
CHATEAU RAMAGE LA BATISSE
AOC Haut-Médoc
Cru Bourgeois

Average age of vines: 37 years
Soil: sandy and gravelly
Density: 8 350 plants/hectare
Harvest: manual and mechanical
Ageing: 12 months in oak barrels, of
which 1/3 new barrels
Production: 250 000 bottles
Type of bottle: heavy Bordeaux bottle
Estate manager: Jean-Paul THIBAUT
Consultant engineer: Georges PAULI

Presentation
The property is located in Saint-Sauveur
near Pauillac and its famous Crus
Classés. It used to encompass plots from
the former estates of Ramage, La Bâtisse
and Tourteran that now all adjoin into a
single estate.
An 18th century Manor House stands in
the centre of the property. The MACIF –
a mutual insurance company – has
owned the property since 1986. It has
invested heavily in improving and
maintaining the vineyard and cellars in
line with Bordeaux traditions and in order
to consistently produce high-quality
wines.

The Wines
The property’s motto is “Rigour and
Quality”.
The vines are pruned short and thinned
prior to harvesting to ensure optimal 
maturity.
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Harvesting is both manual 
and mechanical and the grape-
harvest is sorted in the cellar.
The vinification is traditional
and each vat is both thermo-
regulated and monitored
individually. The on-skin
fermentation at 28°C then lasts
12 to 21 days. 30% of the
harvest undergoes malolactic
fermentation in new oak barrels,
hence granting the wines such
finesse and softness.
The property also produces
second wines - L'Enclos de
Ramage and R de Ramage  as
well as a delicious rosé - La 
Rosée de Ramage.
Each year, Château Ramage 
la Bâtisse wines win many
medals, awards and mentions
in the most renowned
competitions and specialised
press in France and worldwide.

Technical Data
Total area: 76 hectares of which 
60 hectares with wines in production
Grape varieties: 40% Cabernet 
Sauvignon, 49% Merlot, 3% Cabernet-
Franc, 8% Petit-Verdot


