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CHÂTEAU HAUT PHILIPPON
R E D  B O R D E A U X

A G E  &  S U R F A C E  O F  T H E  V I N E S
25 years / 30 hectares

G R A P E  V A R I E T I E S  &  T E R R I O R S
Cabernet Sauvignon, Merlot, Cabernet Franc

Deep garnet with glints of dark purple, this wine unfolds 
into subtle cherry and eau-de-vie scents. These inviting 
aromas announce themselves during the lingering 
finish, against a backdrop of firm tannins.

A L C O H O L  C O N T E N T
13.5%

W I N E M A K I N G  &  A G E I N G
Maceration and fermentation in temperature-controlled 
stainless-steel vats. After a rigorous selection, the wine 
is then carefully blended to achieve balance and depth, 
showcasing rich dark fruit flavors and subtle spice notes.  
The wines are aged for 12 months in French oak barrels, 
imparting complexity and enhancing structure.

K O S H E R  C E R T I F I C A T I O N

This wine is certified under the strict guidance of the 
Badatz and OU and is kosher for Passover.

R E L A T E D  C O M M E N T
The nose on this garnet colored wine is a rich and 
enveloping nose of loamy soil, cherry, raspberry, cassis, 
and fig. The mouth on this medium to full bodied wine is 
a nice soft wine with an enveloping mouth. The tannins 
are soft but are ever present, along with cassis, and 
raspberry that mingle nicely. The mid palate is balanced 
with core acidity and integrating tannins. The finish is 
long with more cassis and raspberry, rich loamy soil, and 
soft tannins that linger long on your palate after the 
wine is gone.  The wine fills out with nice mouth coating 
tannins.  

The vineyard's proximity to the Gironde River ensures a moderated 
temperature, allowing the development of ripe dark fruit flavors and a 
subtle hint of forest floor, resulting in an elegant wine with a lingering 
finish.
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