
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


