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VINTAGE OVERVIEW 
 
 
The en primeur season kicked off on April 8th, ushering in a week-long round of tastings, 
lunches and dinners where buyers and critics from around the world spat their way through 
hundreds of cask samples. This year, things were quiet before the week began - ominously 
silent, you could say. Merchants did come to taste - Berry Bros alone sent 30 members of 
their team to taste and assess, and the UGC reported a rise in overall numbers from 2011 - 
but the market has still not made up its mind about the 2012 vintage of Bordeaux. 
 
The fact that several estates in Sauternes, and at least one in the Médoc, chose not to make 
wine in 2012 tells its own story, but it is always difficult to generalise in such a large region as 
Bordeaux, and there were some excellent wines served up. 
Most merchants, however, are still focused on the 2010s that are universally recognised to be 
well-structured, powerful and long-lasting wines and yet were priced so highly (during the en 
primeur campaign of April 2011) that many are yet to sell through. A recent round of re-
tastings from journalists and critics now the wines are in bottle has confirmed that their 
excellence might just justify the prices. 'They might have been a tough sell, but 
far worse is the thought that after the 2010s, we're just left with the 11s and 12s to play with,' 
confessed one merchant nervously to me before the campaign. 
I began 2012 reds and whites in March, with the majority during the tasting week itself, and 
there are undoubtedly some interesting wines. 2012 saw an extreme period of drought in 
August and early September, but bookended by a wet spring and a wet end of season. 
Vintages like this are where soil types really come into play, particularly in terms of their ability 
to moderate the supply of water – draining it when necessary, and retaining it when things get 
too dry. White grapes tend not to like water stress as much as reds, which is why limestone is 
such an ideal soil, unlike clay or gravel which can dry out in hot periods. This matters 
because a white grape that doesn’t suffer too much water stress will keep its acidity levels 
fairly high – and in sauvignon 
blanc in particular, a good level of acidity is important for maintaining the purity of the aromas.  
 
This is potentially good news for the white wines of Entre deux Mers and the Cotes de 
Bordeaux, where there are plenty of limestone-clay soils – and generally the whites seem to 
have done pretty well this year. Equally merlot on clay soils seem to have produced the best 
of the reds – good news for the Right Bank. 
 
It’s worth also sounding out the opinion of consultant oenologists, as they tend to have wide 
experience over a number of appellations and estates, and inevitably have less bias than 
individual chateaux. These guys often assist at more vinifications over the course of a single 
year than a winemaker at one estate would do in his whole career. Antoine Medeville, of 
Oenoconseil, says of the Médoc, 'Spring and early summer we feared the worst, and local 
conditions saw oidium and mildew develop, which had consequences for flowering. But the 
hot and dry 
August and September allowed the gaps in maturity to be less obvious, and to limit the loss of 
yield. Harvest went well, although later ripening cabernets were brought in under rainy skies... 
2012, even if will not be at the level of 2009 or 2010, will be a good quality one.’ 
 
As Medeville says, the rains that came at the end of September were particularly difficult, as it 
was too late to spray the crops to guard against rot. Most winemakers escaped serious 
problems (the whites were picked before the rains, as were many merlot grapes), but others 
will have found problems with either a vegetal character from picking under pressure, or will 
have grappled with the tell-tale tastes of rot. Here selection and blending will have been vital. 
Edouard Massie, an oenologist in the Graves region, sums it up by saying, 'you had to not 
only be a good vigneron, but also a workaholic to protect your vines against all the pressures 
that it came under this year.’ 



   
 

