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VINTAGE OVERVIEW 
 
 
All tastings notes from the 2008 Bordeaux En Primeurs can be found in this 
section.  Of course everyone's scores are a little different, which makes 
comparisons difficult. I try not to give scores when I am tasting wines usually, 
rather concentrate on the descriptions of a wine's highlights and weak points - 
and I very strongly believe that scores should only ever be taken in 
consideration with the notes that accompany them, never on their own. But 
during en primeurs, it makes no sense not to score, when you are tasting 
such a vast number and effectively are judging which have done better and 
worse in a particular vintage.  
 
My scoring system is: 
 
Below 75 - Usually there will be something faulty with the wine, or it is simply 
undrinkable.  
 
75-80 - The equivalent to one star in Decanter. Means I have taken one for 
the team, and there is little need for you to go out and taste it yourself... 
 
80 -84 - The equivalent to two stars. There are some good points to this wine, 
it is 'correct', but simply is not standing out in the tasting. 
 
85- 89 - The equivalent to three stars. Good quality, no faults. Long term 
potential. 
 
90 - 94 - Equivalent to four stars. Starting to get very serious in terms of 
quality and potential for improvement. 
 
95-100 - Equivalent to five stars. A wine that shows enormous class, 
representing the best of its appellation, and above all enormously enjoyable.    
 
 
To set the scene, an extract from Bill Blatch’s Preliminary Bordeaux 2008-
vintage report: 
 
Dec 2008 / Jan 2009 
2008: yet another turnaround vintage  
  
Nobody’s going to believe it, and I’m not making this up, but 2008 in Bordeaux 



   
 

is rather a good vintage.   
Yet, meteorologically, 2008 looks to be the identical twin vintage of 2007: 
Each month’s temperatures and rainfall figures are about the same and show 
clearly that both vintages started with a mild winter, continued into a wet 
spring, had a mediocre dull and damp summer, and were then saved by a 
miraculous last-minute turnaround in the form of a glorious autumn. And, in 
addition, 2008 was the second La Nina year running, the second year running 
to reverse the recent warming trend……and the second year running of 13 
Moons!   
 
So how come the wines of 2007, whilst retaining the same late-harvest 
characteristics of relatively high acidity, had turned out so radically different 
from those of 2008, the former bright, fruit-driven, fine-styled and elegant, the 
latter darker, richer, more generous and more tannic? Even to the growers, 
the outcome came as something of a surprise. They were expecting 12°5 and 
suddenly it all came in at 14°; anthocyanin counts of 7-800 and they got over 
1000; IPTs (tannin measure) of 50 and they ended up often over 90.   
The answer seems to lie, despite the apparent similarities, in the vine’s 
radically different behaviour in 2008 to 2007. In 2007, it had got off to an early 
and rapid start, with a quick early budding, followed by an early, if erratic, 
flowering; and it was only then that it got slowed down by the dreary summer 
months, then achieving a flash last-minute ripening in those fine September 
days. 2008 was entirely different: From the beginning of the season right up to 
the end, the vine never did anything fast all year; it took its time over all the 
stages; it seemed lazy, didn’t want to bud, grow leaves, flower or do anything 
at speed.   
 
Consequently, it had very slow cycles which, despite the strain put on it by the 
April frost, by the excess of water in May and by a mediocre summer, allowed 
it to perform more effective ripening transformations in its grapes all very 
gradually and very inconspicuously.   
 
This was especially so in July, a month that was cool but in the end sunny and 
dry, which, just as in 2000, made the phenolic components of the grape 
synthesise early. As in 2000, without this month, the grapes would certainly 
never have been so well prepared for the final ripening and would not have 
concentrated so effectively under the dehydrating effect of the autumn’s dry 
northeasterly breezes.   
 
Yet July’s virtues went virtually unnoticed, and amidst August’s and early 
September’s atmosphere of doom and gloom, in the vineyards as well as at 
the investment banks, it was raining a little every day and there was a distinct 
possibility the crop was going to be lost. Unlike at the banks, things were in 
fact not that bad: the precipitation figures were finally not that high and 
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nobody had noticed that the soil was in fact much drier than we had 
thought. This was of immense importance since it meant that there would be 
no risk of rot, and therefore no need to pick in a hurry, everyone waiting for 
that final touch of concentration, some even right into November.  
  
And finally, it was the small size of the crop that allowed all this ripening to 
happen so effectively. With a crop the size of 92 or 04, there would have been 
just too many bunches for them all to stay healthy. Growers had cursed the 
naturally low “sortie” at the start, later further reduced by frost damage, by the 
poor flowering, by mildew, by culling and green harvesting, and by the final 
dehydration effect. But it paid untold dividends on the quality of the harvest, 
and - who knows? - without it, there may never have been a harvest at all. 
 
 
 

JP MOUEIX 2008s 
 
 
Tasted at the JP Moueix offices in Libourne. This was a very good tasting, 
some excellent quality across the board. Across the Moueix properties, there 
were two troops of pickers, going in at separate times over an extended 
period to make the most of the Indian Summer. Over 110 people in the vines 
(going across their properties, very last was Belair). Across all properties, 
Moueix has started doing a little bit of malo in barrel before the primeurs week 
to be more presentable right now (makes no difference to longer term ageing, 
but smooths the tannins at this stage). Lowered the use of sulphur quite 
significantly, which you can see in terms of the deep colours that have been 
reached (‘achieved through taking risks, not lower temperatures’ they 
say!). All of these are heavily merlot based – ‘we are merlot people’.   
 
 
Chateau Puy Blanquet, St Emilion Grand Cru 
Lovely clean nose, dark smoky red fruits. Quite exotic for a grand cru. 
Enjoyable, good structure, if just ever so slightly drying on the finish. But the 
smokiness covers that up, and I think it is quite accomplished. Slightly lacking 
mid palate. 88-89. 
 
Chateau la Serre, St Emilion Grand Cru Classe 
Already tasted this morning at the grand cru classe tasting, and again this is 
showing very well. Enormous elegance and complexity, and very nice fruit 
indeed. Delicate, fresh fruit that is well balanced with the acidity and structure 



   
 

(normally no more than 30% new oak). This 7 hectare property is not owned 
by Moueix, but they have the exclusive distribution. Like this wine enormously. 
94. 
 
Chateau Magdelaine, Saint Emilion Premier Grand Cru Classe 
Lovely star bright fruit both in colour and on the nose. Very ample nose, with 
cherries, cedar and ever so slightly smoked herbs. Sweet cherry on the 
palate. Slightly hot on the alcohol, very surprising as never find that with 
Magdelaine  (some tanks went up to 14.3 degrees, but overall should be at 
around 13.5-14 degrees). But no doubting that this is going to age well, but 
seems atypical for this property. 90-91. 
 
Chateau Belair-Monange (new name for Chateau Belair since Moueix 
purchase), Saint Emilion Premier Grand Cru Classe 
Good extraction that manages to be quite full on without being too much, and 
without drying tannins, rather a lovely walnut edge. This is good quality. 
Nature of the vintage brings a lot more opulence than the 07. Very good 
cabernet franc in this one. Still crop thinning at the end of September. 
Extremely precise in terms of picking. 80% merlot, 20% cabernet farnc, over 
12.5 hectares. This property was bought by Etabilissements JP Moueix in 
2008. 92. 
 
Chateau Plince, Pomerol 
Gorgeous colour that manages to harness the primeur crimson without over-
intensity. Softly spreading nose that has evident fruit, and is fairly firm. Very 
sweet fruit on the palate. Perhaps a touch too much oak, and this may be too 
sweet after a while, but I like it, it has good length and the tannins are well 
integrated. Good fleshy mid-palate. Plantings on the vineyard at this 10 
hectare property is 72% Merlot, 23% Cabernet Franc, 5% Cabernet 
Sauvignon.2 90-91. 
 
Chateau Lafleur Gazin, Pomerol 
Again, lovely colour that is intense without being brooding. And charming 
cedary nose, with some of the Pomerol violets. There is a lovely sweetness to 
the fruit, and a very good length that is in no way drying, despite the evident 
structure to the tannins. Very good indeed. 80% merlot, 20% cabernet franc - 
and located, as the name would suggest, between Chateau Lafleur and 
Chateau Gazin! 92. 
 
Chateau La Grave, Pomerol 
For me less successful, with slightly less ripe fruit, slightly more drying 
tannins, and a little too over-extracted. There is nothing wrong with this, and it 
may develop well over the next year in barrel, but it has less ripe ‘matiere 
primaire’ than the others on display in this tasting. Located at the northeast 
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corner of Pomerol, just next to the Lalande de Pomerol border, up to 85% 
merlot. 88. 
 
Chateau Bourgneuf, Pomerol 
This has sticky tannins, very good intensity but the first tannins in this tasting 
that you feel you have to get your boots on and wade through. I do like it, and 
feel it has enormous potential and age ahead of it, very good freshness and 
backbone. Some lovely liquorice, and toasted oak, quite a big wine. 90-91. 
 
Chateau Certan Marzelle, Pomerol 
Deep ruby red in colour. A more reserved nose than the others so far. Rich 
red cherries when you breathe in deeply and take your time. Back to the 
sweet fruit, although this is a little pinched. Not as successful in its execution, 
although there are good component parts. Less cohesive though, and the oak 
ends up standing out a little too much end of palate =- but certain to develop 
well over the next year. 88. 
 
Chateau Latour a Pomerol, Pomerol 
A very big, well extracted wine. There is very good fruit, and it feels 
restrained, like they consciously kept things quiet. It has real potential, but 
definitely needs a long ageing to soften up. Picking dates were very precise 
for such a small property (8 hectares. split into two plots) – carried out in 
different sorts, first on September 29 for very young vines, then 4 Oct, 8, then 
12. This is a very interesting wine, with real complexity. 90% merlot, 10% 
cabernet franc, 50% new oak, bottled unfiltered. 90-91 
 
Chateau La Fleur Petrus, Pomerol 
Deep rich fruit, full intensity, and an intensely perfumed, spicy nose. Plenty of 
personality to this one, quite different flavour profile from the others, with more 
coffee, liquorice and rich fruits than the others. Very good extraction, and I like 
its kick. 14 hectares vineyard, from 29/9 again young vines on deep gravel up 
to a little every day right up til the 6 october. This vineyard is 9 hecatres, right 
next to Petrus. 92-94. 
 
Chateau Hosana , Pomerol 
We are moving to the deeper colour spectrum. Very much at the elder 
statesmen end of the Pomerol family tree. Elegant and structured. Chewy 
tannins, needs time and is just getting into its stride. Probably being shown 
way too soon, when it is not at all ready, and it must have been a serious 
beast before doing some malo in barrel. Like the chocolate layers in this, and 
think it has enormous potential. 93-94.   
 
Chateau Providence, Pomerol 
Rich deep purple, back to the ecclesiastical robes. Very rich, extracted wine. 



   
 

There is plenty of structure here, but slightly drying, and don’t find it has the 
same finesse and vigour as some of the others. Clearly a player, and clearly a 
long runner, but not the most exciting of the wines for me. Bought by the 
Moueix family in 2005, completetley renovated since. 90.   
 
Chateau Certan de May, Pomerol 
Again, a very different flavour profile. Much more floral, much more violet. Like 
this enormously. Nice smoky element also, cedary. The tannins are still 
enormous, but there is freshness and it is certain to improve over the next 
year. Plantings on the ground is 70% merlot, 25% cabernet franc, 5% 
cabernet sauvignon. This 5 hectare vineyard is right opposite Le Pin.  93-94. 
 
Chateau Trotanoy, Pomerol 
Gorgeous nose, and a regal, deep, rich colour. Silky smooth, very rich tannic 
structure. I prefer Certan the May, because it has more finesse, or rather I 
really like what I assume is the higher cabernet franc content. But this has a 
long life ahead of it, and is very classic, traditional Pomerol. 90% merlot, 10% 
caberbet franc. 91-92. 
 
Chateau Petrus, Pomerol 
Beautiful vibrant crimson, with a deep ruby core. Very perfumed, silky and 
sexy nose. Wonderfully nuanced and pleasurable. This is gorgeous in fact. 
Wonderful length, tight tannic structure, mouth-filling mid palate and plenty of 
different things going on, without any one being overly insistent. There are 
tannins and oak here, but neither is too much. Like it far better than the 07 
Petrus. Upstanding. Still in the classic Pomerol range, it isn’t a new, modern 
wine. But the really remarkable part of it is the length, which goes on without 
becoming at all, even slightly, drying. Petrus extends over 9.5 hectares, and is 
planted to 95% merlot, 5% cabernet franc. 95-97. 
 
 
 

UGC LISTRAC, LOULIS, MEDOC, 
MARGAUX 
 
 
Tasted blind at Chateau Poujeaux during the en primeurs week – although I 
have added percentages of the blend etc afterwards where I know them – but 
haven’t changed any scores after the identities were revealed! All of the 
samples were fairly cold, so it may be that scores could nudge up by one 
point if tasted at closer to ideal temperature. If I have re-tasted elsewhere, 
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then I say so after the review. Palmer was tasted direct at the chateau.   
 
Overall, I found the southern Medoc wines to be less homogenous than those 
in the northern Medoc (Pauillac, Saint Estephe, Saint Julien - notes to come in 
the next few days). But there were some really wonderful wines, and a few 
that I felt had done far better than in any other recent vintage (except, of 
course, 05!).   
 
 
Chateau Fonreaud, Listrac Medoc 
A cru bourgeois superior in the doomed 2003 classification, and located at the 
highest point of the Medoc. This has a lovely intense purple colour, with a 
vibrant purple rim. The nose here is more open than some in this tasting, and 
really has a lovely clarity of fruit, very nice expression of young fresh fruit. But 
the palate is not nearly as good. Very closed and tight tannins. Good 
structure, and there is fruit struggling to get out, but it is over extracted which 
makes the overall wine seem clumsy. Worth retasting after ageing. 86-87.    
 
