
Harvest
From September 20th 
to October 4th 2011

Ageing
French oak barrels 

80% of new oak 
20% of one-year old barrels

Vinification
Wooden and stainless steel 

flattened cone-shaped vats of 80 hl 
Malolactic fermentation in 

barrels : 40%

Final blending
70% Cabernet-Sauvignon  

22% Merlot 
8% Petit-Verdot

Tasting  
Ageing potential : 2021-2026 

“Ruby in color with coffee, 
licorice and blackberry. Round 
and plush in texture, the wine 
finishes with sweet, ripe cassis 

and dark chocolate.”

90-91/100

Jeff Leve

14,5/20
Olivier Poels

“Frankly modern style, with dark, 
rich, velvety-textured ganache, 
plum sauce and steeped black 
currant fruit. Plenty long and 

with good drive.”

89-92/100

James Molesworth
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2011 VINTAGE

“New winemaking is paying off here.”
James Suckling

91-92/100

Press ratings > Excerpts

16-16,5/20
“Bien dans la ligne de 

l’année, sérieux, tendu.”
Michel Bettane

“Belle richesse”
16,5/20

“délicat”
15,5/20
Jacques Dupont

“Le cru continue sa progression, 
très notable depuis sa reprise. Il 
signe un 2011 d’une grande puissance. 

De grande garde, assurément.”

90-92/100
Neal Martin 89/100

Robert Parker


