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« Cuvée Clémence » 

 

 

ORIGIN 

Bordeaux, France 

 

APPELLATION 

AOC Bordeaux 

 

VINEYARD 

Vines are planted in 

limestone-clay soil 

 

BLEND 

85% Sauvignon Blanc  

18% Semillon 

 

FARMING 

Grapes are hand-selected 

in the vineyard 24 hours 

before harvest to separate 

undesirable ones. Harvest 

and de-stemming in the 

vineyard during the cool 

morning hours (5-8am) 

 

WINEMAKING 

Cold skin maceration 

(4hrs for Sémillon, 24hrs 

for Sauvignon) 

Fermentation inn 

temperature-controlled 

stainless-steel tanks. 

 

AGING 

Aged on fine lees for 

several months with 

regular stirring 

 

ALCOHOL CONTENT 

12.5% 

BORDEAUX BLANC 

 

 

      

  

 

 

  

 

 

 

 

 

 

 

 

 

 

CHÂTEAU HAUT DAMBERT  
 

ACCOLADES FOR 2017 
International Wine Report: 91 points 

 

 

 

Situated in the Castelviel and Gornac communes, heart of 

the large Entre-deux-Mers area located between the 

Garonne and Dordogne Rivers. The Hitier-Buffeteau family 

has been running this estate for three generation. 

Currently, Jean-Luc Buffeteau is the head oenologist at 

Chateau Haut Dambert.  

The 29-hectare vineyard is planted on south/south-west 

slopes and hills of 110 to 140 meters high, one of the 

highest points of the Gironde department. This 2.74-

hectare plot of Sauvignon Blanc and Semillon vines has a 

soil make-up of limestone and clay. 

The grapes are hand-selected in the vineyard 24 hours 

before harvest and are then harvested and de-stemmed in 

the vineyard during the cool morning hours (5-8am). From 

there, they enter cold skin maceration. 4hrs for Sémillon 

and 24hrs for Sauvignon Blanc), Alcoholic fermentation 

takes place in temperature-controlled stainless-steel 

tanks. For the next several months, the wine is aged on fine 

lees with regular stirrings.  

The Sauvignon Blanc and Sémillon grapes come together 

in Château Haut Dambert’s “Cuvée Clémence,” in an ideal 

blend that reaches a balance between freshness, fruit, 

length and roundness. The nose opens up to aromas of 

pineapple, ripe pear, and citrus. The palate is focused and 

balanced with the same, incredibly refreshing qualities that 

can deliver nothing less than a remarkably vibrant finish. 

“The 2017 Château Haut Dambert 'Cuvée Clemence' begins with 

bright aromatics of gooseberries, grapefruit, lime with and hints of 

stony minerality all taking shape. On the palate this displays lovely 

definition, with a vibrant core of acidity which continues through the 

citrus and mineral laced finish.” -I.W.R. 