Chateau Fourcas Hosten, Listrac Medoc 
Good colour, structure, and tannin extraction. This is interesting, although it 
lacks the freshness and real elegance of the wines from Pauillac that I tasted 
earlier, and needs perhaps punchier fruit. But it is well made, and has definite 
potential for ageing. This property is now (privately) owned by the Hermes 
family, and is subject to some serious investments. The vines consist of about 
45% cabernet sauvignon, 45% merlot and 10% cabernet franc. 88.    
 
Chateau Clarke, Listrac Medoc 
Another in the Listrac line-up that is intense, very rich in polyphenols, very 
intensely coloured. They have really pushed the extraction here. But it has 
elegance, and the tannins are very well worked to try to smooth out any green 
notes. Interesting, shame that the finish is short. This wine is often up to 70% 
merlot. 88-89. 
 
Chateau Fourcas Dupre, Listrac Medoc 
 Very deep red, not as vibrant as some of the others. Rich and intense on the 
nose, lovely black fruit aromas. On the palate, there is very clear coffee and 
some black fruit - but it tails off to become slightly stale instant coffee, and 
doesn’t have great length. Not my favourite of the day. 85-86.    
 
Chateau Macaillou, Moulis-en-Medoc 
Ecclesiastical purple again. Very evident new oak, some vanilla overtones. 
But this is going to need a long time to hack through the tannins, and this is 
over extraction gone mad without the ripe fruit underneath it. 85-86.   
 



   
 

Chateau Chasse Spleen, Moulis-en-Medoc 
A little over-extracted, but really good fresh colour and nose. I like the purity of 
the expression, but the immediacy of the fruit is lacking, and what is there is 
slightly crunchy instead of being smooth. Needs more time to fully integrate 
with the oak. 88-90. 
 
Chateau Poujeaux, Moulis-en-Medoc  
Nice colour on this one. Good extraction (okay, a little overdone but they get 
away with it), lovely mint and savoury herbs, and very good blackcurrant 
expression. This is an estate that has majority cabernet sauvignon (50% cab, 
to 40% merlot), and shows yet again how well cabernet has done on the Left 
Bank this year. 90-91. (chateau sample tasted at Poujeaux – I mention this 
because there was not such a good sample at a UGC tasting)    
 
Chateau Greysac , Medoc 
Another enormously intense in colour. This has real elegance to the nose, and 
good smoky tones that give it complexity. Not so impressive on the palate 
though – green notes and quite an unpleasant finish. Can see that there is 
potential here, but the tannins need smoothing to bring things back into 
balance.  86-88. 
 
Chateau la Tour de By, Medoc 
Ex-cru bourgeois superieur, with a good dose of cabernet sauvignon, up to 
around 65%. In colour, this is rich, deep purple, and both nose and palate are 
very concentrated and over-extracted. Clearly the winemaking team has 
worked hard, and there is plenty of vanilla from the new oak. It may develop 
well over the next year, but it needs serious time, and serious softening. The 
pedigree of the chateau might well give a clue as to whether this will happen, 
but it is a gamble. 89-90    
 
Chateau Siran, Margaux 
Almost entirely inky black. Very intense in colour, with a vibrant purple core. 
Lovely fruit on the nose. I like this. It has the power of the other ones, but this 
time there is the velvety touch with it that lightens the mood and veers away 
from over-extraction. Much better, and very good acidity. 91. 
 
Chateau Brane Cantenac, Margaux 
A rich purple colour that perhaps lacks a little vibrancy. Liquorice, coffee, 
blackcurrant, mocha – plenty of good flavours, and some nice creamy oak, 
but they seem to be standing out from each other a little awkwardly, and need 
time to melt in together. Again, one to re-taste after ageing, as this estate as 
produced some lovely wines in recent years. 88-90.    
 
Chateau du Tetre, Margaux 
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Rich, deep, velvety at every stage. Lovely weight of fruit, and this has 
managed to extract the firm blackcurrant and blackberries without being harsh 
or overly tannic. Like this one enormously. 92. 
 
Chateau Malescot St Exupery, Margaux 
Over-extracted (yawn, far too many of these southern Medoc wines seem to 
be guilty of that this year), but to be fair there is very good tannic structure 
here, and a good kick of acidity that livens things up. Better than many years 
for this chateau. 88-89.    
 
Chateau Monbrison, Margaux 
Minty, eucalyptus, but actually fairly one-dimensional when you stop to think 
about it. Under-ripe and a little green. But this is a cru bourgeois that does 
some excellent wines, if uneven. Worth retasting. 87.    
 
Chateau Prieure Lichine, Margaux 
Bear in mind that this is very cold, the temperature is not good for the tasting, 
and so I may be getting an unfavourable impression. But having said that, 
even with a cool temperature, this has real elegance, and very nice structure. 
Like it, although finish is a little short and green. 88-89.    
 
Chateau Giscours, Margaux 
So deep and rich, lovely nose. I like this, and it demands a bit of time to really 
get to grips with, opening up after a few minutes of swirling. But it rewards 
time and reflection. Very good potential here. 91-92.    
 
Chateau Desmirail, Margaux 
Slightly lighter and more muted red in colour, but it’s pleasant and subtle on 
the nose. Bit short, but still there is good fruit here, and has interest and 
potential. 88-89.    
 
Chateau Cantenac Brown, Margaux 
Like the elegance on the nose and the lovely restrained but rich colour. Much 
better than many of the samples in this tasting – good weight of fruit but the 
lovely acidity makes it seem light. 60% cabernet sauvignon, 40% merlot, and 
will spent its ageing in 60% new oak. One of the nicest so far. I have now 
tasted this twice, once at the chateau and once again during this blind tasting, 
and have been very impressed with each sample. They harvested from 
October 1 to 19. Now let’s see what they do with the price this year, as it has 
pretty much dropped off the radar due to its crazy pricing strategy. 92-94. 
 
Chateau Lascombes, Margaux 
This is deep rich and very stately. Good depth of fruit and quite spicy. 
Blackcurrant leaf, which works very well, but there is quite a lot of over 



   
 

extraction. Still, this is clearly good quality, and has lovely interest and 
lingering fruit. One of the best vintages that I have tasted at this property. 92-
93. 
 
Chateau Razuan Segla, Margaux 
Deep, rich and interesting. Heading towards over-extraction, but it has been 
reined in and is clearly produced by a team that knows what they are doing. 
There are no harsh edges to the tannins, and it has real depth of flavour and 
well defined fruit. Clearly very well made, and very precise. 92-94. 
 
Chateau Kirwan, Margaux 
The colour is inky black and seems atypical of the appellation (although not 
necessarily the year). This is not the most successful wine ever from this 
estate – you need a hacksaw for the tannins, and need to take serious time to 
start to enjoy what is going on here. No doubt there is ageing ahead of it – but 
I felt disappointed with this after a series of good years at this esate. 86-87. 
 
Chateau Rauzan Gassies, Margaux 
A lovely light touch to this one. I like the purity of expression, the blackcurrant 
fruit is very much to the fore of the wine. This has lovely oak, although it may 
be a bit vanilla and could be more subtle. But I like this, lots of charm, and 
finesse. 92. 
 
Chateau D’Angludet, Margaux 
Another strikingly deep colour, deep inky purple. So concentrated that the 
nose is almost non existent. There is clearly a lot of structure here, but seems 
to be overly oak tannins and not enough fruit tannins. I like the smokiness and 
the liquorice to it – but it’s not very typical Margaux. 89-90. 
 
Chateau Dufort Vivens, Margaux 
Dry, lacking in fruit, over extracted. Always a very high proportion of cabernet 
sauvignon in this wine, so it’s a bit disappointing that it didn’t achieve better 
weight of fruit, given how well cabernet has generally done on the Left Bank. 
85. 
 
Chateau Marquis de Termes, Margaux 
Lovely rich fruit, good spice again, and the colour although very intense does 
have that lovely vibrant core. Good sweet fruit, which has not been apparent 
everywhere. I really like this one – slightly disappointing on the finish, and 
lacks some structure, but good punchy fruit, and good balance overall. 90.    
 
Chateau Ferrière, Margaux 
The smallest classified growth in the Medoc, at just 8 hectares. Very stately 
purple in colour. Cedar and pencil lead on the nose, quite different in taste 
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profile from the others. Very good length, and real layers of flavour. Coffee 
very apparent, as is caramel and butterscotch. Good, and an often under-
rated chateau. 90.    
 
Chateau Dauzac, Margaux 
I love the silky colour on this. And really like the fruit. There is some over-
extraction, but only a touch, and it is brought back by a very good tannic 
structure, and some evidence of ripe, firm fruit (so only on the edge of 
ripeness, but they got there). Very good. 92-93.    
 
Chateau Labegorce, Margaux 
Rich, ruby red,  quite a muted nose, but patience is rewarded by a lovely grip 
of red ripe fruits. Good cedary oak, some very nice fruit, but lacking in mid 
palate. Still, there is elegance and grip to this, and lovely acidity that gives it 
real potential to age and smooth out over the next year. 89. 
 
Alter Ego de Palmer, Margaux 
52% merlot, 48% cabernet sauvignon. Intense, very rich tannin structure, 
great acidity. They produce about 50/50 first and second wine, and this has a 
very definite market of its own – lower temperature vinification, less extraction, 
more approachable juicy fruit. All of this is true in this year also, but it 
somehow lacks some of the easy exuberance of the best years of Alter Ego. 
Still, the fruit here is plump and tightly controlled, and there is definite charm. 
90-91. 
 
Chateau Palmer, Margaux 
Beautiful rich deep red colour, really lovely. Prefer this quite significantly to the 
Alter Ego (more of a difference for me than in most years). Gorgeous plums 
and figs, and really wonderful structure and acidity.51% merlot, 41% cabernet 
sauvign, 8% petit verdot. This is definitely a wine that opens up and reveals 
itself with a little time in the glass – it gets better and better during the tasting, 
and has a lovely spicy edge to the fruit. Gorgeous. 94-96. 
 
 

GERARD PERSE WINES 
 
Tasted in Paris on 18/3/2009 
 
Chateau Pavie 2008, Saint Emilion Premier Grand Cru Classe B – Of all the 
Perse 2008s, I found the Pavie by far the most enjoyable, which is not 
necessarily what I would have expected. Beautifully aromatic nose, and can 
clearly pick out the cabernet franc (this vintage has 70% merlot, 20% cabernet 



   
 

franc and 10% cabernet sauvignon). The tannins are still in hobnailed boots, 
but it has a real elegance to it, and once you’ve recovered from the initial 
punch, there is a velvety smooth finish. 94-95. 
 
Chateau Bellevue Mondotte, Saint Emilion Grand Cru – You need a hacksaw 
to get through this, an ice pick to begin to claw your way up its sides. It has 
been cropped to 18 hl/h and you can tell! Probably a wine that Perse is very 
proud of, and it certainly packs a punch, but it is fierce and not for me, I’m 
afraid. 86 
 
Chateau Pavie Decesse, Saint Emilion Grand Cru Classe – As with all of 
these, just stunningly deep and rich in colour, full intensity, almost Malbec 
black. This has a strong menthol palate that gives it almost a menthol edge, 
and the fruit is slightly dampened by the alcohol. But there is definite appeal, 
and it has enormous structure and confidence. 90. 
 
Chateau Monbousquet, Saint Emilion Grand Cru (was made classified in the 
defunct 2006 rankings) – Not a wine that I often enjoy because it can be just 
too ‘thick’. And this certainly follows type – deep cocoa and bitter dark 
chocolate, to the point that you start to think ‘how the hell did he get those 
flavours out of a Saint Emilion?’ It’s a very good wine, but again, not for me. 
86-88. 
 
Chateau Les Lunelles, Cotes de Castillon – Chewy, rich and deep, with great 
lingering flavours. A lovely Cotes de Castillon (incidentally a recent purchase 
for Perse, on the highest point of the appellation on the Clos les Lunelles 
plateau). May take a long time to soften up, but feel sure that it will develop 
into a gorgeous wine. Impressive. 88-90. 
 
Chateau Clos L’Eglise, Cotes de Castillon – Attractive wine, lovely chocolate 
and mocha aromas. Slightly chewy tannins and has nice firm fruit. Stops a bit 
short. 84-85. 
 
Chateau Saint Colombe, Cotes de Castillon – Very soft and falls off fairly 
quickly at the end. There is a promising start, and a seemingly powerful mid-
palate, but it seems to go nowhere fast. 82. 
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JEAN MICHEL/ JEAN CHARLES CAZES 
WINES 
 
Tasted at Bordeaux Saveurs, 23/3/2009 
 
Lynch Bages Blanc 2008  
The lees were still in suspension during the tasting, as this will not be bottled 
until June 2009. Good acidity and structure evident (I was told that they will 
keep this in barrel/vat for a little longer than the 2007, as it needs a bit longer 
to soften). 60% new barrels, 50% sauvignon blanc, up from 45% last year. A 
lovely roundness in the mouth, but subtle, fresh and delicate. Peach and white 
flowers coming in from the 5% muscadelle in the blend. Perhaps slightly 
short.  88-89    
 
Les Ormes de Pez 2008  
Beautifully purple colour, very vibrant and clearly high in phenolic compounds. 
Dense rich nose, full of vanilla pods and black cherries, both of which carry 
through to the palate. There are evident tannins, but not chewy. Very pure 
fruit flavours (51% cabernet sauvignon, 39% merlot, 8% cabbernet franc, 2% 
petit verdot), this is chirpy, jaunty and very enjoyable. 88-90    
 
Haut Bages Averous 2008   
This is due to be renamed Echo de Lynch Bages when the 2008 gets bottled 
and labelled - clearly a much better name for a second wine. This is less of a 
dancer than the Pez, more of a brooder. Cabernet sauvignon is nearly the 
same at 52%, but clearly the terroir at Lynch Bages brings out the tannins, 
which are more structured. Good length, but it lacks the vibrancy and 
immediacy of the fruit of both the first wine, and Pez. 87.    
 
