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Les Hauts de Smith

Made from a blend of wines from Chateau Smith Haut Lafitte, Les Hauts
de Smith are fermented and aged with just as much care as the Grand
Vin. From the vineyard to the cellar, exactly the same winemaking
techniques are used.

Yield: 32 hl/ha, before production was divided into three wines: Chéteau
Smith Haut Lafitte, Les Hauts de Smith, and Le Petit Haut Lafitte.
Blending:

100% Sauvignon Blanc

Fermentation: The grapes are hand-picked into small crates and pressed
in an oxygen-free environment using inert gas to retain the grapes
aromatic potential, followed by fermentation in French oak barrels (50%
new oak) and cold seftling.

Ageing: 12 months on the lees in barrels (50% new oak) from our own
on-site cooperage.

Average age of the vines: 11 years old

Primeurs

James Suckling

Jane Anson — Decanter

Peter Moser — Falstaff

Lisa Perrotti-Brown — Wine Advocate
Antonio Galloni — Vinous

Neal Martin - Vinous

Jeb Dunnuck

Weinwisser
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Tasting scores

James Lawther - Jancis Robinson
Jeannie Cho Lee — Asian Palate
JM Quarin
Yves Beck

Tasting notes from Fabien Teitgen, Winemaker:

Bright pale yellow color, citrus and white flowers on the nose with a distinctive scent of ripe lemon, juicy
peach, with hints of lychee and passion fruit. The palate offers precision and suavity, fresh notes of pink
grapefruit n rose and roasted almonds. Balanced, vivid and tight, finishing with a mineral touch.



