Vignobles Pueyo
The Pueyo family has been active in the Libournais for generations and has owned Château Belregard-Figeac since 1853. Christophe
Pueyo, the family’s 5th generation took control of the domaine from his father and uncle in 2010, and has since converted the estate
to organic viticulture and replaced many of the barriques with demi-muids and foudres (and the occasional amphora). The domaine
controls just 16 ha of vines the Bordeaux AOC, with 7.2 ha within the Saint Émilion AOC, and a further 1.5 ha planted to white
grapes. The estate produces wines labelled Tellus Vinea, Château Belregard-Figeac, La Fleur Garderose, and the Cuvées Héllebore.
We have always been proud of our strong selection of small classic Bordelais producers and, at this moment, we feel we have reached
a tipping point from our decades of work here, assembling a Bordeaux portfolio that is unrivaled in its quality and personality. The
vignobles Pueyo are a keystone part of that revival, and their wines exhibit a purity of fruit and vibrant energy that reminds us of
Bordeaux in its mid-century glory.
Viticulture:
• Farming: Certified organic by Ecocert since 2010, practicing
biodynamic since 2017
• Treatments: Copper Sulfate only
• Ploughing: Annual ploughing to promote soil health
• Soils: Saint Émilion wines come from gravel soils near Libourne. Bordeaux Rouge wines come from parcels near Juillac/
Sainte Radegone with clay, gravel, and limestone soils and sites
in Lugon, near Fronsac, with clay and silex/flint soils. The Cuvée Hellebore Blanc comes from limestone soils near Nérigean.
• Vines: Average 45 years, planted in Guyot at 5,000 vines/ha
• Yields: Old vines naturally moderate yields, no green harvesting and no deleafing
• Harvest: Saint Émilion wines hand harvested, some Bordeaux
wines machine harvested. Harvest lasts September-October.
• Purchasing: Entirely estate fruit
Vinification:

Aging:

• Fermentation: Following total destemming and a weeklong
cold maceration, wines ferment spontaneously in concrete and
stainless-steel tanks for 3-4 weeks.
• Extraction: Some pumpovers, but extraction is kept to a
minimum

• Élevage: Basic Bordeaux wines age in stainless-steel and
concrete tanks for c. 12 months. Belregard-Figeac ages in
both barrel and tank for c. 18 months. Saint Émilion (La Fleur
Garderose) wines age in demi-muids, foudres, and amphorae for
c. 18 months. Cuvée Hellebore Blanc ages in amphora; Cuvée
Hellebore Rouge ages in foudre.

• Chaptalization and Acidification: None

• Lees: Wines rest on their fine lees until bottling.

• Pressing: Vertical cage press for reds, manual vertical press for
Héllebore Blanc.

• Fining and Filtration: Wines are unfined and unfiltered,
except in the rarest cases.

• Malolactic Fermentation: Spontaneous, in concrete and
stainless-steel tanks

• Sulfur: Extremely limited, applied only at bottling, c. 30 mg/l
total, c. 25 mg/l free.
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Vignobles Pueyo
Tellus Vinea

At a Glance:

In The Cellar:

• Appellation: AOC Bordeaux
• Encépagement: Merlot (80%), Cabernet Franc (10%), Cabernet Sauvignon (10%)
• Average Annual Production: 25,000 bottles
• Average Alcohol by Volume: 12.5%

• Fermentation: Following total destemming and a weeklong
cold maceration, wine ferments spontaneously in concrete and
stainless-steel tanks for 3-4 weeks.
• Pressing: Vertical cage press
• Time on Lees: 12-18 months

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in concrete and
stainless-steel tanks

• Average Total Acidity: 4-4.5 g/l

• Élevage: 12 months in concrete and stainless-steel tanks
• Press Wine: Blended during fermentation

In The Vineyard:
• Parcel Names, Slopes, and Locations: 16 hectares of vineyards, divided between two sites: one outside of St.-Émilion in
Juillac/Sainte Radegonde andthe other in Lugon near Fronsac

• Fining and Filtration: Unfined and unfiltered in nearly all
vintages.
• Sulfur: Extremely limited, applied only at bottling, c. 30 mg/l
total, c. 25 mg/l free.