Lynch Bages 2008  
A beautiful classic Pauillac colour, very intense, again with the evident 
phenolic richness that seems to mark the 2008s. This is right up to 78% 
cabernet sauvignon, with 13% merlot, 7% cabernet franc and 2% petit verdot. 
They picked around 10 days later than in 2007, starting the merlot on 
September 29th, and the cabernet sauvignon on October 9th (finishing the 
day before the frost of October 19th and apparently avoiding harvesting 
during any rain at all). Pauillac generally had less trouble with yields than 
other parts of Bordeaux this year, and they brought in around 49 hl/h. The 
nose is gorgeous, rich, spicy with damson plums. Great length, with dashes of 
chocolate and menthol, but it is the purity of the fruit that I am enjoying. 
Powerful tannins, but not at all vegetal. 93-94 
 
 



   
 

 
 

PAUILLAC, SAINT ESTEPHE, SAINT 
JULIEN, HAUT MEDOC 
 
 
Overview 
 
Overall the northern Medoc has showed very well, lovely ripe cabernet, really 
good acidity, and far more homogenous than the southern Medoc. And 
perhaps because the cabernet reached such great ripeness, they didn’t feel 
the need to over-extract in the way that some Margaux and Pessac Leognan 
estates have been guilty of. There are a lot more chateaux in the 90s in this 
tasting than in others (except perhaps Pomerol) as this was easily one of my 
favourite tastings of the week. 
 
Chateau d’Armailhac, Pauillac 
Very rich, deep and stately purple colour, not the vibrancy of some but still 
great reflective colour. Gorgeous nose, which is slightly more open than the 
palate. Very good extraction, good strong tannins that are not drying, and a 
very deep layer of purple fruit is underpinned by the tight structure. I like this. 
Good length, although not especially powerful at the end. 54% cabernet 
sauvignon, merlot 29%, cabernet franc 15% and petit verdot 2% . 92. 
 
Chateau Clerc Milon 
Another lovely deep colour. This year, because of the late harvest, the 
polyphenols (and more particularly the anthocyanins) reached very high 
levels, so there is great colour extraction across the board in Bordeaux – the 
difference is that some estates have managed to harness it in to keep a 
classic elegant ‘Bordeaux’ colour, and this is a good example of it. The nose 
is very welcoming, very much fruit-centred, and rich damson plums. Slightly 
less cohesive for me on the palate than the Armailac. This has lovely fruit, and 
a very good structure, just the tannins are slightly harsher than for the 
preceding one. Still, good weight and length. 42% cabernet sauvignon, 40% 
merlot, 16% cabernet franc, 2% petit verdot. 89-90. 
 
Le Petit Mouton 
Medium to full intensity, with some vibrant purple reflections here, and again 
this gorgeous open nose. Some lovely mint and rich herbal notes in this, still a 
lot of fruit but it is slightly more savoury than the first two. Really enjoyable 
tannic structure, which is very present but not at all drying or intrusive. Not 
chewy tannins at all, very fine and tight. I think this is enormously enjoyable, 
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with very good acidity and backbone, but again not intrusive. Well balanced. 
Lovely clean fruit finish. 92% cabernet sauvignon, 6% merlot. Clearly the 
cabernet reached beautiful maturity because this is so smooth and rich.  93-
94 (I up-scored from 92-93 after sitting with this wine awhile, thinking about it, 
because it really is excellent). 
 
Chateau Mouton Rothschild 
This gorgeous colour again, which is rich and intense while still being 
‘Bordeaux’. The nose has elements of spice and white pepper, and lovely 
aromatic freshness. Very good tannic structure again, more present than the 
Petit Mouton, and with a greater seam of freshness and acidity running 
through it, but still with so much fleshy damson fruits around to fill things out. 
This has gorgeous ‘matiere’, really plump and yet very elegant. Enormously 
enjoyable, without being in the slightest overdone. Very good, far better than 
the 2007, and for me better than the 2006. 83% cabernet sauvignon, 17% 
merlot – interesting that this has more merlot in than the second wine (this is 
fairly usual with Mouton, and last year was at 19%, but not true across many 
Medoc estates). 96-97. 
 
Carruades de Lafite 
The colour is deeper and more ecclesiastical than at Mouton. The nose also 
more extracted, more rich and intense in fruits, with more obvious tannins and 
extraction. But that doesn’t in any way take away from the wine; it has great 
finesse and power, and hard to believe that it is a second wine (perhaps the 
tannins are a touch weighty at the end, but it is typical of Lafite to be more 
difficult to taste at this stage than Mouton, for both the first and second wine). 
Cabernet sauvignon 51%, merlot 45%, petit verdot 3%, cabernet franc 1%. I 
like this very much, but it is less appealing than the Petit Mouton as a second 
wine for me – just doesn’t have the same smooth sweet finish, despite all the 
power being there, and an excellently weighty mid palate. 91-92. 
 
 
Duhart Milon 
The vibrancy of the fruit is clear from the first glance at the colour, and the 
very high polyphenols that have been extracted from the skins. The nose on 
this is slightly more closed. Rich black cherry and blackcurrant (rather than 
the damsons of Mouton), and some seams of vanilla and spicy cedary oak. I 
like the clearly defined flavours in this. Although the tannins are big and pretty 
chewy, there is a lovely rich primary fruit flavour – again it is lashings of black 
cherries, with some vanilla crème anglaise over the top. Good length, but the 
tannins need time to supple up and fully integrate. 73% cabernet sauvignon, 
27% merlot. 92-93. 
 
Chateau Lafite 



   
 

The colour bounces along here, it really is lovely. First impressions pencil lead 
and lovely layers of mint, cedar and very rich fruit. The fruit perhaps doesn’t 
jump out at you, but it is quickly apparent that there is plenty of it, and that in 
the fullness of time it will reveal itself. Just a tiny pause, then a lovely plump 
fist of damsons, sour cherries, blackcurrants – and pencil shavings to stop 
anything from being too sweet. A real presence. Cabernet sauvignon 83%, 
merlot 13%, cabernet franc 4%. Picking dates from 1 October (merlot) until 16 
October (petit verdot), with plenty of pauses to picking only at full and even 
ripeness. The tannins are very big, and I would think you have a good 15 
years ahead before it starts to really open up, but this is a classic Lafite 
territory, and it pretty much owns this particular approach to winemaking. 96-
98. 
 
 
Pauillac de Chateau Latour, AOC Pauillac 
This third wine of Chateau Latour is a lovely vibrant purple, and is light and 
fresh on the palate. It may not have complexity, but it is very charming, and 
the good ripe quality of this fruit bodes well for the rest of the grape harvest 
here. This wine was first produced in 1973, but was sporadic until 1990, since 
when it has been produced ever year, comprising the younger vines from 
outside the walls of the Grand Enclos, or vats that are not up to the first or 
second wine standard, and this year comprised 13% of the entire production 
of the vineyard. Blend is 45% cabernet sauvignon, 55% merlot. 87-88. 
 
 
Forts de Latour 
One of the most popular second wines in Bordeaux, produced from young 
vines within the Grand Enclos (less than 12 years old) or vats of the first wine 
that on retasting didn’t quite make the grade. 2008 saw 66.5% cabernet 
sauvignon, 31.5% merlot and 2% cabernet franc. Making up just under half of 
the entire production this year, this takes time to taste, and it starts to impress 
once you have given it time on the palate. It’s stately rather than exuberant, 
and grows in fruit only after time and swirling... a serious second wine, due to 
its high acidity and pronounced tannic structure. 91. 
 
Chateau Latour, Pauillac 
Making up 40% of the production in 2008, this wine is 94% cabernet 
sauvignon, 5% merlot, 0.75% cabernet franc and 0.25% petit verdot. The 
percentage of first wine stays about the same most years, although they are 
buying some more vines to increase the production of Forts de Latour. Picking 
dates here ran from September 29th until October 7th for the merlots, with the 
final cabernet sauvignons coming in on October 19th. During the harvest, 
there were 190 people working in the vineyard, 90 of them pickers. The nose 
of this is very elegant. It reveals itself slowly but with great finesse. Lovely 
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fruit, really shows yet again how the cabernet in the northern Medoc has done 
so well. Lovely sweetness to it, and a mouth-watering finish that is very 
seductive. The freshness and structure of this is really excellent, with high 
levels of acidity that give a slight austerity. Excellent, very clean and precise, 
and not at all intimidating as perhaps Lafite can be, with its huge tannins. 
Lovely and thought-provoking, with great finesse on the finish. ABV 13.48%. 
97-98. 
 
 
Tasting At Cos d’Estournel 
 
Goulee, Medoc 2008 
This is a terribly smooth, velvety colour, and you can practically see it slide 
around the glass, like Torville and Dean on ice. It has the glass-staining 
purple of the best primeurs. Lovely fruity fresh nose, and this is terribly 
attractive on the palate. There are very good firm tannins, very rich fruit, but a 
gorgeous seam of acidity underpinning the whole experience. Good length, 
and again you wait for something more difficult to kick in, but it is not doing so. 
Very good. 80% cabernet sauvignon, 20% merlot, as reflected in the vineyard 
(there is no ‘second wine’ with Goulee). 28 hectares in total here. 2-3 October 
for merlot, 8-9 Oct for cabernet sauvignon. Really like this, it stays in your 
mouth with a very pleasant feel. Same team as Cos, but different vineyard, 
different winemaking facilities. Concept was to the rival the positioning and 
consistency of Cloudy Bay, but from Bordeaux. Early drinking. 92-93. 
 
 
Pagoda de Cos, Saint Estephe 2008 
This really builds on the nose of Goulee, but is more classic Medoc in its 
execution. There is enormous depth and a lovely concentration of 
blackcurrants and blackberries, and again this beautiful acidity, and really a 
very pleasant aftertaste, no harsh tannins at all. Both have cold soaking, but 
100% gravity with the Cos cellars. This is really wonderful, 5-10 days of cold 
soak, slightly longer on the merlot than on the cabernet. This is modern in 
style, it has extraction, but there is nothing harsh, and definite firm ripe fruit 
with which to extract. Very good. 93. 
 
Cos d’Estournel, Second Classified Growth, Saint Estephe 2008 
A beautiful purple haze around the outer edge, inky depths that go almost 
right out to the rim, but with a brilliant purple ring right around the rim. This is 
one that takes its time, then steals up on you ever so gently with its lovely ripe 
fresh fruits. Beautiful tannins, very well worked, very well integrated, some 
chocolate, some rich ripe loganberries and blackcurrants, pure tight punch of 
fruit. This is excellent quality wine. Very precise – can clearly identify each 
different type of fruit almost as a separate strand. Big difference is that the 



   
 

entire process is by gravity – the pumping over is done also by gravity. The 
wine gets more and more interesting the longer it is in the mouth – there is 
such a depth and interest of flavour. I really like this, and can see it ageing 
enormously well. Really one of my favourite wines of the week, beautiful 
length in the mouth, revealing subtle changes of flavour as it progresses. 78% 
of the crop went into the first wine this year (last year was 55%), because of 
the ripe cabernet, and the new winery meaning more precise vinification, but 
even with this quality, it is unlikely that any of it will be released this year. 95-
96. 
 
 
TASTING AT PICHON COMTESSE 
 
Chateau Bernadotte, Haut Medoc 
Owned by Château Pichon Longueville Comtesse de Lalande since 1997 and 
therefore Louis Roederer since 2007. The full polyphenol treatment again with 
the colour here. The fruit tastes a little flimsy (but this was the first wine tasted 
after Latour!), with some pleasant crab apple which is sweet and a little tart on 
the finish. Lively and fresh. 86-87. 
 
Chateau Haut Beausejour, Saint Estephe 
This was part of the Louis Roederer stable before they acquired Pichon 
Comtesse – acquired by Jean-Claude Rouzaud, oenologist and president of 
Champagne Louis Roederer, back in 1992. Nice cedary finish to the wine, and 
good extraction, even if ever so slightly pinched. Fresh fruit though, and very 
vibrant. Again a slight crab apple taste, which I like, combined with 
blackberries and a cedary nose. It doesn’t have enormous complexity, but 
dances nicely along. 87-88. 
 
Chateau de Pez, Saint Estephe 
An excellent estate in the northern part of Saint Estephe, near to Montrose. 
The blackcurrant leaf here is very vibrant, and there is plenty of lovely 
complexity going on here also. Cedary, slightly smoky oak which is very 
attractive. Good structure and tight fruit tannins, very present but not at all 
drying, and there is gorgeous acidity that underpins things and gives it great 
potential for the next few years. 90. 
 
Reserve de la Comtesse 
33% cab sauvignon, 50% merlot, 12% cab franc, 5% petit verdot. Spicy rich 
pepper, really tingles at the end of the tongue, and keeps things lively for a big 
finish. I like this a lot, really plenty of character, and still with fairly exuberant 
fruit. The structure is very precise and well placed, as I have found fairly 
common with the 2008s in this part of the region. A very restrained by 
enjoyable wine. 92. 
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Chateau Pichon de la Comtesse, Second Classified Growth, AOC 
Pauillac 
I love the colours of these 2008s, rich without being foreboding. This wine is 
63% cabernet sauvigon, 29% merlot, 3% cab franc, 5% petit verdot. From the 
first sip, this is utterly gorgeous. Truly mouthfilling, with lovely density of fruit, 
and great elegance that comes from the freshness that dances through the 
palate. And this just goes on and on in the mouth, perfectly balanced between 
alcohol, fruit and acidity. Excellent quality wine, with clearly a very long life 
ahead of it. In my original tasting notes, I repeated gorgeous at this point! 
Technical director Thomas Do Chi Nam was present at the tasting, and said 
after a few atypical years, they felt this was a real return to a classic style of 
Comtesse that they are now looking to maintain. 95-97. 
 
