
 Chateau de Claribès 

 Organic (BIO), Vegan Wines from 
 Château de Claribès 

 The  vineyards  at  Château  de  Claribès  have  been  in 
 the  ownership  of  Helen  Kelly  and  Nick  Kinder  since 
 2005.  Sitting  majestically  on  a  limestone  escarpment 
 with  views  over  its  own  valley,  the  hamlet  of  Claribès, 
 in  the  commune  of  Gensac,  is  a  site  of  historic 
 interest. 

 The  high  standards  at  Château  de  Claribès  mean  we 
 only  make  wine  using  our  own  grapes.  Nick  and  Helen 
 maintain  responsibility  for  every  step  in  the  grape 
 growing,  winemaking  and  bottling  processes,  with 
 weekly  seasonal  advice  from  an  organic  vine 
 consultant  from  the  Chambre  d’Agriculture,  and  a 
 specialised  organic  Oenologue  from  the  Chambre 
 d’Agriculture  laboratory  at  Soussac.  The  process  to 
 certify  the  vineyards  to  Organ  ic  started  in  2010, 
 under the control of EcoCert. 

 Our  handcrafted  wine  making  process  means  we  only 
 make  limited  quantities  of  each  wine.  It’s  labour 
 intensive,  as  many  of  our  visitors  will  testify,  requiring 
 careful  attention  to  detail.  The  wines  are  made  as 
 naturally  as  possible  without  compromise  on  quality. 
 The  results  meet  the  high  quality  certification 
 standards  to  be  labeled  Organic  (Biologique)  and 
 AOC  approved.  All  our  wines  since  2006  are  Vegan, 
 and wines since 2012 are Organic. 

 The  wines  are  made  as  naturally  as  possible  without 
 compromise  on  quality.  Wine  that  is  a  true  reflection 
 of  the  vines  and  vineyards.  The  results  of  our 
 professionalism  and  diligence  are  proven  in  the 
 awards  and  recognition  we  have  achieved  for  the 
 wines.  All  our  wines  are  sold  under  the  single  brand 
 “Château  de  Claribès”.  This  brand,  and  no  variation 
 on  it,  are  your  guarantee  of  authenticity  and 
 provenance.  We  have  no  a�liation  or  association  with 
 any  other  wines  that  include  the  “Claribes”  name  on 
 their labels. 

 The Tasting Room at Château de Claribès 

 Château de Claribès 

 CERTIFIED ORGANIC WINES 

 Tours and Tastings 
 2023 

 Nick  and  Helen,  the  owners  of  Château  de  Claribès, 
 warmly  invite  you  to  visit  for  a  Tour  and  Tasting.  Or 
 we can come to you! Contact Helen for details. 

 Nick  and  Helen  have  years  of  hands-on  experience  of 
 nurturing  and  tending  to  the  vines,  creating  and 
 blending  award  winning,  certified  organic  wines,  as 
 well  as  being  regularly  invited  to  judge  at  wine 
 competitions. Helen is a qualified educator. 
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 Short Tour and Tasting 

 Short  tour  (45  minutes)  and  tasting,  suitable  for 
 all  the  family  .  We  give  a  brief  description  of  what 
 makes  the  Bordeaux  region  a  great  place  to  grow 
 vines;  identify  the  Bordeaux  grape  varieties;  visit 
 the  vines  to  understand  the  work  involved  in  the 
 vineyards.  Followed  by  a  visit  to  our  Tasting  Room 
 to  taste  three  of  our  wines.  This  short  tour  cost  10€ 
 per person. 

 11am weekdays by reservation. Other times by 
 appointment. 

 2-Hour Tour and Tasting 

 The  2-hour  tour  is  an  extension  of  the  45  minute  tour 
 providing  an  opportunity  to  go  into  more  detail  about 
 the  work  entailed  throughout  the  vineyard  year, 
 winemaking,  blending  and  bottling,  the  certification 
 processes  for  Organic  and  AOC.  Tasting  of  our 
 organic  wines  25€  per  person.  We're  not  able  to 
 accommodate  under 16s on this tour. 

 Reservations essential. 

 Workshops 

 To  give  you  experience  of  vineyard  and  winery 
 activities,  we  run  a  variety  of  hands-on  workshops 
 throughout  the  year  -  wine  tasting;  blending;  an 
 organic  vineyard;  etc.  Do  get  in  touch  with  Helen  by 
 email,  she’ll  be  able  to  give  you  the  most  up-to-date 
 information. 

 Short Tour followed by 
 Tapas Lunch 

 Following  a  short  tour,  we  invite  you  to  join  us  for  a 
 tapas  lunch  of  Organic,  locally  sourced  produce  - 
 cheeses,  homemade  hummus,  griddled  peppers, 
 tomatoes,  gherkins,  homemade  chutney,  chunks  of 
 baguette.  Products  may  vary  according  to  season  and 
 availability.  Vegetarian,  Vegan,  and  Gluten-Free 
 options  available.  25€  per  person.  10€  per  child 
 under 10 years. 

 Reservations essential. 

 helen.kelly@claribes.com 

 Private Tours 

 We  can  tailor  a  private  Short  or  2-Hour  Tour  (or 
 more!)  to  the  requirements  of  your  group,  with  or 
 without  food  options.  We  welcome  groups  of  a 
 minimum  of  10  adults  (children  also  welcome)  for  a 
 private event. 

 Previous  events  have  included  a  Short  Tour  followed 
 by  canapés  for  50;  two-course  meal  for  20;  cheese 
 platters  for  25,  tapas  platters  for  20,  and  a  7-course 
 tasting menu. 

 Please contact Helen at  helen.kelly@claribes.com  to 
 discuss your group’s requirements. 

 Finding Château de Claribès 

 Château de Claribès is pinpointed on Google Maps. 
 Using a Sat Nav, tap in “7 lieu dit Claribes, 33890 

 Gensac”. 
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