RELEASE PRICES 
 

CHATEAUX 2012 
EX-BORDEAUX 

PRICE % UP/DOWN 2011 price 
CANTEGRIL 13.2   
CHANTEGRIVE Cuvée 
Caroline 10.5   
CHANTEGRIVE Rge (de) 8.3   
CLEMENTIN du Ch. PAPE 
CLEMENT (Rge) 16.08 -0.74% 
Clos FLORIDENE (Rge) 9.6   
Clos FLORIDENE Blc 11.8 -0.84% 
COS LABORY 18.6 -8.82% 
DOISY DAENE (Barsac) 26.4   
DOISY DAENE Bdx Blc 10.55   
EXTRAVAGANT de DOISY 
DAENE 126 -8.70% 
FOMBRAUGE 14.28 -4.80% 
FONROQUE 15 -5.66% 
LIOT 10.4   
MAZEYRES 13.7   
PETIT VILLAGE 38.5 -2.53% 
REYNON (blc) 5.4   
REYNON (Rge) 7.1   
TAILHAS 11.2 -5.88% 
TROIS CROIX (les) 10.2 -0.97% 
TROPLONG MONDOT 54 -6.25% 
BROUSTET 0 -100% 
CLAUZET 10.4 -0.95% 
PRADE (la) 7.8 -1.89% 
PUYGUERAUD 7.5   
ANGELUS 180 30.43% 
BEAU SEJOUR BECOT 30 -13.79% 
BELLEGRAVE (Pom) 17.7   
CANON 36.5 -41.60% 
CARILLON d'ANGELUS (le) 
(mill 2011) 42 20% 
CLIMENS 40.8 -41.29% 
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HAUT BAGES LIBERAL 21 -7.89% 
HAUT MARBUZET 21.6   
LUCIA 24   
MEYNEY 18 -3.23% 
MOULIN HAUT LAROQUE 10.35   
SIGALAS RABAUD 28 -1.75% 
ARMAILHAC (d') 25 -16.67% 
BALESTARD la TONNELLE 16.8 -30% 
CAP de MOURLIN 15 -28.91% 
CLERC MILON 31 -13.89% 
COUTET 31 -26.19% 
CROIX FIGEAC 10.5 -3.23% 
Domaine de l'A 14.4 -11.11% 
LABEGORCE 14.1   
MAUCAILLOU 11.9 -0.83% 
PETIT FAURIE de SOUTARD 14.4 -21.31% 
ROUSSELLE (la) 9.6 -4% 
TOUR BLANCHE (la) (Saut.) 30.5 -12.36% 
BELLEVUE (SEGC) 30 -14.29% 
CROIX du CASSE (la) 14.9 -0.67% 
DOMEYNE 9.96 -2.35% 
FLEUR DE BOUARD (la) 16.75 -0.89% 
FLEUR St GEORGES (la) 7.8 2.63% 
FONREAUD 7.7 -2.53% 
LAFAURIE PEYRAGUEY 24.5 -2% 
LYNCH MOUSSAS 19.5 -4.41% 
MILENS 15.4 -6.67% 
PLUS de la FLEUR de 
BOUARD (le) 55   
TOUR CARNET (la) 18 -9.09% 
TOUR SAINT BONNET 6.1   
DAUZAC 24 -7.51% 
DESMIRAIL 17.7 -1.67% 
FERRIERE 18 -8.16% 
FILHOT 14.5 -2.03% 



   
 

GURGUE (la) 10.2 -5.56% 
JAUGUEYRON (Clos du) (Ht 
M_doc) 8.8 -2.22% 
MAYNE LALANDE 8   
SERILHAN 11.4   
SOCIANDO MALLET 19.2 -5.88% 
LAMOTHE BERGERON 8.3   
MALLE (de) 22.6   
AGASSAC (d') 9.8 -1.51% 
AILE d'ARGENT 48   
BLANC de LYNCH BAGES 21.6   
CHARMAIL 10   
DASSAULT 18.6 -3.12% 
ECHO de LYNCH BAGES 21.6 -5.26% 
GRANDS CHENES (les) 9.36 -2.50% 
LYNCH BAGES 60 -13.04% 
MOUTON ROTHSCHILD 240 -33.33% 
ORMES de PEZ 16.8 -9.19% 
PETIT MOUTON de M.R. (le) 66 -8.33% 
RAUZAN SEGLA 36.5 -36.63% 
BRILLETTE 10.4 -7.96% 
CITRAN 8.75 -2.78% 
DALEM 11 -1.79% 
HUSTE (de la) 6.5   
PALOUMEY 8.2 -1.20% 
PRIEURE (le) 21 -7.89% 
SIAURAC 9   
VRAY CROIX de GAY 30 -7.41% 
GAZIN 39 -7.14% 
LILIAN LADOUYS 9.9 -5.71% 
CLOS des LUNES - LUNE 
BLANCHE 6   
CLOS des LUNES - LUNE 
d'ARGENT 7.8   
THIEULEY (Blc) 4.25   
COUHINS (Rge) 11.4   
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FERET - LAMBERT 6.1   
FONPLEGADE 21.6   
LAFON ROCHET 21.6 -11.84% 
MAGREZ FOMBRAUGE 76.8 -1.54% 
PAPE CLEMENT (Blc) 94.8 -2.47% 
PAPE CLEMENT (Rge) 50 -13.19% 
PRESSAC (de) 14.3 4.38% 
MARSAC SEGUINEAU 9.6   
TOUR de MONS (la) 10.7 -0.93% 
BELLISLE MONDOTTE 12   
BOYD CANTENAC 31.85 -10.03% 
Clos RENE 15.3 -1.92% 
FLEUR CARDINALE 21.6   
VIEILLE CURE (la) 10.5   
VILLEMAURINE 21.5 -4.44% 