 
BLIND UGC Tasting at Chateau Belgrave 
 
Chateau Malescasse, AOC Haut Medoc  
Vineyard located between Margaux and Saint Julien, in the commune of 
Lamarque (where you get the ferry over to Blaye). Formerly owned by the 
Tesseron family, now by Alcatel Alsthom. The first one in this blind tasting, 
and straight away into this beautifully vibrant purple. A very lovely wine to start 
the tasting (and the day). Blackcurrant leaf, some oak giving cedary, 
rosewood aromas. The wine is well structured, and well balanced, and the 
tannins although ever so slightly drying, are never veering over into being 
imposing. This has elegance. 90. 
 
Chateau La Tour Carnet, Fourth Classified Growth, Haut Medoc 
Bernard Magrez’s property, with 48 hectares of vines. I have tasted this twice 
this week, once blind here, and the other time at the Thunevin tasting at La 
Dominique in St Emilion, when I knew what it was. Both times I enjoyed the 
wine. Somehow the polypenols in the northern medoc seem more restrained, 
more sensible and elegant than those in the south. This has rich cocoa in it, 
quite a lot of new oak, but with some restraint. On the palate this oak is 
evident too, and gives it a very good structure, with a slightly drying finish, but 
that is compensated for by the lovely rich mid-palate. 88-90.   
 
Chatea u de Lamarque, AOC Haut Medoc 
Very different nose from anything else tasted so far, slightly marzipan nose. 
There is good depth to this, but needs some time to integrate better. Still, this 
has the juicy fruit finish which is always a pleasure. A slightly difficult wine to 
work out, has potential but not fully realised. 87-88. 
 
Chateau Coufran, AOC Haut Medoc 



   
 

Gorgeous colour, truly deep rich and velvety, you want you run your fingers 
along this!! Pencil lead and cedar on the nose. Very silky also on the palate, 
they have worked very hard to smooth these tannins, and it has real elegance 
and depth of flavour. I really like this, only problem is perhaps very slightly 
short? And very slightly drying at the end? It isn’t perfect, but it gets into the 
90s... just. Predominately merlot in this wine, incredibly up to 85%, even 
though the terroir here is largely gravel. 90. 
 
Chateau Citran, AOC Haut Medoc 
A large cru bourgeois estate at 90 hectares, owned by the Taillan Groupe. 
Medium intensity, and a lovely blush of purple. Not a furious blush this one, 
more of a charming purple. The nose is open and sweet, with some lovely ripe 
cherries evident. Good juicy mouth-watering fruit. Does lack a little complexity 
compared to some of the others in this line up, but it is very nicely put 
together. Ever so slightly green undertones, but well covered up. It’s very 
pleasant. 89-90. 
 
 
Chateau Cantermerle, Fifth Classified Growth, AOC Haut Medoc 
Owned by a French insurance company, Groupe SMABTP (Les Mutuelles 
d'Assurance du Bâtiment et des Travaux Public) since 1981 (the first of a rash 
of insurance companies to buy Medoc properties).This is perhaps slightly 
deeper flavour than some others, but they just seem to have been more 
relaxed and gentle with their extractions up here, perhaps because they had 
riper fruit and so could afford to be. Very sweet black cherries, with gorgeous 
acidity that really lifts the palate, and nicely packs out the mid-palate. Very 
good quality, and enormous elegance. 91.   
Chateau Camensac, Fifth Classified Growth, AOC Haut Medoc 
More mocha and coffee on the nose, and ever so slightly less vibrant purple, 
more the ecclesiastical robes. Smoky, and very attractive. This is another 
success. It has elegance and staying power, and very good structure without 
being overpowering. There is plenty of stuff in here that is going to age well, 
and the power of the black fruits bodes very well for its evolution. 91-92. 
 
Chateau Belgrave, Fifth Classified Growth, AOC Haut Medoc 
Owned by Dourthe, this very attractive estate has been subject to recent 
investment. One of the richest in colour so far, very intense, with lovely 
reflections around the rim. Plenty of oak on the nose, but also plenty of deep 
ripe fruits. This is more worked than some on display here today, clearly very 
confident but not quite as much unforced loveliness. Very good, very rich, but 
not necessarily charming. There is no racking on this wine after it goes in 
barrel, they age on the fine lees, but without battonage either, as want a very 
clear wine (which I guess is why this vibrant purple). 55% cab sauvignon, 5% 
cab franc, 30% merlot. 91. 
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Chateau Beaumont, AOC Haut Medoc 
A cru bourgeois property. They have taken their foot off the extraction pedal, 
kept things a little more subtle. The nose though is a little underpowered, 
either closed or there is just not that much there. The end on this is also quite 
pinched and drying, even if there are some good elements in it. Generally 
speaking, tastes a bit flung together, like they were still blending last 
week.  85-86.   
 
Chateau Talbot, Fourth Classified Growth, AOC Saint Julien 
Ruby red rim, deep red core. Blackberries and redcurrants on the nose. This 
is restrained, and may be a little underpowered, but it takes time in the mouth 
to come into its own, and does have great charm. This is creamy, has lovely 
notes of vanilla, cedar and spice. Not one of the heaviest on display, but a 
good charm. Usually up to 60% cabernet sauvignon in the mix. 60% new oak. 
90-91.   
 
Chateau Saint Pierre, Fourth Classified Growth, AOC Saint Julien 
Very rich and powerful in colour. Beautiful purple, one of those colours you 
can’t believe they get naturally! Powerful punch of fruit on the nose also, 
clearly a sexy wine that has a swagger. This is good. There is that uplifting 
chord of acidity, and some very strong but well rounded tannins. If I have to 
pick, it is not fully integrated and there is a very slight touch of astringency on 
the finish, but a lot to play with here, and one that can clearly develop well. 
92-93.   
 
Chateau Leoville Poyferre, AOC Saint Julien 
Deep rich red rather than purple (must ask one day how you get the different 
colours in terms of vinification). This has a very sweet oak nose, black 
cherries with vanilla crème anglaise. Slightly smoky, in a very attractive way, 
and the fruit is clear and vibrant and very well defined on the palate. This is 
excellent, really sings, very good quality. 93-94.   
 
Chateau Leoville Barton, Second Classified Growth, AOC Saint Julien 
These just have such depth, such clear polyphenol content, I know I keep 
saying it but it is remarkable when you look at them in sequence. Yesterday’s 
Margaux, Moulis and Listrac line up was more brooding, these are wonderfully 
fresh and ripe in colour. Very attractive nose, and there is good fruit on the 
palate. It doesn’t rise up in quite the same way as some of these, but 
excellent matiere, very good acidity and good potential. 92-93.   
 
Chateau Langoa Barton, Third Classiied Growth, AOC Saint Julien 
Rich stately ecclesiastical again, we are in st peter’s land. Coffee and mocha 
on the nose, some eucalyptus. A touch disappointing on the palate, only really 



   
 

because the standard is so high in this tasting so far. This is good, but it is 
flatter than some of the others, because seems lower acidity. Good firm fruit 
though. But sturdy. 90. 
 
 
Chateau Lagrange, Third Classified Growth, AOC Saint Julien 
Lovely bright reflective tones, although as purplish as some. Ever so slightly 
hot on the nose (so that means some volatile aromas?). Good, but there are 
drying tannins here, and the great power of the fruit seems to be a bit over-
extracted, which is the first one that I really noted that on, unlike in Margaux 
etc where I found that a fairly common fault. 88. 
 
Chateau Gruaud Larose, Second Classified Growth, AOC Saint Julien 
Maybe I’ll just mention the colour if it’s bad! All of these are lovely. Like the 
sweet, smoky, cedary nose, with some rich ripe black cherries and 
blackcurrants. Lovely aromatic nose. Good depth of fruit, although they could 
maybe have gone further, and the tannins need some more work to soften up, 
but of course there is time for that over the next year or so. Good length 
though (again I am noting how these wines take time to reveal themselves, 
and often the tasting note you start with is not necessarily the one you end up 
with). This is a thought-provoking wine, and I am starting to love it! 90.   
 
Chateau Branaire Ducru, Fourth Classified Growth, AOC Saint Julien 
Far more purply reflections. Vanilla, mocha, mint on the nose, it’s good. On 
the palate, there are lovely elements. Just perhaps a bit short on the mid-
palate. But nothing harsh in here, nothing jarring, and it is very silky and 
sweet. Just could do with more oomph. 91   
 
Chateau Beychevelle, Fourth Classified Growth, AOC Saint Julien 
Very intensely coloured, more so than many. This has a charmingly smooth, 
understated but complex nose. Good acidity that underpins things. It takes a 
moment for the fruit to kick in, which is a bit disconcerting, but it is there. Good 
butterscotch and mocha. And very nice finish, which tapers off elegantly but is 
still there for a good long while with these sweet butterscotch flavours.  92. 
 
Chateau Pontet Canet, Fifth Classified Growth, AOC Pauillac 
This is a good one. Certainly from the nose – it has real intensity, real depth of 
flavour, gorgeous rich and full of fruit – and the colour has the purple, vibrant 
shock of purple that you love in a primeur sample. Very long life ahead of this, 
it is going to age beautifully – the requisite fruit, very good tannic structure that 
is fully evident and weighty but not at all green, and reams of lovely acidity. 
Excellent quality wine. 94-95.   
 
Chateau Lynch Moussas, Fifth Classified Growth, AOC Pauillac 
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Owned by Philippe Casteja, this has been subject to investment in recent 
years, but has a patchy history. This has a very different nose, although we 
are still in full on gorgeous rich purple territory visually. A nose that spreads, 
and clamours for attention. Tobacco leaf, some sweet new oak. This is good, 
and has plenty of life in it. The tannins need time to round out, they are not 
exactly drying, but quite unwelcoming and a little pinched. 90. 
 
Chateau Lynch Bages, Fifth Classified Growth, AOC Pauillac 
Rich, deep blush red. I like this nose, there is liquorice, smoky chicory, lots of 
lovely aromas going on. Very impressive palate also. Good weight, good fruit 
and lovely acidity. The structure is also very well defined. Well worked, tight 
tannins. This has got very good life ahead of it, and sure it will be worth time 
investment. 94. (I tasted this also just with the Cazes wines the week before 
primeurs, not blind, and gave it 93-94)   
 
Chateau Haut Bages Liberal, Fifth Classified Growth, AOC Pauillac 
One of those picture perfect primeur recipe colours! Very good matiere, as I 
have noted on numerous occasions, and some juicy mouth filling fruit. Vanilla 
pods and crème on this one. Not as complex perhaps as some of the others 
here, and yet there is a real likeability to it, and I like the tobacco edge to the 
whole experience. 90-91.   
 
Chateau Grand Puy Ducasse, Fifth Classified Growth, AOC Pauillac 
Rich like Dubai before the credit crunch! I like the precision of this nose. 
Lovely ripe fruits, but not too showy. Lovely sweet ripe fruit, very good acidity 
and creamy oak, excellent structure, good notes of coffee and chocolate, and 
a minty freshness at the end. One of my favourites (Denis Dubourdieu 
consults here). 93-94. 
 
Chateau Croizet Bages, 5th Classified Growth AOC Pauillac 
Slightly flatter purple colour. Nice and intense on the palate, but this lacks 
some of the skip of the others. It plods rather than runs. Perhaps a very 
classic Bordeaux, and it does have very good structure, but could do with a 
more racy acidity. 88.   
 
Chateau Batailly, AOC Pauillac 
Owned by Philippe Casteja, this is the wine that is mentioned in the new 
James Bond novel Devil May Care! Beautiful rich colour, and lovely fruit. I was 
going to take a sip of water, but have held off to let this really flood through my 
mouth. Maybe a touch under-played with the acidty, but there is plenty of 
freshness here, and in fact it increases as it goes on. Another of those slow 
burners than 08 seems to specialise in. Good. 91.   
 
Chateau Phelan Segur, AOC Saint Estephe 



   
 

Owned by cru bourgeous president Thierry Gardinier, this is a favourite in the 
line-up today. Lovely colour, terribly decadent and rich, like zsa zsa gabor. 
Lovely plump black fruits on the nose. Perhaps a touch aggressive on the 
palate, there is enormous potential here and those rich seams of acidity that 
mean this is a wine for the long haul. Great, but needs time. 91.   
 
Chateau Ormes de Pez, AOC Saint Estephe 
Part of the Cazes stable, this is very deep purple, and a very confident new 
oak nose, good smouldering fire going on here, as Wii fit would say. 
Enormous extraction, very powerful tannins and big structure, that is made 
interesting by the flesh black fruit and the mouth-watering finish. 90. (enjoyed 
this also when tasted along the other Bages wines, when I gave it 89-90).   
 
Chateau Lafon Rochet, AOC Saint Estephe 
Owned by Michel Tesseron, this is the property with both yellow label and 
cheerful yellow-pained chateau. For the 2008, we are again venturing into 
deep purple/black wine. The nose is redcurrant rather than blackcurrant. 
Many of these wines have big flavours and a great future ahead of them, and 
this one is no exception. Nice mint and eucalyptus here, more savoury than 
many on display. 91.   
 
