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THE TALENT POOL

The Grand Cercle des Vins de Bordeaux gathers winemakers, 

from Bordeaux right bank and left bank, who in their quest of 

excellence share Bordeaux traditional values of vine and wine.

In the diversity of their 26 appellations of origin, the 140 

Châteaux members of the Grand Cercle prove it is possible 

in Bordeaux to offer superb wines, made with ethics and 

passion. Those wines are suited to every occasion and every 

budget : the reference for ‘everyday drinking housewines’

Alain RAYNAUD
President of Grand Cercle des Vins de Bordeaux
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  BORDEAUX SUPERIEUR 
GRAND VIN DE REIGNAC
Yves Vatelot
38 chemin de Reignac – 33450 Saint-Loubès
Phone : +33 (0) 5 56 20 41 05 – Email : info@reignac.com
Website : www.reignac.com 
Surface areas : Red : 73.11 hectares – White : 3.53 hectares
Grape varieties : Red : 68.2% Merlot, 15.2% Cabernet Sauvignon, 12% Cabernet Franc
White : 2.5% Sauvignon Blanc, 1.2% Sauvignon Gris, 0.9% Sémillon.
Environmental certifications : HVE (High Environmental Value) and ISO 14001
(via the SME – System of Environmental Management – of Bordeaux).
Available on the Danish market
............................................................................................................................
............................................................................................................................

BALTHUS
Yves Vatelot
38 chemin de Reignac – 33450 Saint-Loubès
Phone : +33 (0) 5 56 20 41 05 – Email : info@reignac.com
Website : www.reignac.com
Surface area : 4 hectares 
Grape varieties : 100% Merlot
Environmental certifications : HVE (High Environmental Value)
Available on the Danish market
............................................................................................................................
............................................................................................................................

CHÂTEAU SAINTE-MARIE 
Gilles et Stéphane Dupuch
51 route de Bordeaux - 33760 Targon
Phone : +33 (0)5 56 23 64 30 – Email : contact@chateau-sainte-marie.com
Website : www.chateau-sainte-marie.com
Surface areas : White : 21 hectares – Red : 31 hectares
Grape varieties : White : 71% Sauvignon Blanc, 22% Sémillon, 7% Muscadelle
Red : 68% Merlot, 27% Cabernet Sauvignon, 5% Petit Verdot
Environmental certifications : 
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

  GRAVES-DE-VAYRES
GRAND VIN DU CHÂTEAU LESPARRE
Michel Gonet et Fils
Château Lesparre - Route de la Croix - 33750 Beychac et Caillau
Phone : +33 (0)5 57 24 51 23 - Email : info@gonet.fr
Website : www.gonet.fr
Surface area : 3 hectares
Grape varieties : Red: 80% Merlot,  20% Cabernet Sauvignon – White : 70% Sauvignon 
Blanc - 30% Sémillon
Environmental certifications : HVE (High Environmental Value), level 2. In the process 
of being certified HVE, level 3.
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

  CADILLAC / CÔTES DE BORDEAUX
CHÂTEAU DE HAUT COULON
Châteaux Castel - Family Estates
Château de Haut Coulon, - 33560 Sainte-Eulalie
Email : vraoux@chateaux-castel.com
Website : www.chateaux-castel.com
Surface area : 3,75 hectares
Grape varieties : 60% Merlot, 20% Cabernet Sauvignon, 20% Petit Verdot
Environmental certifications :
Undisclosed
............................................................................................................................
............................................................................................................................