 
 

BORDEAUX WHITES, ROSES AND 
CLAIRETS 
 
 
Overview 
 
While 2012 was a difficult year for some of the red wines, white Bordeaux has 
been a success, enjoying beautiful weather during picking, after an extremely 
hot and dry August and rainfall early in the season to ensure they didn’t suffer 
too much water stress. All of this makes it the perfect time to get to know this 
invigorating style of Bordeaux wine, made most typically from a blend of 
Sauvignon Blanc and Semillon grapes. Alongside the whites, the rosés and 
clairets are also worth seeking out in their own right as perfect summer thirst 
quenchers. 
 
 
Chateau Maison Noble, AOC Bordeaux Blanc 2012 



   
 

Excellent wine from the Moreau family (originally coopers from Cognac). 
Today run by Jean-Marc, who joined just two years ago from his previous 
career in accountancy. He’s certainly showing a flair for it – this 100% 
sauvignon blanc has a touch of reduction on the nose that brings a whoosh of 
minerality and gooseberry. Intense and succulent, with some oak complexity 
that comes from four months in new barrels. 90 / 17. Highly recommended. 
 
Chateau Minvielle AOC Bordeaux Blanc 2012 
Yellow gold colour, good persistency, clean citrus and peach flavours, ripe 
fruit evident but still fresh. 70% sauvignon blanc, 30% sémillon. Cool-
temperature vinification between 14 and 16°c to keep fresh fruit aromas. 
Ageing on the fine lees, with regular lees stirring. 90 / 17. Highly 
recommended. 
 
Vinum Natura, AOC Bordeaux Blanc 2012 
Pale oyster shell in colour, this has good clean flavours, fruity and unforced. 
Made from a blend of 60% sauvignon blanc, 40% sémillon, the estate has 
been certified organic since 2011 – and they now use recyclable packaging 
materials wherever possible. A smart choice, from the owners of Chateau de 
la Vielle Tour. 89 / 16.75. Recommended. 
 
Chateau Briot Ducourt AOC Bordeaux Blanc 
Crisp, fresh, green-zesty style of sauvignon. Still manages a round mouth-
feel, this is very successful, good example of the style (it’s a classic Bordeaux 
blend of 85% sauvignon blanc, 15% sémillon, aged in stainless steel with lees 
stirring). 89 / 16.75. Recommended. 
 
 
Chateau de Bonhoste, AOC Bordeaux Blanc 2012 
Clean and expressive on the nose. Good pale colour, translucent with green 
hints. Precise green fruit flavours with some mouth-watering freshness. 
Enjoyable wine, a blend of sémillon, sauvignon and muscadelle, from 
Vignobles Fournier. 89/16.75. Recommended.  
 
Chateau Bel Air Perponcher Reserve, AOC Bordeaux Blanc 2012 
Pale yellow-green colour, and crisp nose, touch of reduction that clears 
quickly. On palate also, a zingy crisp green freshness. Low-temperature 
winemaking at 18°  maximum, then ageing for three months on fine lees, with 
twice weekly lees stirring (which encourages this reductive aspect). 55% 
sauvignon blanc 35% sémillon 10% muscadelle, from the Despagne family. 
89 / 16.75. Recommended. 
 
Domaine de Claouset, AOC Bordeaux Blanc 2012 



  Jane Anson  
 
Yellow gold green hints, good crisp sauvignon nose, fairly expressive, good 
depth of flavour, nice lilting finish. 60% sauvignon, blanc and gris, 40% 
semillon, treated to a five-day cold soak before cool temperature fermentation. 
89 / 16.75. Recommended. 
 