Chateau Cos Labory, Fifth Classified Growth, AOC Saint Estephe 
There is lovely cedar wood on the nose here, and on the palate it is 
gorgeously rich. Not the most glorious here, and there needs to be greater 
integration of flavours and tannins, but plenty to shout about, and it is up 
against some stiff competition. 18 hectares, 55% cabernet sauvignon. 89. 
 
 
 
 

THE FIRST GROWTHS 
 
 
Chateau Mouton Rothschild, First Classified Growth, AOC Pauillac 
This gorgeous colour again, which is rich and intense while still being 
‘Bordeaux’. The nose has elements of spice and white pepper, and lovely 
aromatic freshness. Very good tannic structure again, more present than the 
Petit Mouton, and with a greater seam of freshness and acidity running 
through it, but still with so much fleshy damson fruits around to fill things out. 
This has gorgeous ‘matiere’, really plump and yet very elegant. Enormously 
enjoyable, without being in the slightest overdone. Very good, far better than 
the 2007, and for me better than the 2006. 83% cabernet sauvignon, 17% 
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merlot – interesting that this has more merlot in than the second wine (this is 
fairly usual with Mouton, and last year was at 19%, but not true across many 
Medoc estates). 96-97. 
 
Chateau Lafite Rothschild, First Classified Growth, AOC Pauillac 
The colour bounces along here, it really is lovely. First impressions pencil lead 
and lovely layers of mint, cedar and very rich fruit. The fruit perhaps doesn’t 
jump out at you, but it is immediately apparent that there is plenty of it, and 
that in the fullness of time it will reveal itself. Just a lovely plump fist of 
damsons, sour cherries, blackcurrants and pencil shavings to stop anything 
from being too sweet. A real presence. Cabernet sauvignon 83%, merlot 13%, 
cabernet franc 4%. Picking dates from 1 October (merlot) until 16 October 
(petit verdot), with plenty of pauses to picking only at full and even ripeness. 
The tannins are very big, and I would think you have a good 15 years ahead 
before it starts to really open up, but this is a classic Lafite territory, and the 
chateau pretty much owns this particular approach to winemaking in 
Bordeaux. 96-98. 
 
Chateau Latour, First Classified Growth, AOC Pauillac 
Making up 40% of the production in 2008, this wine is 94% cabernet 
sauvignon, 5% merlot, 0.75% cabernet franc and 0.25% petit verdot. The 
percentage of first wine stays about the same most years, although they are 
buying some more vines to increase the production of Forts de Latour. Picking 
dates here ran from September 29th until October 7th for the merlots, with the 
final cabernet sauvignons coming in on October 19th. During the harvest, 
there were 190 people working in the vineyard, 90 of them pickers. The nose 
of this is very elegant. It reveals itself slowly but with great finesse. Lovely 
fruit, really shows yet again how the cabernet in the northern Medoc has done 
so well. Lovely sweetness to it, and a mouth-watering finish that is very 
seductive. The freshness and structure of this is really excellent, with high 
levels of acidity that give a slight austerity. Excellent, very clean and precise, 
and not at all intimidating as perhaps Lafite can be, with its huge tannins. 
Lovely and thought-provoking, with great finesse on the finish. ABV 13.48%. 
97-98. 
 
Chateau Haut Brion, First Classified Growth, AOC Pessac Leognan 
Coulure was principal problem with the 2008 vintage (not just here of course), 
but they managed to end up with 46 hl/h because did a less severe green 
harvest. Final blend is 41% merlot, 50% cabernet sauvignon, 9% cabernet 
franc (last year 43% merlot, 44% cabernet sauvignon, 15% cab franc). Over 
the last 10 years, Haut Brion has really upped the amount of cabernet 
sauvignon, and this was a difficult year for merlot with millerandage and so 
had to do extensive plot selection. With the vinification, the first wine has a 
short maceration this year, particularly for the merlot, four days shorter than 



   
 

usual, because there were a lot of difficult tannins (14 days instead of 18), 
also shorter cycles of pumping over than usual. A lot of vineyard selection, 
this year for the first time at least three times in every single plot of merlot 
(twice for the cabernets). Always do this for the white grapes, but first time 
that this has been done for the merlot. And each selection was vinified 
separately – because ripeness was so uneven. Far deeper and darker in 
colour, although yet again they are very good at holding off before there is 
even a hint of over-extraction. What a wonderfully deep and intense nose. 
This is powerful stuff, absolutely gorgeous wine. Really just so full of so many 
layers of fruits, slightly spicy with white pepper and some lovely savoury 
touches, they have managed to get the very best out of the grapes without 
veering over into anything too intrusive or clanging, as has happened too 
many times with the other Pessac Leognans. A wonderful benchmark for the 
rest of the appellation. Rich, powerful red and black fruits, a gorgeously 
piercing seam of acidity, and utterly gorgeous structure. My wine of the 
vintage. 98. 
 
 
 
 
 

SAINT EMILION GRAND CRUS CLASSES 
 
 
I feel very close to these wines, having written in excess of 20 articles and 
news pieces about the whole 2006 classification since it was released in 
2006, and all the subsequent problems. I tasted blind here, so that I could not 
be at all influenced by what I knew of the politics!! This was largely a very 
good tasting, although there were a few lowlights. The first three were tasted 
directly at Chateau Cheval Blanc. 
 
Petit Cheval, Saint Emilion Grand Cru 
Gorgeous rich and ripe red, with a bright dash of violet, lovely colour. This is 
very deep, very intense fruit. No harsh tannins, very smooth, clean flavours. 
Gorgeous, really a beautiful second wine, with the overriding impression being 
of clean, crisp, well defined fruit. Lightly done, very deft, and very silky. ‘Very 
great surpise,' says Pierre Lurton, 'for me this is the best Petit Cheval since 
1990.’ 20% of total production. 94.  
 
Le Tour du Pin, St Emilion Grand Cru Classe 
Again, this enormously bright purple colour. Plot by plot vinification, in 50-
hectolitre vats. Again, the pure, suave fruit is striking. Very snooth, very well 



  Jane Anson  
 
presented, not putting a foot wrong. It’s gorgeous, excellent quality. Loving 
these wines. 93. 
 
Chateau Cheval Blanc, St Emilion Premier Grand Cru Classe A 
Very deep colour, wonderfully rich and pure purple. This is wonderfully ripe, 
rich and yet very delicate on the nose. There is gorgeous fruit there, that just 
creeps up on you with great charm. Have to let this sit in your mouth for a 
while, as it gathers pace. It’s gorgeous, the flavours just layer gently on top of 
each other, lovely creamy violets, blackberries, gorgeous bursts of flavour. 
Very good acidity but so unobtrusive you almost don’t feel it. Good structure, 
ripe fruit tannins that have the stickiness and presence to clearly age very 
well, but again not a hint of dryness. Grapes picked from September 30 until 
17th October. Long and slow, kept waiting to pick each parcel at optimum 
ripess. 50% of total (last year was 35% of total). 96-97 
 
Clos des Jacobins, Saint Emilion Grand Cru Classe 
80% merlot, 20% cabernets franc and sauvignon. 8.5 hectares. Very ample 
on the nose. This has definite merit – the flavour kicks in after a few seconds, 
there is a definite pause when you first take a sip, then the flavours kick in, 
which makes you take your time and think about it. I really like the depth of 
fruit, and the smokiness, but it could have a little more freshness (tasted this 
also at Chateau Angelus, not blind, where I gave it 89). 88-89.   
 
Chateau Moulin du Cadet , Saint Emilion Grand Cru  
Classe 
Owned by Isabelle and Pierre Blois-Moueix, this vineyard has been organic 
since 2002. Rich, ripe ruby in colour. Blackcurrant leaf, very different from the 
other ones, it is 100% merlot, grown over 5 hectares. Very rich and complex, 
layers of flavour. Tannins ever so slightly drying, and freshness is lower in 
this, but good extraction, and good impact. No filtering is done at this estate. 
90.    
 
Cap de Mourlin, Saint Emilion Grand Cru Classe 
The estate covers 14 hectares over clay, limestone and sand. There are ripe 
red colours and some nice rich fruit on the nose. But disappointing on the 
palate, slightly clumsy and lacking in finesse. There is good fruit here, but it 
clearly needs more time to integrate with the oak. The same family own 
Balestard la Tonnelle, which I liked much better (see below). 87-88.    
 
Chateau Matras, Saint Emilion Grand Cru Classe  
Ten hectares, 50% cabernet franc and 50% merlot. The property is known for 
being delicate, but this seems short and a little flat. Disappointing really. 85.    
 
Chateau La Couspaude, Saint Emilion Grand Cru Classe 



   
 

Owned by the Aubert family, this is an estate that has made serious strides in 
quality in recent years. Dark rich purple in colour (not the brilliant purple of 
many primeurs, it’s more restrained in colour). Rich on the palate also, this is 
very intense fruit, well rounded tannins and very nice level of extraction. Good 
density and depth of flavour, and not drying at all. Good. 93.   
 
Clos Saint Martin, Saint Emilion Grand Cru Classe 
Just five hectares in size, and well located very centrally in Saint Emilion. It is 
again on the rich velvety red colour spectrum, rather than the reflective vibrant 
purples. More muted on the nose, and less impressive on the palate. Green 
notes and slightly short, although there is some fruit character evident. Overall 
disappointing. 86-87.    
 
Chateau L’Arosee, Saint Emilion Grand Cru Classe  
Bought in 2004 by Roger Caille, this has been slowly working its way back up 
to full quality after some uneven years. 60% merlot and 20% each of cabernet 
franc and cabernet sauvignon. Deep, again with few reflective tones, but good 
intensity. Muted nose, but pleasant black fruits. Good blackcurrant notes, and 
some interesting violet overtones, but slightly lacking in mid palate, and the 
tannins are not full ripe. 88-89.    
 
Chateau Bergat, Saint Emilion Grand Cru Classe 
Owned by the Casteja family (of negociants Borie-Manoux and Chateau 
Batailly). This has sweeter notes on the nose, and good vibrancy in the 
colour. Interesting, and clearly they have worked hard to get the best out of 
this fruit. Just four hectares, and usually up to 35% of cabernet franc in the 
mix. There is good structure, the tannins are in no way overpowering or 
drying, and there is good freshness. Bit short. 88-89. 
 
Chateau Haut Sarpe, Saint Emilion Grand Cru Classe  
The Joseph Janoueix family also owns a Libourne negociant house. This is 
one of the bigger Saint Emilion properties at just over 20 hectares, and this 
2008 has a lovely colour, intense but vibrant. Sweet black cherries on the 
nose, and evident new oak. Full extraction, very slightly overworked, but this 
has very good structure and freshness, and can see it will age very well. 92-
93. 
 
Chateau Larcis Ducasse, Saint Emilion Grand Cru Classe 
Managed by Nicolas Thienpont, this is a cherry red, and has further 
redcurrant on the nose, over-extracted and slightly stalky. This is obviously 
well worked, and trying very hard, and has potential in the structure. Weighty 
mid-palate, and the fruit is okay, but it is a bit disjointed at present. 89-90. 
 
Chateau Bellefont Belcier, Saint Emilion Grand Cru Classe (promoted in 
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2006 after having lost the classification in 1996) 
Seriously broody in colour, some vibrant reflections but overall very intense. 
New oak and rich red fruits on the nose. Very smooth and silky, good 
extraction although it ends slightly under-ripe. Liquorice and vanilla. Lots of 
oak. 91.    
 
Chateau Destieux , Saint Emilion Grand Cru Classe 
Owned by Christian Duariac, who also has Chateau La Clemence in Pomerol. 
Ruby red. Enveloping nose, good weight of fruit. Very extracted, really think 
they have pushed this too far for the ripeness of the fruit. Good acidity and 
backbone, but the tannins are drying at the end and it is slightly mouth-
puckering. 88.    
 
Chateau Fonplegade, Saint Emilion Grand Cru Classe 
18 hectares, recently renovated by American owner Stephen Adams. Lovely 
colours, and very clear attempt to work this vintage. The (red) fruit has 
vibrancy, but it’s hollow at its centre. Vanilla from the new oak is not fully 
integrated at this stage with the rest of the wine (and it is now to spend 24 
months in entirely new oak). Has some subtlety of flavour, which I like, but just 
a bit short. 89.    
 
Chateau Laniote, Saint Emilion Grand Cru Classe 
Owned by the Lacoste family, this has good reflections and real vibrancy. 
Again the oak is evident on the nose, but there is also plenty of fruit, mainly of 
the dark summer variety. Good structure and acidity, this is a wine that will 
age well, and has real potential. Chewy tannins and good finesse underneath 
the tannic structure, nicely perfumed from 20% cabernet franc. Clearly a good 
future. 92.    
 
Chateau La Serre, Saint Emilion Grand Cru Classe 
Delicate and fresh on the nose, and medium to full intensity in colour. Like 
this, very sweet and charming, lovely fresh fruit. Charming. Also good 
structure and freshness, some mint and herb notes, and no dip in mid palate, 
well balanced throughout. 94+.  (tasted again later in the week at Moueix and 
again really really liked this).   
 
Chateau Chauvin, Saint Emilion Grand Cru Classe 
Run by the Ondet sisters, this is more muted on the nose than the preceding 
wine, but there is good depth of fruit. It’s more grown up, but has less charm. 
There is good structure and chewy tannins, and although the oak is slightly 
jarring now feel it will integrate. But there are some green notes underneath 
the structure that comes through at the end, which means it falls off short. 
Disappointing finish. 87-88.   
 



   
 

Chateau Corbin, Saint Emilion Grand Cru Classe 
Lovely vibrant intensity to the colour. Chocolate, mocha and mint on the nose, 
very attractive (if ‘modern’!). Slightly drying tannins, but overall this is very 
good and well made, with attractive freshness. Wild strawberries and good 
depth of fruit. Not a stand out, but certainly very accomplished. 90. 
 