CHÂTEAU RÉAUT
Yannick Evenou
1 Fontuch – 33410 Rions
Phone : +33 (0)5 56 62 66 54 - Email : contact@chateau-reaut.com 
Website : www.chateau-reaut.com
Surface area : 22 hectares
Grape varieties : Red : 75% Merlot, 20% Cabernet Sauvignon, 5% Cabernet Franc  
White : 100% Sauvignon
Environmental certifications :
Undisclosed
............................................................................................................................
............................................................................................................................
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  FRONSAC 
CHÂTEAU DALEM
Brigitte Rullier-Loussert
1 Dalem – 33141 Saillans
Phone : +33 (0)5 57 84 34 18  - Email : contact@chateaudalem.com
Website : www.chateaudalem.com
Surface area : 16 hectares

Grape varieties : 85% Merlot, 15% Cabernet Franc

Environmental certifications : HVE (High Environmental Value), level 3 and ISO 14001 

(via the SME – System of Environmental Management – of Bordeaux). Undisclosed

............................................................................................................................

............................................................................................................................

CHÂTEAU DE LA DAUPHINE
Labrune Family
Rue Poitevine – 33126 Fronsac
Phone : +33 (0)5 57 74 06 61 - Email : contact@chateau-dauphine.com
Website : www.chateau-dauphine.com 
Surface area : 53 hectares

Grape varieties : 90% Merlot, 10% Cabernet Franc

Environmental certifications : HVE (High Environmental Value)

Looking for representation on the Danish market

............................................................................................................................

............................................................................................................................

CHÂTEAU MOULIN HAUT-LAROQUE
Jean-Noël Hervé Family
Château Moulin Haut-Laroque - 33141 Saillans
Phone : +33 (0) 5 57 84 32 07 – Email : contact@moulinhautlaroque.com
Website: www.moulinhautlaroque.com
Surface area : 16 hectares

Grape varieties : 65% Merlot, 20% Cabernet Franc, 10% Cabernet Sauvignon, 5% 

Malbec

Environmental certifications : HVE (High Environmental Value), level 3 and ISO 

14001 (via the SME – System of Environmental Management – of Bordeaux).

Looking for representation on the Danish market 

............................................................................................................................

............................................................................................................................

CHÂTEAU DE LA RIVIÈRE
SCA Château de La Rivière – 33126 La Rivière
Phone : +33 (0)5 57 55 56 56 - Email : info@chateau-de-la-riviere.com
Website : www.chateau-de-la-riviere.com
Surface areas : Red : 65 hectares – White : 2 hectares
Grape varieties :		 Red : 84% Merlot, 8% Cabernet Franc, 6% Cabernet Sauvignon, 
2% Malbec – 	White : 67% Sauvignon Blanc, 33% Sauvignon Gris
Environmental certifications : HVE (High Environmental Value), level 3 ; Terra Vitis ; 
Natura 2000 and ISO 14001 (via the SME – System of Environmental Management 
– of Bordeaux). 
Available on the Danish market
............................................................................................................................
............................................................................................................................
CHÂTEAU VILLARS
Thierry Gaudrie
Château Villars - 33141 Saillans
Phone : +33 (0)5 57 84 32 17 - Email : chateau.villars@wanadoo.fr
Website : www.chateauvillars.com
Surface area : 30 hectares
Grape varities : 83% Merlot, 11% Cabernet Franc, 6% Cabernet Sauvignon
Environmental certifications : 
Available on the German market
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

  LALANDE DE POMEROL
CHÂTEAU TOURNEFEUILLE
Emeric Petit
Château Tournefeuille - 33500 Néac
Phone : +33 (0)5 57 51 18 61 - Email : chateautournefeuille@wanadoo.fr
Website : www.chateau-tournefeuille.com
Surface area : 17 hectares
Grape varieties : 70% Merlot, 30% Cabernet Franc
Environmental certification : HVE (High Environmental Value), level 3.
Undisclosed
............................................................................................................................
............................................................................................................................
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  SAINT-ÉMILION GRAND CRU 
CHÂTEAU MONTLABERT
Châteaux Castel - Family Estates
1 Monlabert - 33330 Saint-Émilion
Email : vraoux@chateaux-castel.com - chateau.montlabert@castel-freres.com
Website : www.chateaux-castel.com
Surface area : 20 hectares

Grape varieties : 80% Merlot, 20% Cabernet Franc

Environmental certifications : Terra Vitis

Undisclosed

............................................................................................................................