Chateau Pierrail, AOC Bordeaux Blanc 2012 
A blend of sauvignon blanc and sauvignon gris, with green pepper-gooseberry 
flavours dominant. Good definition on the palate, with no bitterness on the 
finish. Good uplift. 89 / 16.75. Recommended. 
 
Sirius AOC Bordeaux Blanc 
From merchant house Maison Sichel, this is an even blend of semillon and 
sauvignon, with a sweet oak nose. Overall, the effect is to make this a 
gourmet-style white wine. 88 / 16.5. Recommended. 
 
Chateau La Freynelle AOC Bordeaux Blanc 2012 
Bright fresh pale yellow colour with a zingy, freshly-squeezed grapefruit and 
citrus nose. A touch of sweet sherbert on the palate brings some roundness. 
Generally good aromatics. Blend of sauvignon, sémillon and muscadelle. 88 / 
16.5. Recommended. 
 
Ginestet AOC Bordeaux Blanc 
Slight reduction on the first nose, with good lean fruit flavours coming through. 
Very clean, good typicity – a ‘safe pair of hands’ choice. 88 / 16.5. 
Recommended. 
 
Chateau Toutigeac, AOC Bordeaux Blanc 2012 
Lovely clean pale yellow here. Some clean aromatics, more hay than cut 
grass. A subdued sauvignon (it is blended with 40% semillon and 10% 
muscadelle), but one with clean lines, stretching its limbs. Aged on fine lees, 
with very light filtration. 88 / 16.5. Recommended. 
 
Chateau Lamothe Vincent ‘Intense’, AOC Bordeaux Blanc 2012 
Well-defined, sauvignon blanc nose, with some clear varietal markers. Touch 
of passion fruit, some green pepper. A citrus tang to this 100% sauvignon 
blanc fruit. Mouth-watering finish 88 / 16.5. Recommended. 
 
Chateau Lauduc Classic AOC Bordeaux Blanc 2012 
Bright and fresh-looking, green tints. Not quite as vibrant on the palate, but 
this is attractive, rich lemon and pear fruits, good fleshiness. 75% sauvignon, 
25% sémillon. The winemaking sees a 12 hour cold soak, and cold 
temperature fermentation at 15-16°C. 87 / 16.25. Recommended. 
£7.50, Oddbins.com (have the rosé) 
 



   
 

Chateau Timberlay AOC Bordeaux Blanc 2012 
A near-equal blend of sauvignon and sémillon, with crisp flavours, well 
balanced with clear citrus and lemon grass flavours. A Prestige Blanc from the 
same winemakers, aged in new barrels, is a richer alternative. 87 / 16.25. 
Recommended. 
 
Chateau du Cros, AOC Bordeaux Blanc 2012 
100% sauvignon blanc, with lees stirring after fermentation. Good aromatics 
on the nose, some citrus but also straw. On the palate, clear lemon zest 
citrus, touch green in finish, and dips a little on the final furlong. 86 / 16. 
Recommended. 
www.chateauducros.com 
 
Chateau Recougne, AOC Bordeaux Blanc 2012 
Pale yellow, not hugely expressive on the nose but things pick up on the 
palate. Fruit clearly picked at good ripeness, although perhaps a touch too low 
in acidity – we have toasted almonds and ripe apricots, not cut grass and 
gooseberries, even though it’s 100% sauvignon blanc. Gourmet in style. 86 / 
16. Recommended. 
 
Chateau La France AOC Bordeaux Blanc 2012 
You might have heard of about this chateau being featured in Chinese film 
Jiang Ai in 2011, or perhaps its huge steel cockerel sculpture by artist 
Georges Saulterre that stands proudly among the vines. But even if not, it’s 
worth seeking out this wine, with its precise and expressive fruit. This is a 
blend of 75% sémillon and 25% sauvignon blanc. 86 / 16. Recommended.  
 
Chateau Tour de Mirambeau Reserve AOC Bordeaux Blanc 
Strong reduction here (screwcap closure), but it comes together on the palate. 
A blend of 52% sauvignon blanc, 38% sémillon and 10% muscadelle from the 
Despagne family. Attractive stone fruit expression. Stainless steel 
fermentation, ageing on lees. Good character. 86 / 16. Recommended. 
 
