
CHÂTEAU D’HAURETS 2020 
BORDEAUX « Blanc »  

 

 

  

 

  

 

 

 

 

 

 

 

 

 

 

ORIGIN 
Bordeaux, France 

 
APPELLATION 
Bordeaux 
 
VINEYARD 
14.8 hectare vineyard of clay-
limestone soils 
 
BLEND 
97% Sauvignon Blanc 
2% Muscadelle 
1% Semillon 
 
FARMING 
Sustainable farming practiced 
 
WINEMAKING 
Skin-contact maceration  
Temperature controlled 
fermentation 
 
AGING 
Aged on lees in thermo-
regulated steel vats 
 
TECHNICAL INFORMATION 
12.5% Alc. | 
 

FOOD PAIRING 
Aperitif, chicken, shellfish, & 
fish.  
 

 

 

 

ACCOLADES  
2020 International Wine Report – 91 points 
2020 Beverage Tasting Institute – 90 points 
“The 2020 Château D'Haurets Bordeaux Blanc begins with inviting aromas 
gooseberries, melon, lime zest along with with a some grassy nuances 
character that burst from the in the glass. The palate is bright and vibrant, 
with a lovely mineral streak that leads up to the mouthwatering finish. ” 
 –I.W.R. 
 

Château d’Hauret’s 2020 Bordeaux Blanc is characterized by a pale 
emerald straw color. The stunning color explodes with the notes of 
white grapefruit, sorrel, coriander, and other exotic fruits. On the 
palate, the lively display of its velvety texture exhibits notes of lime 
zest, dry-yet-fruity body, and a refreshing medium-long finish. This 
Bordeaux Blanc is a concentrated example of the Sauvignon Blanc’s 
ability. Drink as an aperitif or with chicken, shellfish, or fish.  

2020’s Bordeaux season echoed the previous vintage in its success. 
Producers have been able to stress their ability to achieve a “low 
quantity, high quality,” narrative because of the wonderful summer 
weather. You can expect strong, yet elegant Bordeaux cuvées this 
vintage.  

Château d’Hauret covers 14.8 hectares of clay-limestone soils. The 
Sauvignon Blanc, Muscadelle, and Semillon vines are all living the 
benefits of sustainable farming practiced by the Ducourt family. 
After the grapes are harvested in the early morning to reap the 
benefits of the cool temperatures, the fruits enters skin-contact 
maceration for several hours. From here, the juice goes into a 
temperature controlled fermentation until it is aged on lees in 
thermo-regulated stainless steel vats.  

Once a modest farm, Château d’Haurets was converted into the 
château we know of today in the 18th Century when it was bought 
by Swedish man. 200 years later, in 1983, it was bought by Henri 
and Simone Ducourt. Since the property has been adopted by the 
family, it has become a place for their family and friends to gather 
together for any and all occasions. The château breathes the life that 
surrounds it, one full of joy and love, into the wines produced by the 
estate.  