...........................................................................................................................

  SAINT-ÉMILION GRAND CRU CLASSÉ 
CHÂTEAU DE PRESSAC
Jean-François Quenin
Saint-Etienne-de-Lisse – 33330 Saint-Emilion
Phone : +33 (0)5 57 40 18 02 - Email : contact@chateaudepressac.com 
Website : www.chateaudepressac.com
Surface area : 36 hectares

Grape varieties : 65% Merlot, 18% Cabernet Franc, 11% Cabernet Sauvignon,

4% Pressac, 2% Carménère

Environmental certifications : HVE (High Environmental Value)

Available on the Danish market

CHÂTEAU YON-FIGEAC
Alain Château
3, Yon – 33330 Saint-Emilion
Phone : +33 (0)5 57 84 82 98 - Email : info@vignobles-alainchateau.com
Website : www.vignobles-alainchateau.com
Surface area : 24 hectares

Grape varieties : 80% Merlot, 14% Cabernet Franc, 6% Petit Verdot

Environmental certifications : HVE (High Environmental Value), and ISO 14001 (via the 

SME – System of Environmental Management – of Bordeaux). 

Available on the Danish market

............................................................................................................................

............................................................................................................................

  MONTAGNE SAINT-ÉMILION
CHÂTEAU FAIZEAU
Jean-Marc Dulong 
Château Faizeau - 33570 Montagne
Phone : +33 (0)6 08 36 01 70 - Email : info@crusetdomainesdefrance.com     
Website : www.cdf-chateaux.com 
Surface area : 11 hectares
Grape varieties : 94% Merlot, 6% Cabernet Franc
Environmental certifications : In the process of SME (System of Environmental 
Management – of Bordeaux)
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

  LUSSAC SAINT-ÉMILION
CHÂTEAU LA ROSE PERRIÈRE
Jean-Luc Sylvain - Responsable Technique : Bruno Célérier
Château La Rose Perrière - 33570 Lussac
Phone : +33 (0)5 57 55 14 66 - Email : mail@vignobles-jlsylvain.com
Website : www.chateau-laroseperriere.com
Surface area : 10,5 hectares
Grape varieties : Red : 80% Merlot,10% Cabernet Franc, 7% Cabernet Sauvignon, 
3% Malbec - White : 85% Sauvignon Blanc, 10% Sémillon, 5% Muscadelle
Environmental certifications : HVE (High Environmental Value) and ISO 14001 (via the 
SME – System of Environmental Management – of Bordeaux).
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................ 

  MÉDOC
CHÂTEAU DE GREYSAC
La Haute Couture du Vin by Jean Guyon - Domaines Rollan de By
18 route de By - 33340 Bégadan
Phone : +33 (0)5 56 41 58 59 - Email : infos@rollandeby.com
Website : www.greysac.com
Surface area : 70 hectares
Grape varieties : 65% Merlot, 29% Cabernet Franc, 3% Cabernet Sauvignon, 3% Petit Verdot
Environmental certifications : NATURA 2000 ; HVE (High Environmental Value), level 3 
and AREA
Available on the Danish market
............................................................................................................................
............................................................................................................................
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CHÂTEAU HAUT CONDISSAS
La Haute Couture du Vin by Jean Guyon - Domaines Rollan de By
18 route de By - 33340 Bégadan
Phone : +33 (0)5 56 41 58 59 - Email : infos@rollandeby.com	
Website : www.rollandeby.com
Surface area : 15 hectares
Grape varieties : 60% Merlot, 10% Cabernet Franc, 10% Cabernet Sauvignon, 10% 
Petit Verdot
Environmental certifications : NATURA 2000 ; HVE (High Environmental Value), level 
3 and AREA
Available on the Danish market
............................................................................................................................
............................................................................................................................

