CHATEAU

LA MISSION HAUT-BRION

CRU CLASSE DE GRAVES

Z 2025 bestows a precious gift:

’ / grapes blessed by the sun,

from which our teams, with great grace,
bring forth sublime wines that enshrine
the tradition of vintages ending in 5.

THE VINTAGE

A year that began and ended in light, where faith in our blessed
terroir paid off. At the end of a burning hot summer, the harvest
quantity is low, but its infinite potential lets us foresee an abso-
lutely remarkable vintage!
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HARVEST DATES

Whites
from August 14t to 21st

Reds
from August 27" to September 19"



CHATEAU
LA MISSION HAUT-BRION

CRU CLASSE DE GRAVES

Mis EN BOUTEILLE AU

DOMAINE CLARENCE
PROPRIETAIRE

CHATEAU
LA MISSION HAUT-BRION
RED

A dazzling, luminous red hue embellished by deep
red glints. From the first nose, the wine is expressive,
complex, delightful and so typical of this vineyard.
This is further revealed on swirling the wine, with
hints of black fruit, blackcurrant and notes of mo-
cha appearing. On tasting, the first impression is
powerful, with clear structure. Roundness follows
immediately and gives an almost creamy feel on
the palate, where fruit is accompanied elegantly by
fine-grained tannins. There is a delicious contrast
between the wine’s compactness and its freshness,
that carries the wine through to a finish that unfolds
majestically like the feathers of a peacock’s tail. With
a captivating palate and an ethereal persistence,
this 2025 vintage offers us with the expression of La
Mission at its peak.

Blend
58.3% Merlot, 38.3% Cabernet Sauvignon,
3.4% Cabernet Franc

Alcohol by volume
13.6° (provisional)

New barrels
59%

2025

LA CHAPELLE
11 MISSION HAUT
¥

DOMAINE CLAREN
PROPRIETA

LA CHAPELLE
DE LA MISSION
HAUT-BRION

Its bright colour shows gleams of dark red. A really
lovely nose reveals touches of rose and peony, as
well as hints of fresh fruit, with scents of blackcurrant
and redcurrant. Pure, fleshy and flavourful on the
first taste. Cabernet Sauvignon in the blend brings
delicious fruitiness, upheld by a tannic structure
full of promise. It shows good structure on the
palate, with flavours of raspberry and cocoa, and on
the last taste some hints of bitters bring a finishing
touch. Maturation will refine and smooth this rich
Chapelle, already so full of flavour.

Blend
52.6% Cabernet Sauvignon, 28.3% Merlot,
18% Cabernet Franc

Alcohol by volume
13.1° (provisional)

New barrels
14%
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CHATEAU
LA MISSION HAUT-BRION

CRU CLASSE DE GRAVES

CHATEAU
LA MISSION HAUT-BRION
WHITE

A pale yellow, delicately shimmering colour. Expres-
sive on the nose, with bountiful aromas of white
blossom, lilac and mango. In just a few seconds,
the senses are captivated. Enticing on the palate,
it is rich and persistent: Sémillon is perceptible
and gives body and fleshiness to the wine. Mid-
tasting, the wine is ample, with good balance
between flavours of blood orange, grapefruit and
a note of beeswax. Woodiness blends into the
structure elegantly and some lovely bitter notes on
the finish bring a touch of freshness to this Mission,
with its characteristically smooth and almost cano-
nical roundness.

Blend
64.5% Sémillon, 35.5% Sauvignon Blanc

Alcohol by volume
14.5° (provisional)

New barrels
31%

2025
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LA CLARTE
DE HAUT-BRION

A lovely pale yellow colour with green highlights. On
the first nose, a slightly smoky note gives way to
inviting fruit, with aromas of peach, passion fruit
and a hint of apricot. Fresh and finely structured
on the palate, the wine reveals delicate floral notes.
A gentle, rounded texture follows, with hints of
citrus and lychee. The wine shows good length,
with a subtle saline note on the finish. This is a
superb Clarté de Haut-Brion, aromatic and beauti-
fully balanced.

Blend
76.5% Sémillon, 23.5% Sauvignon Blanc

Alcohol by volume
18.75° (provisional)

New barrels
59%
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