Dourthe La Grande Cuvée Sauvignon Blanc AOC Bordeaux Blanc 
Good crisp yellow-green colour. Fresh, clean attack and good persistency on 
the finish. Not complex, stops a little short but enjoyable 100% sauvignon 
blanc. 86 / 16. Recommended. £8.49 – Waitrose. 
 
Chateau Les Combes AOC Bordeaux Blanc 2012 
Good rich round flavours, brought into focus by extended skin contact and 
cold-temperature pressing before a cool vinification. Once the wine was 
made, lees stirring before bottling added weight and intensity. 90% sauvignon 
blanc, 10% Semillon. 85.5 / 15.75 Recommended. 
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Rosés 
 
Chateau de Piote AOC Bordeaux Rosé 2012 
Fresh salmon colour, smells gently floral, rose petals and honeysuckle. 
Perhaps a touch faded on the palate, but very pretty. 88 / 16.5. 
Recommended. 
 
Chateau Grand Jean AOC Bordeaux Rosé 2012 
Sweet elderflower and redcurrant, tasty and fairly gourmet in style. 80% 
cabernet sauvignon 20% cabernet franc, with 24 hours skin contact to extract 
the colour without any bitter phenolics from the grape skins. 88 / 16.5. 
Recommended. 
 
La Noctambule de Chateau Saincrit AOC Bordeaux Rosé 2012 
Savoury rather than overly fruity in style, with very attractive floral aromas 
setting off the raspberry overtones. 100% merlot. .88 / 16.5. Recommended. 
www.chateau-saincrit.com 
 
Chateau Bellevue AOC Bordeaux Rosé 2012 
Charmingly fresh pink, not highly aromatic, but fruity and fresh on the palate, 
with some floral overtones of violet and redcurrant leaf. 80% cabernet franc, 
20% merlot. 88 / 16.5. Recommended. 
 
Plaisir de Cablanc AOC Bordeaux Rosé 2012 
A dark rich red colour, again could be clairet. Sour cherry aroma, a good 
savoury example of a rosé. 100% cabernet sauvignon. 87 / 16.25. 
Recommended. 
 
 
Clarendelle AOC Bordeaux Rosé 2012 
This is a fairly deep red colour, heading towards clairet. On the palate, some 
crisp red cherry fruits, pleasingly fresh. Not complex, but very enjoyable. From 
Domaines Clarence Dillon. 40% merlot, 60% cabernet sauvignon. 86 / 16. 
Recommended. 
 
Clairets 
Chateau Penin AOC Bordeaux Clairet 2012 
Really stands out among the clairtes for its fresh, clean flavours, and also its 
character. This is a wine that would work great with food, or on its own. 100% 
merlot, with only around 25% of the juice undergoing the secondary malolactic 
fermentation (which lowers acidity in red wines). 90 / 17. Highly 
recommended. 
www.chateaupenin.com 



   
 

 
L’Esprit Couvent Clairet, AOC Bordeaux Clairet 2012 
Dramatic, blood-orange colour. On the palate also you can feel the mood 
change from the rosés, this has more structure, good acidity, good 
persistency, fruity rather than floral. 70% merlot, 30% cabernet sauvignon. 86 
/ 16. Recommended. 
www.lespritcouvent.com 
 
Chateau Lestrille Capmartin AOC Bordeaux Clairet 2012 
Winemaker Estelle Roumage deftly manages the tannins in this clairet, to 
produce a wine with enough structure for food, but still the firm ripe raspberry 
and red cherry fruits that you want from a summer easy-drinker. 100% merlot 
grapes. 89 / 16.75. Recommended. 
	  
 
 

PETRUS, MOUEIX AND POMEROL 
	  
Generally seen to have been the big winner in 2012, and I found one (and a 
half) Outstanding (95+) and several Highly Recommended (90+) wines here. 
 
 
Jean-Francois Moueix 
 
Chateau Pétrus AOC Pomerol 2012 
Pétrus is now being made in the new cellars in Pomerol, where the vats range 
from 50 hl to 150hl for blending (they have the 2011 in there for blending right 
now). The rest of the works will not be finished until autumn 2013, but the 
cellars and the barrel cellar are done (space for around 100 barrels). I heard 
at Pétrus, as I did at many estates, that the 2012 blend was obvious, with only 
a few possible permutations to choose between (unlike, for example, 2011, 
when the final blend at Pétrus was decided at a much later stage).  
 