CHÂTEAU LOUDENNE
Philippe de Poyferré
Château Loudenne - 33340 Saint-Yzans de Médoc
Phone : +33 (0) 5 56 73 17 80 - Emails : contact@chateau-loudenne.com
or p.depoyferre@chateau-loudenne.com
Website : www.chateau-loudenne.com
Surface areas : 58,5 hectares – Red : 47 hectares – White : 11,5 hectares
Grape varieties : Red : 51% Merlot, 45% Cabernet Sauvignon, 4% Cabernet Franc 
 White : 75% Sauvignon Blanc, 25% Sémillon
Environmental certifications : HVE (High Environmental Value) ; Natura 2000; ISO 14001 
(via the SME – System of Environmental Management – of Bordeaux). In the 
process of being certified organic
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

CHÂTEAU ROLLAN DE BY
La Haute Couture du Vin by Jean Guyon - Domaines Rollan de By
18 route de By - 33340 Bégadan
Phone : +33 (0) 5 56 41 58 59 - Email : infos@rollandeby.com	
Website : www.rollandeby.com
Surface area : 55 hectares
Grape varieties : 70% Merlot, 10% Cabernet Franc, 10% Cabernet Sauvignon, 10% 
Petit Verdot
Environmental certifications : NATURA 2000 ; HVE (High Environmental Value), level 
3 ; AREA
Available on the Danish market
............................................................................................................................
............................................................................................................................

CHÂTEAU TOUR SÉRAN
La Haute Couture du Vin by Jean Guyon - Domaines Rollan de By
18 route de By - 33340 Bégadan
Phone : +33 (0) 5 56 41 58 59 - Email : infos@rollandeby.com	
Website : www.rollandeby.com
Surface area : 10 hectares
Grape varieties : 65% Merlot, 15% Cabernet Sauvignon, 10% Cabernet Franc,10% 
Petit Verdot
Environmental certifications : NATURA 2000 ; HVE (High Environmental Value), level 
3 ; AREA
Available on the Danish market
............................................................................................................................
...........................................................................................................................

  HAUT-MÉDOC
CHÂTEAU D’ARCINS
Château Castel - Family Estates
1 place des Châteaux - 33460 Arcins
Phone : +33 (0)5 56 58 97 29 - Email : vraoux@chateaux-castel.com
Website : www.chateaux-castel.com
Surface area :100 hectares
Grape varieties : 55% Cabernet Sauvignon, 45% Merlot
Environmental certifications : 
Undisclosed
............................................................................................................................
...........................................................................................................................

CHÂTEAU DU CARTILLON
Jean-Marc Dulong 
Château du Cartillon - 33460 Lamarque
Phone : +33 (0)6 08 36 01 70 - Email : info@crusetdomainesdefrance.
com 	
Website : www.cdf-chateaux.com 
Surface area : 44 hectares
Grape varieties : 60% Merlot, 32% Petit Verdot, 8% Cabernet Sauvignon
Environmental certifications : 
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................
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CHÂTEAU LESTAGE SIMON
Jean-Marc Dulong 
Château Lestage Simon - 33180 Saint Seurin de Cadourne
Phone : +33 (0)6 08 36 01 70 - Email : info@crusetdomainesdefrance.
com 	
Website : www.cdf-chateaux.com 
Surface area : 37 hectares
Grape varieties : 84% Merlot, 9% Cabernet Sauvignon, 5% Petit Verdot, 2% 
Cabernet Franc
Environmental certifications : 
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

CHÂTEAU PEYREDON LAGRAVETTE
Contacts : Laurence et Stéphane Dupuch
Lieu-dit Médrac - 33480 Listrac-Médoc
Phone : +33 (0)5 56 23 64 30 – Email : contact@chateau-sainte-marie.com
Website : www.chateau-sainte-marie.com
Surface area : 9,5 hectares
Grape varieties : 63% Cabernet Sauvignon, 37% Merlot
Environmental certifications : 
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