Chateau Balestard la Tonnelle, Saint Emilion Grand Cru Classe 
A good primeur purple here, and very much a primeur nose. It’s full and dense 
and got lots of coffee on the taste, like you have a full cup of cappuccino in 
front of you. Frothy almost, like the run-off wine when it is being pumped over. 
An interesting glass in fact – very good structure, and good length. I keep 
waiting for the tannins to dry out, but they are not doing. It’s big, but it’s good! 
92-93.    
 
Chateau Fonroque, Saint Emilion Grand Cru Classe 
Alain Moueix’s biodynamic estate. Deep purple colour, slightly more pinched 
on the nose. This is all tannins but with some good purity of fruits beneath. 
There is a lot to get through, and it has good length. This is not the easiest 
sample here to taste, but there is clear potential, and lovely backbone. 88-90 
   
Chateau Corbin Michotte,  Saint Emilion Grand Cru Classe 
Much lighter both in colour and intensity of flavour, possibly because it has up 
to 30% cabernet franc in the mix. I like this; it’s fresh and balanced, and has 
lovely fruit. It’s correct – but doesn’t seem complicated enough for its 
classification. 89-90.    
Grand Pontet , Saint Emilion Grand Cru Classe 
Owned by the same family as Beau-Sejour-Becot, but a less successful wine 
for me. Vibrant colour and nose, lots of red fruit although slightly sickly (but 
not new oak, they use one year old barrels), and this carries through to the 
palate. Needs more fruit to balance it out. 86.    
 
Chateau La Clotte,  Saint Emilion Grand Cru Classe  
Just four hectares for this vineyard, located very close to the town centre. 
Very deep, rich colour, almost black. Like the nose, it has elegance and is 
restrained, but with fruit. Smoky overtones, and real depth of flavour. Lovely 
undertones of coffee and mocha, but subtle enough that it doesn’t feel too 
contrived. Like it a lot. 92-93.    
 
Chateau Grand Corbin Despagne,  Saint Emilion Grand Cru (promoted to 
grand cru classe in 2006)  
Vibrant ecclesiastical purple. The nose feels a touch over-extracted, but has 
good smoky oak (Francois Despagne uses about 40% new oak in this). It’s 
making a statement, and manages to take its foot off the pedal before it 
reaches over-extraction, keeping a lovely purity of fruit. Good complexity. The 



  Jane Anson  
 
vineyard is around 90% organic. 90.    
 
Chateau Larmande, Saint Emilion Grand Cru Classe 
A large estate at 25 hectares, but a very good one. This 2008 Larmande has 
full intensity. Good black fruits and plenty of tannins. Good freshness and rich 
blackberry leaf. Clearly a good future ahead of it, and there is a silkiness that 
is very successful. Tight, fine tannins. 92-93.    
 
Chateau Le Prieure , Saint Emilion Grand Cru Classe 
Black in colour, and for me the oak is a little too evident on the nose. But rich 
black cherries also on the palate, and there is a freshness that underpins the 
fruit and tannins. It’s a big wine, and has good smokiness to the oak on the 
palate. Temperature of the sample a little too cold. I like this, but it is big. 90.    
 
Chateau Soutard, Saint Emilion Grand Cru Classe 
Like how tight the fist is on this nose. Good spice to it. The structure is very 
weighty, and really enjoy the finesse and freshness. It’s a big, brooding wine, 
with some menace and intent, but it is good and should develop very well over 
the next year before release. Vineyard subject to recent investment. 93-93. 
 
Chateau Laroque, Saint Emilion Grand Cru Classe 
Promoted in the 1996 classification, so neatly avoiding the problems faced by 
Grand Corbin Despagne et al. Muted red on the colour, somehow lacks the 
final kick of an en primeur sample. Ample fruit on the nose, and no faults, but 
it lacks clarity. Needs better definition and more structure to pull all the fruit 
together. 86-87.   
 
Chateau Ripeau, Saint Emilion Grand Cru Classe  
Good colour and nose. Good length, depth and power, but without real 
personality for me. It is clearly good, and well made, but not one that I think 
has flair in this vintage. 89-90.    
Chateau La Tour Figeac, Saint Emilion Grand Cru Classe 
Intense, rich colour, and a very deep rich nose. Subtle but rich, which I like. 
Good structure, although there is dryness and the tannins could be a touch 
riper. Still, there is clearly a lot to work with her, and should age very well. 90. 
   
 
Chateau Franc Mayne, Saint Emilion Grand Cru Classe 
Bright rich red, black cherry and vanilla. Too much new oak on the palate, 
which overpowers whatever else is going on – shame, and will perhaps 
integrate better over the next year, so definitely worth retasting. The same 
family own Chateau de Lussac, which I really enjoyed in a separate tasting. 
88.    
 



   
 

Chateau Fleur Cardinale, Saint Emilion Grand Cru Classe  
Owned by Dominique et Florence Decoster. Good deep colour, and a nice 
stately elegant nose (this has 30% mix of cabernet franc and sauvignon). I like 
this in fact, there is good extraction, and good oak but not too overdone. Nice 
dark fruits and freshness. Very good. 92.    
 
Chateau Le Grande Murailles , Saint Emilion Grand Cru Classe 
Good intensity, nice extraction and good chewy tannic structure. Slightly lacks 
freshness, but has good depth of flavour and clearly tried hard to maximise 
the year. Good length. 91.    
 
Chateau Laroze, Saint Emilion Grand Cru Classe 
Good vibrant colour. Rich fruit but here we go with the sweet vanilla oak. Has 
some definition of the fruit, and it has some length, but the oak is clumsy. Not 
bad at all, but not upper echelons. 91-92.    
 
Chateau Cadet Piola, Saint Emilion Grand Cru Classe 
Nose slightly pinched and a little underipe. Bit short. There is good fruit here 
in fact, and starts off very promisingly. But cant quite get it over 90 points, it 
just doesn’t come together for me, lacks cohesion. 88.    
 
Chateau Grand Corbin, Saint Emilion Grand Cru Classe  
Nice deep colour, although without the purple haze. Closed on the nose, 
although there is some subtle fruit underneath. There is tannin, freshness, 
fruit – all the required parts – but no cohesion in the three elements. Good 
smokiness, and think this could develop very well. When did they put this 
together? 90.    
 
Saint Georges Cote Pavie , Saint Emilion Grand Cru Classe 
Rich, intense purple, and very intense on the nose. A little tight. Some power, 
some pinching. Think a tad underripe, although they have hidden it well. 90-
91   
 
Chateau La Dominique , Saint Emilion Grand Cru Classe 
Lovely rich purple, and lovely vibrant fruit. Big, deep, flavours. Like this, but at 
the very beginning (luckily!) of a long development. Since htis is going to open 
up and age very well over the next year or so. A good bet. 92-93.   
 
Couvent des Jacobins, Saint Emilion Grand Cru Classe 
This is an over-extracted, very difficult chewy wine, but without the fruit to 
make it acceptable. Depth and intensity yes, but no warmth  and not enough 
fruit. 87-88.    
 
Chateau Guadet, Saint Emilion Grand Cru Classe (declassified in 2006) 
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Piched and a little underripe. There is structure, again, but over extracted for 
the ripeness of the fruit. (really would like to stress that this was tasted blind, 
and not altered once I knew what it was) 88.    
 
Chateau Dessault, Saint Emilion Grand Cru Classe 
This has a more interesting and promising nose. Very nice rich, plump fruits. 
Tobacco leaf, blackcurrant leaf, small touches of mocha. It isn’t fabulously 
plump or ripe on the palate, but it does have good length, and some good 
nuances. 91.   
 
Chateau Haut Corbin, Saint Emilion Grand Cru Classe 
Deep black fruit on the nose. Starts slow, and even a little pinched, bu there is 
very good depth of flavour and very good intensity, it gets better and better as 
it goes along, which is an unusual juxtaposition. Enormously concentrated 
pencil lead and liquorice. Very good, although needs time. 93+ 
 
 
 
 
 

ANGELUS AND DE BOUARD CONSULTING 
PROPERTIES PLUS CHEVAL BLANC 
 
 
(Hubert de Bouard on the 2008 vintage, ‘some unripe, some over extracted, 
and some truly excellent – the ones that are very good really are 
tremendously good’. He suggested that the wines were somewhere between 
1998 and 2001.) 
 
La Fleur du Bouard, AOC Lalande de Pomerol 
80% merlot, 15% cabernet franc, 5% cabernet sauvignon. Beautiful colour, 
and very rich, deep and seductive nose. Clay and sand on gravel and gravelly 
hill crests. This is really very lovely. Very fresh, beautiful fruit, good acidity and 
a real intensity without the slightest hint of drying tannins. And for the first 
wine of the day, that is particularly impressive! 20 hectares of vines, run by 
Hubert de Bouard, but also Philippe Munis technical director, and Matthieu De 
Bouard, his son, who is now also working on the property on the technical 
side. 60% new oak, no filtration, no fining.. 92-93. 
 
Le Plus de la Fleur du Bouard, AOC Lalande de Pomerol 
The top cuvee of La Fleur du Bouard, produced since 2001. This has a 



   
 

slightly richer nose (if that’s possible,), and very slightly more intense colour. 
More extraction, for me this is not nearly as successful as La Fleur du Bouard, 
the tannins are slightly more forced. 98% merlot, 2% cabernet franc, 100% 
new oak (and will be kept in barrel for the next 33 months). Vines over 60 
years old.Of course this is bigger and will soften over the ageing of next two 
years. But I prefer the charm of the first one. No filtration, no fining. 89-90. 
 
Chateau Bellevue, Saint Emilion Grand Cru 
50% owned by de Bouard since September 2007 (the rest by the de Levaux 
family). It starts slowly but comes into its own, and has a lovely charm on the 
mid palate. Again, this is 98% merlot, 2% cabernet franc. A very small 
vineyard at 6.2 hectares.  I like this very much, but it is not up there with the 
best of the vintage, and stops ever so slightly short. 89-90 
 
Chateau Angelus, Saint Emilion Grand Cru Classe 
A fairly large vineyard for Saint Emilion, at 23.4 hectares, on clay limestone 
and clay-sand-limestone. This year was 58% merlot and 42% cabernet franc. 
Beautiful rich colour with glass-staining vibrancy. Very, very nice. This is so 
juicy, so beautiful perfumed with strong notes of violet that you rarely get in 
such concentration. Mouth-watering finish, terribly elegant, tight tannins, and 
gorgeous acidity. This is a very successful wine, with no let-up in mid palate, 
and a very long, controlled finish. Excellent. Picking dates from Oct 6 until Oct 
26. De Bouard on the vintage, ‘Had good ripeness, but not over-ripeness, 
especially on the skin. Ripe berries but very fruity and fresh skins.’ To 
maximise this, they worked on punching down, pumping over to work with the 
skin from the beginning until mid-fermentation, but they slow down to avoid 
over-extraction. With cold maceration below 10 degree, then very long 
maceration, but static, with no battonage. 94-95. 
 
Chateau Daugay, Saint Emilion Grand Cru 
Owned by a cousin of the de Bouard family, this is a 5.5 hectare property with 
65% merlot, 28% cabernet franc, 7% cabernet sauvignon. Slightly less 
intense, and less vibrant in colour than the first four wines. Has a nice deft 
touch to it, and very good acidity. It lacks the plump fruit of Angelus and La 
Fleur, but those have both been stand-out wines. Still, this is elegant, and nice 
smoky cedar tones. 90. 
 
Clos des Jacobins, Saint Emilion Grand Cru Classe 
80% merlot, 20% cabernets franc and sauvignon. 8.5 hectares. Very ample 
on the nose. This has definite merit – a few of these are pleasant because the 
flavour kicks in after a few second, there is a definite pause when you first 
take a sip, which makes you take your time and think about it. I really like the 
depth of fruit, but it could have a little more freshness. 89. 
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Clos de Magdeleine 
Hubert de Bouard has been consulting at this 2.19 hectare property, tiny for St 
Emilion, since 2006. 75% merlot, 25% cabernet franc. Very subtle and light, 
very elegant. There is a silky quality to the fruit here, and the tannins have 
been very well managed, no hint of over-extraction. Enjoying this tasting so 
far. Firm ripe plums, although it needs time for greater integration. 90. 
 
Chateau La Pointe, Pomerol 
De Bouard began consulting for this property last year, after it was taken over 
by insurance company Generali, with Eric Monneret as the new director. This 
is 22 hectares, a very large estate for Pomerol, with gravel, large stones, clay 
gravel, and some large parts of sandy gravel. 85% merlot, 15% cabernet 
franc. Beautifully deep crimson, violet colour and a rich, intense nose. They 
are beginning a lot of work with the soils, replanting vines and have already 
laid down an extensive drainage system. This wine is very rich, with pure fruit 
expression, and has lovely layers of flavour that reveal themselves very 
prettily as it stays in the mouth. More powerful than some years of La Pointe. 
Very good. 91. 
 
Chateau de Chantegrive, AOC Graves 
Very different nose from these right bank wines! 60% merlot, 40% cabernet 
sauvignon but a good example of how the terroir makes a more sober 
expression of the grape variety on the left bank. 70 hectares in red, 10 in 
white. Has some over-extraction, which has not even been hinted at yet in this 
tasting, and some drying tannins. Not an easy year for Graves! 87. 
 
Chateau Fiuezal, AOC Pessac Leognan 
Much nicer. Like the nose here, there is oak, but it is very nice indeed. 
Smooth, silky, some lovely coffee and mocha. 55% merlot, 45% cab 
sauvignon. Very rich. 91. 
 