• Soil Types and Compositions: A mixture of clay, gravel, and
limestone
• Vine Age, Training, and Density: Planted in Guyot at 5,000
vines/ha, average age is 45 years.
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, from late September to early October

In The Glass:
The Tellus Vinea is clearly “hors categorie”, a wine of depth and
length that exceeds by many dimensions its classification as a simple Bordeaux Rouge – and recent vintages clearly demonstrate
that this is the best effort ever at this level by the Pueyo family.
An incredible value recalling Bordeaux's mid-century hayday of
wines true to their terroir and origin.
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Vignobles Pueyo
La Fleur Garderose Bordeaux Rouge

At a Glance:

In The Cellar:

• Appellation: AOC Bordeaux
• Encépagement: Merlot (60%), Cabernet Franc (40%)

• Fermentation: Following total destemming and a weeklong
cold maceration, wine ferments spontaneously in concrete and
stainless-steel tanks for 3-4 weeks.

• Average Annual Production: 10,000 bottles

• Pressing: Vertical cage press

• Average Alcohol by Volume: 13.5%

• Time on Lees: 12-18 months

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in concrete and
stainless-steel tanks

• Average Total Acidity: 4-4.5 g/l

• Élevage: 12-18 months in barriques, 25-30% new.
• Press Wine: Blended during fermentation

In The Vineyard:
• Parcel Names, Slopes, and Locations: 16 hectares of vineyards, divided between two sites: one outside of St.-Émilion in
Juillac/Sainte Radegonde andthe other in Lugon near Fronsac

• Fining and Filtration: Unfined and unfiltered in nearly all
vintages.
• Sulfur: Extremely limited, applied only at bottling, c. 30 mg/l
total, c. 25 mg/l free.

• Soil Types and Compositions: A mixture of clay, gravel, and
limestone
• Vine Age, Training, and Density: Planted in Guyot at 5,000
vines/ha, average age is 45 years.
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, from late September to early October

In The Glass:
This Bordeaux rouge is much more structured than the Tellus Vinea, showing a firm mineral backbone and much greater
length on the palate. Fresh, honest, and complex, it ris reminiscent of a serious Chinon, with warm earthy fruit on the nose, but
a great deal of fresh fruit on the palate.
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Vignobles Pueyo
Belregard-Figeac Saint Émilion Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Saint Émilion Grand Cru
• Encépagement:Merlot (70%), Cabernet Franc (30%)

• Fermentation: Following total destemming and a weeklong
cold maceration, wine ferments spontaneously in concrete and
stainless-steel tanks for 3-4 weeks.

• Average Annual Production: 25,000 bottles

• Pressing: Vertical cage press

• Average Alcohol by Volume: 13%

• Time on Lees: 12-18 months

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in concrete and
stainless-steel tanks

• Average Total Acidity: 3.5 g/l

• Élevage: 18 months, with 50% of the crop in concrete tank
and the remainder in barrel, of which 25% are new
• Press Wine: Blended during fermentation

In The Vineyard:
• Parcel Names, Slopes, and Locations: Parcels in the Graves
section of Saint Émilion near Libourne and the commune of
Figeac.
• Soil Types and Compositions: Gravel
• Vine Age, Training, and Density: Planted in Guyot at 5,000
vines/ha, average age is 45 years.
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, from late September to early October

• Fining and Filtration: Unfined and unfiltered in nearly all
vintages.
• Sulfur: Extremely limited, applied only at bottling, c. 30 mg/l
total, c. 25 mg/l free.
In The Glass:
This wine is marked by a vibrant ruby/garnet color married to
a richly spicy nose with hints of tobacco and coffee in the background; the flavors are dominated by red currant, cassis, and
raspberry; the texture is silky and the wine is smooth and generous on the palate; the subtle tannins have grip but are graceful
making this wine particularly welcoming over the near term.
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Vignobles Pueyo
La Fleur Garderose Saint Émilion Grand Cru

At a Glance:

In The Cellar:

• Appellation: AOC Saint Émilion Grand Cru
• Encépagement:Merlot (70%), Cabernet Franc (30%)

• Fermentation: Following total destemming and a weeklong
cold maceration, wine ferments spontaneously in concrete and
stainless-steel tanks for 3-4 weeks.