Certainly last year felt like a misstep for Pétrus, at least in the early stages of 
en primeur (I haven’t retasted it since), but in 2012 it seems to have fully 
regained its mojo. It feels like such a complete wine even at this very early 
stage. In the vines, they began picking 27th September, then were able to 
wait around a week, and finished 10th October. They had so much quality fruit 
that they could do more extraction with the fruit (last year just three days of 
pumping over, but this year could do normal five to seven days – Petrus is 
never about long extraction). They practice no green harvesting here any 
more, but because there was uneven fruit set, they did drop the green 
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bunches (entirely). But almost all work here is done by pruning earlier in the 
growing season. 2011 lost 50% of crop through selection at harvest, but in 
2012 could use almost 75% of the harvested grapes, because quality was 
high. This has real accessibility, but lovely structure. New oak is at 50% and 
they steam the barrels for 15 days before using them, so the tannins are soft, 
fine and elegant (8% press wine). Olivier Berrouet must be very happy with 
this wine – it’s effortless. 3.8pH. Alcohol 14.5%, but very balanced, not 
discernable. 95 / 18.5. Outstanding. Drink 2019-2040. 
 
 
Ets Jean Pierre Moueix  
Tasted at their offices on the quays of Libourne.  
Easily one of the most coherent tastings of the vintage. And they came out 
early, at a reasonable discount on last year, so altogether an impressive 
showing. I was told all of these are between 14 and 14.5% alcohol. 
 
Chateau Puy Blanquet, AOC St Emilion Grand Cru 2012 
Rich fruit but slightly flat on the nose. Good bright and very tunnel-like fruit 
and acidity, a hugely impressive feat in 2012, as there are very few 
architectural wines this year as there were in (eg) 2010. Slightly short, but an 
enjoyable wine to drink fairly young. 85 / 15.5. Recommended. Drink 2016-
2026. 
 
Chateau La Serre AOC St Emilion Grand Cru Classe 2012 
Up on the limestone plateau, top side of village, pure fresh fruit. I often love 
this wine, and again am very much enjoying the lovely toasted oak on the 
nose here, it's subtle but gorgeously fresh fruit, no hint of over extraction, 
really like this in 2012, very subtle but juicy croquant fruit. Would want to own 
this. 92 / 17.75. Highly recommended. Drink 2017-2030. 
 
Chateau Plince AOC Pomerol 2012 
Deliciously fragrant ripe fruit, well held back from over ripe, gorgeous 
structure, a medium term Plince, not one to worry about needing a decade, I 
would imagine five years and you're good to go. Lovely plum, coffee beans, 
the fleshiness of Pomerol but very clean structure. 90/17. Highly 
recommended. Drink 2017-2028. 
 
Chateau Lafleur Gazin, AOC Pomerol 2012 
Sweet fruit here, some new oak evident that I didn’t feel on the Plince in same 
way. Very tight tannins, these are wines that have an eye on development, 
not overdone, am impressed. This is not immediately plush fruit appealing, but 
has clear interest, very soft good persistency, like it enormously, clear future. 
88 / 16.5. Recommended. Drink 2017-2028. 
 



   
 

Chateau Bourgneuf AOC Pomerol 2012 
Again, tight, tough, quite rich coffee percolating beans. I can clearly see 
where they are going, but does the vintage justify this burly approach? 
Forearms are flexed here, and I'm a little overwhelmed. It's good, would love 
to revisit in 8 years. That feels the window for me this year, not 15 as in some 
vintages, the tannins are big but not as tight and coiled as in the truly 
excellent vintages. 88 / 16.5. Recommended. Drink 2018-2030. 
 
Chateau La Grave AOC Pomerol 2012 
Like the fresh edge on this, fruit is sweeter, there is some very attractive 
overall tannic structure. However, alcohol is high on the Right Bank, as ever, 
and it’s tough to taste a large flight. A little short, but the tannins are well 
worked, these are cohesive wines, really very impressive. 89/16.75. 
Recommended. Drink 2017-2028. 
 