Chateau Fiuezal Blanc, AOC Pessac Leognan 
Gorgeous nose. I like this better than many others from Pessac this year. 
Lovely sauvignon (de Bouard has upped the percentage considerably, and it 
has been a successful change).Really a very nice wine, great delicacy, and 
finesse. And lovely fruit aromas. 92. 
 
Chateau Serilhan, AOC Saint Estephe 
De Bouard has just taken this on, so he was not actually responsible for this 
vintage (Olivier Dauga was), although he did work on the blend, and made 
some stylistic changes that are already apparent. Very pretty, perfumed and 
charming wine. 65% cab sauv, 35% melot. Far more voluptuous than recent 
vintages for Serilhan, far more of a classic St Estephe also, because it has 
been a bit light in some years. Really like this, very good indeed. 90-91. 



   
 

 
 
 
 
 

PESSAC LEOGNAN 
 
Overall, the whites don’t seem quite as good as the 2007s, which was an 
exceptional year, with more variation in quality – although some of the usual 
star performers have again managed to deliver lovely wines. The same is true 
for the reds – there are some solid performers (and Haut Brion was my wine 
of the vintage), but overall this was the most up and down of the tastings for 
me. 
 
La Chapelle la Mission Haut Brion, AOC Pessac Leognan 
A gorgeous rich bright purple. This has a very nice punch of fruit, really terribly 
elegant, and there is a lovely density and length. Really charming. Picking 
dates about 10 days before the Medoc, and ended around the same time. 
Red grapes 23rd September until the 17th of October (latest date since 1988). 
Such a lovely wine. 39% merlot, 56% cab sauvignon, 5% cab franc. 92-93.    
 
Le Clarence de Haut Brion, AOC Pessac Leognan 
Richer and deeper nose that La Chapelle, and slightly deeper purple in colour, 
although there is no hint of extraction in these wines as there has been in 
others. Rich in tannins, and they have real weight to them, but again the finish 
is light as a feather, and very attractive. 45% merlot, 41% cabernet sauvignon, 
15% cabernet franc. 92. 
 
La Mission de Haut Brion, AOC Pessac Leognan 
43% merlot, 51% cabernet sauvignon, 6% cab franc. This has a lovely 
elegance and richness to this wine, such sweet dark fruits that really just rise 
up with the beautiful acidity. Very fresh, very good structure, and gorgeous 
crab apple, slightly sour in the nicest way, that gives it such character and 
fully balanced. Cropped at 46 hl/h, they were not affected by the frost at this 
vineyard, unlike many in Pessac Leognan. About 40% of the overall 
production went into La Mission, another 40% into La Chapelle, and around 
20% declassified (over at Haut Brion, 35% went into the main wine). 
Wonderful length, and wonderfully succulent tannins, with a very good 
structure. 94-95. 
 
Chateau Laville Haut Brion, AOC Pessac Leognan 
79% Semillon, 21% sauvignon. So happy to be tasting this after doing a 
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vertical of the last five years of this wine just seven days ago!! There is such a 
clean burst of fresh fruit here. It has the sweetness and round lemon curd of 
the semillion, and you can feel the hints of sauvignon bringing acidity, but 
nothing is cloying. The quality of these compared to some others in Pessac 
Leognan is a bit sad really. Was it so hard to do this good a job? Harvesting 
from September 8 until 23 (day started with the reds) – late and long. 
Gorgeously juicy. Slightly lower acidity than last year perhaps, but it is utterly 
lovely. 92. 
 
Chateau Haut Brion Blanc, AOC Pessac Leognan 
Jean Philippe Delmas, ‘Since 2004, the whites have been quite consistent 
with us. In all these vintages, there is a wonderful balance between freshness 
and level of alcohol. There is a lovely depth of flavour. Two weeks, 5 
hectares, 100 pickers for the white wines (200 for the reds!). This is slightly 
juicier than the Laville, slightly more exotic, gourmet in flavour, there is a 
higher sauvignon content in this, 55% Semillon and 45% sauvignon blanc. 94 
. 
 
 
UGC BLIND TASTING, WHITES 
 
Chateau Smith Haut Lafitte , AOC Pessac Leognan 
Lovely pale yellow in colour, some heat on the nose, but also some nice 
honeysuckle and exotic fruits. On the palate the alcohol is slightly too 
intrusive. Underneath though, there are fresh apricots and citrus fruits, and 
the toasty oak should soften and balance things over the next few months in 
barrel. An exuberant white, enjoyable. 90% sauvignon blanc, 5% Semillon, 
5% sauvignon gris. 90. 
 
Chateau Brown, AOC Pessac Leognan 
Really enjoyed this (tasted at the chateau, not part of the UGC blind tasting). 
Integral vinification after cold settling, lees stirring, the whole bit – but it 
manages to taste very fresh and clean. 70% sauvignon blanc, 30% Semillon. 
90. 
 
Chateau Pique Caillou. AOC Pessac Leognan  
Owned by Isabelle and Paulin Calvet, this 20 hectare estates give over just 
one hectare to its white wine. Nice reflective colour, very star bright. And a 
fresher nose, evident fruit. This is gentle, very citrus-focused, and has lovely 
mouth-watering qualities, if a little simple. But fresh and frank. Good. 88-90. 
 
Chateau Pape Clement, AOC Pessac Leognan 
Some new oak evident on this nose. Slightly cloudy, must still be undergoing 
batonnage. Oak also evident on the palate, but this is nice and lemony and 



   
 

has really juicy fruit. Perhaps a little sweet, but good length and certainly has 
impact. Michel Rolland consults on this wine, as he does with the red. 92. 
 
Chateau Olivier, AOC Pessac Leognan 
One of the six Pessac Leognan estates that are classified in red and white 
wines. Very different nose, they are really working this. Rich sauvignon 
aromas, foot to the metal. Juicy fruit on the palate, it has good mid palate, 
slightly candyfloss taste, but there is a lot going on here, good complexity. 
Clearly battonage going on, the whole bit. 90-92. 
 
Chateau Malartic Lagraviere, AOC Pessac Leognan 
The Bonnie family have done a lot of work at this estate over the past few 
years, and the white wine has Michel Rolland and Athanas Fakorellis. Back to 
star bright fruit. Subtle nose, with crab apple rather than lemon. Slightly sour, 
though I am a big fan of lively, acidic flavours at this stage of white wine 
making, and it finishes strongly with the citrus fruit coming through. 90. 
 
Chateau Latour Martillac , AOC Pessac Leognan 
Chateau owned by the Kressman family. Very delicate and subtle, flowery 
overtones (I assume from the touch of muscadelle that is usually present in 
this wine), really like this. And has the right balance of gripping acidity that is 
not astringent, just right for ageing well. Slightly hot finish, but this is very 
good. 92. 
 
Chateau Larrivet Haut Brion, AOC Pessac Leognan 
Despite the name, this property is in fact right next door to Smith Haut Lafitte, 
and nowhere near Haut Brion. Muted nose. On the palate this has a lack of 
freshness, although they have definitely tried hard with the winemaking, and 
there is nothing ostensibly wrong with it. Just lacks a little definition. 88. 
 
Chateau La Louviere, AOC Pessac Leognan 
A reliable André Lurton estate, but this is an example of a 2008 where the 
freshness is too low. Definite complexity here, but it is being hidden by 
alcohol, and is out of balance because of low acidity. Good length, some 
potential. 87. 
 
Chateau Haut Bergey , AOC Pessac Leognan 
Slightly deeper yellow, and more exotic fruits on the nose. Vanilla, sweet new 
oak, lovely passion fruit and clear papaya. Really like this enormously. There 
is a great seam of freshness running through it, and real mouth-watering 
quality. Yes it’s modern in style, but it works. 91. 
 
Chateau de France, AOC Pessac Leognan 
A more sauvignon nose, there is a subtlety on this one. But on the palate it is 
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very one-dimensional. You get the fruit and the grassy sauvignon aromas, but 
it isn’t back upped by enough freshness, or enough structure. Young and has 
some admirable qualities, but overall not the most interesting on display. 88. 
 
Chateau de Fieuzal, AOC Pessac Leognan 
An open frank nose, and slightly more intense colour. Like this. Very clean, 
well defined fruit. There is oak, which creeps up to being just a little obvious, 
but the charm and freshness of the fruit balances it out well (how it will 
develop with more time in barrel though might be an issue). But there is a lot 
to like about this wine. 91 (at de Bouard tasting gave this 92). 
 
Domaine de Chevalier, AOC Pessac Leognan 
All about the sauvignon (the wine is about 70% sauvignon). Grapefruit and 
citrus on the nose. This also has a disarming frankness about it. Very juicy, 
very good pink grapefruit that has bite but still a little sweet. Good. 90-91. 
 
Chateau Carbonnieux, AOC Pessac Leognan 
Some vanilla on this nose, not sure it really works. This lacks the depth of 
fresh fruit that some of the others have had. Would like to retaste as feel sure 
this must be the sample, it is usually such a lovely unforced white wine. 86. 
 
Chateau Bousaut, AOC Pessac Leognan 
Still some lees stirring going on with the colour, as it is slightly cloudy. Evident 
lees on the nose also, giving it slightly brioche smell. Slightly sour and 
pinched compared to some here, but there is certainly good complexity going 
on. Alcohol quite high. There is definite interest here, and it is one that opens 
up and deepens in the mouth. 89. 
 
Chateau Rahoul, AOC Pessac Leognan 
Back to very clear, pale, star bright. Interesting sweet, stone fruit nose (up to 
70% Semillon in this wine, and you can really tell). Good length. I like this in 
fact. A very classic Pessac Leognan that is quite unforced, not trying too hard. 
Owners the Thienot Group bought CVBG in 2007. 89. 
 
Chateau Ferrande, AOC Pessac Leognan 
Slightly over-oaked on the nose, but there is good fruit here also. Hmmm, in 
fact the nose has slight burnt rubber (a smell that has been linked to under-
ripe phenolics). Lacks some mid-palate. It has delicacy, and there are some 
floral aromas, but overall not successful. 86. 
 
Chateau de Chantegrive, AOC Pessac Leognan 
Not the best nose either on this one. This has interest, and quite a good 
balance, because there is fruit, alcohol and some structure. But feels slightly 
disjointed. One to re-taste after ageing, to see if these things come together. 



   
 

88. 
 
UGC BLIND TASTING, REDS 
 
Chateau Smith Haut Lafitte, AOC Pessac Leognan 
A lovely rich colour that veers away from the over-extraction. Some fresh fruit 
on the palate, and not overly drying tannins, with some very nice firm plum 
and red fruit as it opens up. Well balanced. 89-90. 
 
Chateau Pique Caillou, AOC Pessac Leognan 
Nice colour. Weird nose, this is heavy in alcohol and has a cassis nose, 
crème de cassis. Heading towards over-extraction. Trying to get the most out 
of the fruit that just isn’t there. 86. 
 
Chateau Pape Clement, AOC Pessac Leognan 
I found this one of the most difficult wines to decide on this year, and have 
tasted it three times now – once blind, once at the Thunevin tasting, and once 
at the property. It has been quite polarising generally, because it has big 
extraction and is very modern in style. It has rich colour, with a densely fruit-
filled nose, and a real presence that is very attractive. But the tannins are big 
and thick, and need longer to integrate. From past experience, the oak settles 
down and the minerality of the appellation comes through, but it is one that I 
will re-taste again once in bottle. 89-92. 
 
Chateau Olivier, AOC Pessac Leognan 
Rich in polyphenols, and this one has fruit on the nose. Really nice weight to 
the nose here, and good coffee, mocha. There is good weight, and a 
balanced wine between the freshness, the fruit, the tannins and the alcohol  - 
they don’t punch each other out. It’s not reaching the heights of some of the 
northern Medoc wines, but it really is very nice. 91-92. 
 
Chateau Malartic Lagraviere, AOC Pessac Leognan 
Again rich in colour, good polyphenols. This nose is rich on fruit, and on the 
palate also there is good matiere. Definite potential – rich tannins from the 
fruit that are weighty and well ripened, with a depth that seems entirely fitting 
with the wine at this stage of evolution. 90-92. 
 
Chateau Les Carmes Haut Brion, AOC Pessac Leognan 
The primeur purple that I like in Bordeaux – vibrant, pinky-violet and very 
fresh. The nose also is engaging. I like this, it is perky, fresh, and although not 
enormous depth, it has good fruit which is certainly not the case in all of these 
samples. Good. 90. 
 
Chateau Latour Martillac, AOC Pessac Leognan 
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Deep, rich in colour. Like the nose on this, has maybe some overextraction, 
but in this case there is fruit to over-extract. Quite deep in flavour, there is a 
lot of oak that threatens to flatten proceedings, but manages not to do so. 
Brooding, a Marlon Brando of a wine, and has some very nice rich plum 
flavours. 92. 
 
Chateau Larrivet Haut Brion, AOC Pessac Leognan 
This is again quite brooding, heading towards over-extraction. It must be 
tough if the fruit isn’t ripe enough to know what to do!! Do like the silkiness of 
this, but the tannins are I’m afraid a bit green. Very strong tobacco leaf. 87. 
 
Chateau La Louviere, AOC Pessac Leognan 
Back to black. Deep inky colour here. Velvety nose, some damson jam, 
packed full of oak. Pleasant opening to the palate, with a punch of black fruits, 
but it is tapering off into a drying tannic finish. Not enough mid palate to ride 
the wave, as it were. But I like the rich burnt coffee notes. More successful 
than the white this year. 89. 
 
Chateau Haut Bergey, AOC Pessac Leognan 
Very nice vibrant pruple, lovely reflective rim that is staining the side of the 
glass. Good coffee and mocha on the nose. I like this. It has nice structure, 
and good freshness that counters the tannins. And there is some fruit here, 
although yes could do better. Still, evident damsons, black cherries and crème 
anglaise. 91. 
 