  MOULIS
CHÂTEAU DUTRUCH GRAND-POUJEAUX
François Cordonnier - Direction : Sébastien Olivar
10 rue de la Forge - 33480 Moulis
Phone : +33 (0)5 56 58 05 22
Email : contact@chateaudutruch.com
Website : www.chateaudutruch.com
Surface : 31 Hectares
Grape varieties : 51% Cabernet Sauvignon, 43% Merlot, 3% Petit Verdot, 3% 
Cabernet Franc
Environmental certifications : HVE (High Environmental Value)
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

  SAINT-ESTÈPHE
CHÂTEAU SÉRILHAN
Didier Marcelis
5, rue Edouard Herriot - 33180 St Estèphe
Phone : +33 (0) 5 56 59 38 83 - Email : chateau.serilhan@wanadoo.fr
Website : www.chateau-serilhan.fr
Surface area : 18 hectares
Grape varieties : 50% Merlot, 43% Cabernet Sauvignon, 7% Cabernet Franc
Environmental certifications : HVE (High Environmental Value), level 3.
Undisclosed
............................................................................................................................
............................................................................................................................

  GRAVES
CHÂTEAU SAINT-ROBERT «Cuvée Poncet Deville»
Jean-Marc Dulong 
Château Saint-Robert - 33210 Pujols-sur-Ciron
Phone : +33 (0)6 08 36 01 70 - Email : info@crusetdomainesdefrance.com 
Website : www.cdf-chateaux.com 
Surface area : 40 hectares
Grape varieties : Red : 60% Merlot, 40% Cabernet Sauvignon – White : 80% 
Sauvignon Blanc, 20% Sémillon
Environmental certifications : 
Available on the Danish market
............................................................................................................................
............................................................................................................................

CHÂTEAU TOURTEAU-CHOLLET
Sébastien Labails
3 chemin de Chollet - 33640 Arbanats
Phone : +33 (0)5 56 67 47 78 – Email : contact@vitisvintage.com
Website : www.vitisvintage.com
Surface area : 63 hectares
Grape varieties : Red : Merlot, Malbec, Cabernet Sauvignon, Petit Verdot – White : 
Sauvignon, Sémillon
Environmental certifications : HVE (High Environmental Value), level 3 
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................
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  PESSAC-LÉOGNAN
CHÂTEAU HAUT-BACALAN
Michel Gonet et Fils
56, rue du Domaine de Bacalan - 33600 Pessac
Phone : +33 (0)5 57 24 51 23 - Email :  info@gonet.fr
Website : www.gonet.fr
Surface area : 8 hectares
Grape varieties : Red : 55% Merlot, 40% Cabernet Sauvignon 5% Petit Verdot – 
White : 100% Sauvignon
Environmental certifications : HVE (High Environmental Value), level 2. In the process 
of being certified HVE, level 3.  
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

CHÂTEAU HAUT LAGRANGE
Francis et Ghislain Boutemy
89, avenue de Labrède - 33850 Léognan
Phone : +33 (0) 5 56 64 09 93- Email : contact@hautlagrange.com
Website : www.hautlagrange.com
Surfaces area : Red : 7,5 hectares - White : 1 hectare
Grape varieties : Red : 55% Cabernet Sauvignon, 45% Merlot - White : 50% 
Sémillon, 50% Sauvignon Blanc
Environmental certifications : Terra Vitis, HVE (High Environmental Value)
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................

  MARGAUX
CHÂTEAU DE ROUILLAC
Laurent Cisneros
12 chemin du 20 août 1949 - 33610 Canéjan
Phone : +33 (0)5 57 12 84 63 - Email : info@chateauderouillac.com
Website : www.chateauderouillac.com
Surface area : 26 hectares
Grape varieties : Red : 52% Cabernet Sauvignon, 48% Merlot – White : 60% 
Sauvignon blanc, 20% Sémillon, 20% Sauvignon gris
Environmental certifications : HVE (High Environmental Value) ; AREA
Looking for representation on the Danish market
............................................................................................................................
............................................................................................................................
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