Chateau Latour a Pomerol AOC Pomerol 2012 
These have the whoosh of acidity and tannins (and fruit) that I have felt barely 
anywhere this year, this is an impressive team working on the Moueix wines. 
Again, a cohesive wine, perhaps it ends a little abruptly, the oak may need to 
work its way through (and into) the wine a little more, that this is early days, 
and I’m on board for the ride. 91 / 17.5. Highly recommended. Drink 2017-
2030. 
 
Providence AOC Pomerol 2012 
Every year I wish they would give better technical specs at the Moueix tasting. 
Absolutely love these wines. Providence has been a pleasure in recent years, 
and once again this is full of suave tannins, and plummy, expressive fruits. 
90/17. Highly recommended. Drink 2017-2028. 
 
Chateau Certan de May AOC Pomerol 2012 
Here I have a touch of green that have not had on others. Still great whoosh 
of tannic activity, still very impressive structure and good tannins. But the fruit 
is not quite there. 87 / 16. Recommended. Drink 2016-2028. 
 
Hosanna AOC Pomerol 2012 
Vibrant bright fruit nose, good silky fruits, I like this, lively ph levels I would 
imagine, under 3,7 is my conservative guess!! Lovely insisting tannins, dark 
cassis and blackberry fruits, oak is cradling this, rather than smothering it. 
Very good. 90/17. Highly recommended. Drink 2017-2028. 
 
Chateau Belair Monange, AOC Saint Emilion Premier Grand Cru Classe 
Back in St Emilion, back in the precision and austerity of limestone against the 
powerful generosity (with an edge) of Pomerol. The nose is fairly subdued at 
first, but it beautifully opens up. Excellent wine. Gorgeous minerality, suits the 
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vintage hugely – for me among the most enjoyable Saint Emilions. 92 / 17.75. 
Highly recommended. Drink 2017-2030. 
 
Chateau La Fleur Petrus AOC Pomerol 2012 
This has been expanded recently, with the addition of 4.7ha of new plots near 
to Le Pin and Vieux Chateau Certan. Enjoyable, powerful wine but with an 
edge of restraint. This is unquestionably a successful wine, but for my palate, 
a little below the recent vintages of La Fleur Petrus. 89/16.75. Recommended. 
Drink 2017-2028. 
 
Hosanna AOC Pomerol 2012 
This is an impactful wine, no two ways about it. This has deep, ripe tannins, 
with excellent astringency, full of humming, relaxed power, not trying too hard, 
love the successful wines in 2012, they have real intent, but are not showoff, 
have worked with rather than against the constraints. Tannins a little chalky. 
Great potential. 93-95/18-18.5. Highly recommended to Outstanding. Drink 
2020-2038. 
 
 
Pomerol UGC 
 
Chateau Petit Village AOC Pomerol 2012 
Touch of animal on the nose for me here, although it clears. Rich, would 
guess alcohol high, ph high. Good, fairly blockbusting but not bitter on the 
finish. A long-termer, clearly needs time to join the dots, but good potential. 
89/16.75. Recommended. Drink 2017-2028. 
 
Chateau Le Bon-Pasteur AOC Pomerol 2012 
Michel Rolland’s home chateau (at least for now, if rumours are to be 
believed). This seems to have a touch of pritt stick on the nose, suggests the 
sample is not stable. It clears, and we are left with chocolate, firm tannins, 
modern in style. I am not finding a lot to warm to here, but the initial nose 
suggests it needs to be retasted. 82/ 14.75. Fair. Drink 2017-2020. 
 
Chateau La Pointe AOC Pomerol 2012 
This chateau continues its increasingly successful run of vintages. A lighter 
brighter purple than some of its peers in this tasting. A light touch, it fairly 
skips along like so few of these do, no feel of try hard here, just vibrant young 
fruit. Love it, very mouthwatering, crunchy fruit. 92-93 / 17.75-18. Highly 
recommended (although under caution again, this is a style that I love, but it’s 
not the blockbusting Pomerol that always gets the top marks). Drink 2018-
2030. 
 
Chateau le Croix de Gay AOC Pomerol 2012 



   
 

I am once again getting an unstable, ethyl acetate nose. Certain to be a 
sample issue. There is fruit here, but seems unfair to judge – it does not clear 
as the Bon Pasteur did.  
 