Chateau Haut Bailly, AOC Pessac Leognan 
Nice light touch on the colour, rich and ruby but not sulky. There is some red 
fruit on this nose, haven’t seen too much of that. One of the more interesting 
ones. Some subtle notes of mint and savoury herbs. A little lightweight at first 
glance, but it has a subtle elegance. Nice damson fruit on the nose, and a 
good colour that is deep and polyphenol rich without being too over-extracted. 
92. 
 
Chateau de France, AOC Pessac Leognan 
One of the deepest in colour so far, but saved by a nice ruby rim. Evident firm 
oak on the nose, but some black fruits also. The nose has the smoky liquorice 
that comes from the oak, but there seems good matiere also. There is the 
nice burst of acidity that stops the tannins from becoming over-powering. My 
issue would be the alcohol, which is clearly quite high. But certainly potential 
for ageing. 90. 
 
Chateau de Fieuzal, AOC Pessac Leognan 
Fairly closed nose, some cherries and damsons evident. Sticky tannins and 
some good freshness that is trying to lift things up and give it structure. 



   
 

Smooth and silky once the palate gets into its stride. 90 (again, at de Bouard I 
gave this one point more. Is this a comment on blind and non blind tasting?!). 
 
Domaine de Chevalier, AOC Pessac Leognan 
Like the nose on this. A lovely cherry red colour and an open, cedary nose. 
Good coffee, mocha, very nice matiere, chewy tannins that are good and solid 
without being drying. And there is fruit here also. Good. A success in both 
colours this year. 92. 
 
Chateau Carbonnieux, AOC Pessac Leognan 
Sweet fruit, nice chewy tannins, and some good freshness. Think this has 
definite potential, needs some good time to age. But there is potential here, 
one of the most interesting in terms of actual fruit in the glass. 90. 
 
Chateau Bouscaut, AOC Pessac Leognan 
One of those fresh frank noses! The problem for me with a lot of these is lack 
of balance with the oak. But I like this one, it does have chewy, quite big 
tannins, but they are not drying. The alcohol is quite high, but there is some 
fruit. Overall, it is quite balanced, even if big. Coffee and mocha again, which I 
think signifies that there is a general lack of fruit in Pessac Leognan and so 
the oak barrel flavours are dominating. But certainly not the worst offender. 
88. 
 
Chateau Rahoul, AOC Pessac Leognan 
This starts with a punch, has some nice fruit, but again we are lacking 
complexity and charm. These are just all a bit uninteresting. They are trying 
hard and have the component parts in many cases, but just lack the overall 
elegance that Pessac Leognan has in abundance in a normal year. 88. 
 
Chateau Ferrande, AOC Pessac Leognan 
Nice colour, lovely vibrant reflective rim, again that lovely glass-staining 
colour. The nose is quite open. Definitely interesting, and has very nice sweet 
black fruit. Stripped out a little by the oak after a minute on the palate though, 
and ends more forced than singing. But good potential, there is definitely 
something here that can develop. 87-88. 
 
Chateau de Chantegrive, AOC Pessac Leognan 
60% merlot, 40% cabernet sauvignon. This is fine, has some structure, but 
the tannins are a bit drying, and again it is just the lack of really nice fresh fruit 
that brings it down. 87. (tasted it at Angelus and gave it exactly the same). 
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CHATEAU TEYSSIER AND MALTUS WINES 
 
 
I tasted these direct at the chateau, a few days after the official en primeurs 
week. There was a very high standard across all the wines, and impressive 
consistency of quality. Jonathan Maltus now has 52 hectares on the Right 
Bank, of which 12 are Bordeaux (including the white) and the rest are St 
Emillion. In St Emilion itself, 32 hectares are on the plain, of which everything 
but 6 hectares is right next to Monbusquet (that is the original six that is round 
the chateau), The terroir immediately around the chateau is on ‘the beach’ as 
it is known, and makes fairly light wines – but even in the Chateau Teyssier 
itself, less than 25% of the vines come from this terroir, with the rest from 
more interesting soils. There wines are all merlot and cabernet franc – there is 
no cabernet sauvignon across the range. Gilles Poquet is consultant 
oenologist, and as from this year, Jacques Lurton is consulting on the white 
wines. Picking dates in 2008: Reds on the cotes between 10-23 October, and 
on the plains from 6 to 24 October. 
 
Pezat, Bordeaux Superieur 
Maltus has been making this wine, from vines located between Saint Emilion 
and Branne, since 2005. Very rich, deep in colour, and succulent, chirpy nose 
of plums and damsons, 85% merlot, 15% cabernet franc. Cropped at 45 hl/h 
(30 hl/h was the average over the whole of the portfolio), with harvesting all in 
small baskets as for all Maltus wines, cold soaking and then 12 months 
maximum in barrel. Very smooth, very fresh. Not a huge amount of mid palate 
perhaps, and obviously not one to keep for a long time, but the aim here is to 
be easy drinking, and this clips along at just the right pace. 88-89. 
 
Chateau Teyssier, Saint Emilion Grand Cru 
15,000 cases of Teyssier are made each year (one of the biggest in St 
Emilion, and with a price that remains constant year on year at approx £18 in 
the UK). Now comes from vineyards in St Sulpice de Faleyrans, sand but with 
crasse de fer  (iron oxide). Maximum temperature for vinification is 28 
degrees, closed pumping during cold soaks, with no oxygen, then pumping 
over, two settlings, then smaller pumping and some pigeage with inert gas for 
temperature control. Very attractive again, this lovely glass-staining purple 
gives it such a joyful colour. This is slightly less interesting than Pezat, simply 
in that it is less of a find for the money. But there is a lovely freshness to it, 
clean ripe fruit, and plenty of interest.  88. 
 
Chateau La Forge, Saint Emilion Grand Cru 
Cropped to four bunches per vine, this is comprised of five parcels from the 
three ‘terroirs’ of St Emilion; clay over limestone, sand, and gravel (from a plot 



   
 

next to Monbusquet). 92% merlot, 8% cabernet franc. There are again lovely 
tannins in this, so smooth. Holding off on pumping over right at the end of the 
process helps smooth things out, and holds off on over-extraction. There are 
vibrant red fruits here, a very pure, precise wine. 91-92. 
 
Le Carre, Saint Emilion Grand Cru 
Single vineyard wine produced since 2005, bought from Chateau Canon, next 
to Clos Fourtet. Fine clay over soft limestone. 85% merlot, 15% cabernet 
franc. Really enjoyable wine, meatier than the others so far, but voluptuous 
and enticing, with a very nice butterscotch taste. 94 
 
Les Asteries, Saint Emilion Grand Cru 
The vines from here used to go into Alain Moueix’s Chateau Fonroque. The 
vines themselves date back to the 1930s at their oldest points, and are 85% 
merlot, 15% cabernet franc. The terroir is thin clay over hard limestone 
(calcaire asteries is the hardest kind of limestone, hence the name). Takes a 
little more time to kick in than Le Carre, there is a pause before the flavours 
start really opening up and working. Then lovely acidity and those slightly 
pinching tannins that tell you there is a great age ahead. Both of these wines 
(the ‘sisters’) are aged in 100% new oak. 93-94. 
 
Vieux Chateau Mazerat, Saint Emilion Grand Cru 
When Maltus bought le Dome in 96, it was a part of Vieux Chateau Mazerat. 
He then bought the whole place in 2008. Located near Chateau Angelus, and 
close to Chateau Canon, the terroir is clay over limestone, with bits of the 
cabernet franc is on the sand, and some vines dating back to 1947. 65% 
merlot, 35% cab franc. This has a wonderful depth of flavour,  nothing jarring 
in any of these. My only downside would be maybe it could have a little more 
freshness, a little more lift at the end but it is a very satisfying wine. 93-94. 
 
Le Dome, Saint Emilion Grand Cru 
73% cabernet franc, 27% merlot, reverse of everything else we do. This is 
about 4 hectares. Single-vineyard. This is often the last picked, as it is up on 
the Cotes. Maltus, 'The  good thing about the 2008 vintage was that even with 
the very hot days in October, there nice cool evenings that had a touch of 
winter about them, that brought about the acidity'. A lovely, lilting perfumed 
nose. Some smoky oak, and some sweetness on the palate from the cabernet 
franc. Terribly enjoyable, this is very poetic. These are in fact, taken as a 
whole, a very cohesive family of wine – each with its own distinct personality, 
but there hasn’t been a clanger among them! And this has that beautiful lift at 
the end of the palate, when you almost have a minty eucalyptus finish.  95. 
 
Clos Nardiran, Bordeaux Blanc Sec  
Very rich nose, 40% semillon, 40% sauvignon, 20% muscadelle. Pruned to 4 
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bunches for the sauvignon, 2 bunches for the others. First vintage 2000, but 
just introduced Jacques Lurton as white wine maker here since this vintage 
(they are planning to do a white wine in Napa together also). Some lees 
stirring, but limited. Aged in 100% new oak, for about six-eight months 
(Seguin Moreau). Very soft and silky, biut the acidity is good and firm. 
Successful. 92. 
 
 
 
 

POMEROL SEDUCTION 
 
 
Besides the northern Medoc, it was Pomerol that seemed to stand out for me 
during the week of tastings. This group of chateaux are all located on and 
around the plateau of Pomerol. 
 
Chateau Beauregard, AOC Pomerol 
Star bright colours and aromas. Very tightly packed fruit (70% merlot, 30% 
cabernet franc, over 17.5 hectares), this is the punch that Pomerol can 
deliver. Smoothed out tannins that are very supple, but lacks some final lift. 
89-90 
 
Clos du Clocher, AOC Pomerol 
This small estate covers 4.5 hectares very close to Pomerol village. Usually 
representing excellent value for money, the picking here began on 13th 
October for the merlot and ended on 17th for the cabernet franc, with very 
healthy grapes that meant levels of sulphur were the lowest since 2005. 
Gorgeous colour. 80% merlot, 20% cabernet franc. Well defined ripe fruit, 
quite a big wine in fact, but with an underlying freshness that keeps it perfectly 
in balance. Lovely gentle perfume on the nose, excellent. 92-93. 
 
Chateau Clinet, AOC Pomerol 
One of the darkest in colour of the tasting, this is polyphenol rich, a real boy’s 
wine in colour. Exuberant under all that tannin and pure power. Terribly 
smooth tannins again, this is a big, tembling wine. Very interesting, a big 
hitter, even if not one that I might necessarily choose to have in my own 
cellar. 91-92 
 
Chateau La Conseillante, AOC Pomerol 
Big, fruity nose, exuberant, more new oak and fresh fruit. 86% merlot, 14% 
cabernet franc. 90% new oak, but all the cabernet franc in tanks, giving a 



   
 

lovely juicy character. Harvesting from September 26 to October 1 for the 
merlot, October 7 for the cabernet franc. This underwent a four-day cold soak, 
and four days total maceration, from harvest to running off – quite long for this 
property, but they were very happy with the quality of fruit this year. Small 
amounts of micro-oxygenation during early fermenation, just to feed the 
yeasts (pumping over also just on first phase, then stop to keep freshness). 
For the first time this year, they also did co-innoculation, adding yeast and 
bacteria at the same time to carry out alcoholic and malolactic fermentation at 
the same time (a technique that is far more popular in the New World than 
Bordeaux, and I have only heard of one other estate in the Medoc that does 
it). Whatever the techniques, this is an enjoyable wine. On the palate, there is 
firm red fruit, redcurrants and black cherries, very textured, very big but 
successful. A pleasure. 94-95. 
 
Chateau Gazin, AOC Pomerol 
A lovely minty freshness on the palate of this wine. Even so, this is a touch 
less elegant perhaps than some years of Gazin, as perhaps owner Nicolas de 
Baillencourt would agree, because the vintage itself just seems to have 
brought out powerful, well structured wines that are rich rather than elegant. 
But all of these Pomerols have stunningly smooth, well knit tannins, really 
very good level of quality here. 92. 
 
Chateau Vieux Maillet, AOC Pomerol 
The Pomerol Seduction tasting was held at this attractive property, that has 
been under new Belgian-French ownership since 2003 and has had the vat 
rooms and cellars fully restored. 90% merlot, 10% cabernet franc. Harvest on 
September 23 to October 4. 60% new oak, 40% one year. Again very good 
ripe fruit, a well-rounded and balanced palate, good acidity and structured 
tannins. Not the most exciting wine in this very good line-up, but still very 
good. 88-90.   
 
Chateau Mazeyres, AOC Pomerol 
This one is full of smoky overtones, good ripe tannins, 80% merlot, 20% 
cabernet franc, 50% new oak. This is Alain Moueix’s other property than 
Fonroque (in Saint Emilion), but this one is not biodynamic – although it is 
TerraVitis, so sustainable agriculture. Good structure, clean fruits, less 
exuberant than some on display here. But very nice length, that plays with you 
a little in its subtlety. Good. 89. 
 
Chateau Petit Village, AOC Pomerol 
78% merlot, 18% cabernet sauvignon, 5% cabernet franc. The only one in this 
small tasting with cabernet sauvignon, because there is a lot of gravelly terroir 
here. Harvest from September 28 to October 14, stopping when necessary 
along the way to ensure full ripeness. The cabernet sauvignon brings slightly 
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more serious tannins than the others here, and it cearly needs more time to 
develop, but it has enormous potential. Stephen Derenencourt consults here, 
and ensures more pigeage (punching down) than remontage (pumping over), 
trying to keep the softness of the merlot. Cold soaking also, lovely depth of 
flavour. 90-91. 
 
 