• Average Annual Production: 10,000 bottles

• Pressing: Vertical cage press

• Average Alcohol by Volume: 13%

• Time on Lees: 12-18 months

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in concrete and
stainless-steel tanks

• Average Total Acidity: 3.5 g/l

• Élevage: 18 months in demi-muids, foudres, and terra cotta
amphorae.
• Press Wine: Blended during fermentation

In The Vineyard:
• Parcel Names, Slopes, and Locations: A selection of the
most promising casks from parcels in the Graves section of
Saint Émilion near Libourne and the commune of Figeac.
• Soil Types and Compositions: Gravel
• Vine Age, Training, and Density: Planted in Guyot at 5,000
vines/ha, average age is 45 years.
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, from late September to early October

• Fining and Filtration: Unfined and unfiltered in nearly all
vintages.
• Sulfur: Extremely limited, applied only at bottling, c. 30 mg/l
total, c. 25 mg/l free.
In The Glass:
This wine is quite pure and fresh with little to no influence from
the wood; there is an admirable purity to it in vintages like 2014.
It is young and structured with a brisk acidity and firm tannins,
and is perhaps a bit wound-up. It could benefit from a quick decanting or, even better, a bit of time in bottle.
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Vignobles Pueyo
Cuvée Héllebore Rouge

At a Glance:

In The Cellar:

• Appellation: AOC Saint Émilion Grand Cru
• Encépagement: Cabernet Franc (100%)

• Fermentation: Following total destemming and a weeklong
cold maceration, wine ferments spontaneously in concrete and
stainless-steel tanks for 3-4 weeks.

• Average Annual Production: 2,400 bottles

• Pressing: Vertical cage press

• Average Alcohol by Volume: 13%

• Time on Lees: 12-18 months

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in concrete and stainless-steel tanks

• Average Total Acidity: 3.5 g/l

• Élevage: 12-18 months in foudres
• Press Wine: Blended during fermentation

In The Vineyard:
• Parcel Names, Slopes, and Locations: A selection of the most
promising casks of Cabernet Franc from parcels in the Graves
section of Saint Émilion near Libourne and the commune of Figeac.

• Fining and Filtration: Unfined and unfiltered in nearly all vintages.
• Sulfur: Extremely limited, applied only at bottling, c. 30 mg/l
total, c. 25 mg/l free.

• Soil Types and Compositions: Gravel
• Vine Age, Training, and Density: Planted in Guyot at 5,000
vines/ha, average age is 45 years.
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, from late September to early October

In The Glass:
This cuvée shows impressive concentration and more structure
than their traditional Saint-Émilion which, in contrast, is composed mostly of Merlot. Limited in production; only 25 cases are
available for the United States annually.
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Vignobles Pueyo
Cuvée Héllebore Blanc

At a Glance:

In The Cellar:

• Appellation: AOC Bordeaux

• Fermentation: After destemming, whole berries ferment in
clay amphorae, where they are macerated for 10-11 months.

• Encépagement: Sémillon (100%)

• Pressing: Manual vertical press

• Average Annual Production: 1,000 bottles

• Time on Lees: 12-18 months

• Average Alcohol by Volume: 13%

• Malolactic Fermentation: Spontaneous, amphorae

• Average Residual Sugar: < 5 g/l

• Élevage: 7-8 months in amphorae after pressing

• Average Total Acidity: 4-4.5 g/l

• Press Wine: Blended during fermentation
• Fining and Filtration: Unfined and unfiltered

In The Vineyard:
• Parcel Names, Slopes, and Locations: From a .2 hectare plot
in the commune of Nérigean

• Sulfur: Extremely limited, applied only at bottling, c. 30 mg/l
total, c. 25 mg/l free.

• Soil Types and Compositions: Limestone
• Vine Age, Training, and Density: Planted in Guyot at 5,000
vines/ha, average age is 15 years
• Average Yields: 35-40 hl/ha
• Average Harvest Date and Type: Manual, from late September to early October

In The Glass:
A rich, multi-layered combination of aromas and flavors accompanies this macerated Sémillon, which offers length, restraint,
and an appealing exoticism. This wine demonstrates that the
Bordelais, far from closing themselves off from the modern
world, are leading the way toward evermore terroir-expressive
wines.
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