Chateau La Conseillante AOC Pomerol 2012 
Rich, slightly reductive on the nose, a little stinky, but totally normal at this 
stage, and it clears quickly, good fruit expression underneath. Powerful and 
polished, an excellent expression of ripe merlot fruit. I like this hugely, but it’s 
not my favourite La Conseillante, think a touch under par for this brilliant 
estate, which has barely put a foot wrong in the last few vintages. However, 
it’s still a wine that most of us would be very happy to own. Blend here is 89% 
merlot, 11% cabernet franc. 91 / 17.5. Highly recommended. Drink 2018-
2032. 
 
Chateau la Cabanne AOC Pomerol 2012 
Not so good, poor persistency, pinched fruit, not a great success for me here. 
82 / 14.75. Fair. Drink 2017-2023. 
 
Chateau Gazin AOC Pomerol 2012 
Again, reduction on the first nose, but underneath have tight black fruits, good 
acidity, well-worked tannins. Good potential, astringency is excellent, really 
get that whoosh of controlled mouth-emptying of saliva without being drying! 
90-91 / 17-17.5. Highly recommended. Drink 2018-2032. 
 
Chateau Clinet AOC Pomerol 2012 
Dark, blackberry, autumnal fruits, good impact, seems a real crowd pleaser. 
My only concern is that the finish is on dried fruits, figs, prunes, so I query if 
the fruit was just a touch overripe, which will in no way take away from the 
pleasure over the next decade, but would cast a doubt about the long-term 
ageing potential. Would like to re-taste in bottle. 89-91/16.75-17.5. 
Recommended-Highly Recommended. Drink 2017-2028. 
 
Chateau Beauregard AOC Pomerol 2012 
Rich deep purplish colour, lovely nose, perfect combination of fruit and oak, 
very intense, very rich, extracted but not bitter. Like this an awful lot. 93/18. 
Highly recommended. Drink 2020-2038. 
 
 
Cercle Rive Droite (tasted at Chateau Haut-Barde) 
 
Chateau Bellegrave, AOC Pomerol 2012 
Jean-Marie Bouldy, 75% merlot, 25% cabernet franc. Like this nose, it's rich 
but not showy. Perhaps not entirely without faults on the second nose, is that 
a touch of greenness on the finish? On the palate, there is rich blackberry and 
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plum fruits, some clear oak (but my guess is not new oak, or not malo in 
barrel. Whatever, it is not overly shouty with its oak). Good, but a little short, 
and not as successful as their 2011 for me. 85+ / 15.75. Recommend. Drink 
2017-2025.  
 
Chateau Bonalgue AOC Pomerol 2012 
I like the rich red-velvet colour on this. Nose fairly subdued, like this on the 
palate, it builds in strength, something I haven’t seen so far today and that 
reminds you what good Bordeaux is supposed to do. Successful, 95% merlot, 
5% cabernet franc, I would recommend this wine if you are looking for an 
early-drinking, elegant Pomerol that doesn’t stint on the fruit. 89 / 16.75. 
Recommend.  Drink 2018-2028. 
 
Chateau Bourgneuf AOC Pomerol 2012 
Touch of reduction on the nose, quite clear on second nose. This pinches 
things out on the palate and makes it a little more charged than it would be 
otherwise. Famille Vayron have gone for their usual 90% merlot, 10% cab 
franc blend. I worry that alcohol is not fully balanced, but no one can deny this 
is a good fleshy Pomerol. A 10 not 20 year drinking window though, I would 
imagine. Again for me this plays a little under their 2011. 89 / 16.75. 
Recommend.  Drink 2018-2028. 
 
Clos de Clocher AOC Pomerol 2012 
Firm, rich, fleshy, generously fruited nose. Good freshness on the attack, and 
some build in mid palate, with a touch of minty freshness. 70% merlot, 30% 
cabernet franc - it may be that the cabernet franc didn’t do as well as usual, 
as this is a little short on the finish. 89-90/16.75-17. Recommended-Highly 
Recommended. Drink 2017-2027. 
 
Clos de l'Eglise AOC Pomerol 2012 
80% merlot, 20% cabernet franc, Alain Reynaud consultant. Slight black 
peppery spice on the nose, touch of cinnamon, this is pretty good stuff, some 
chalky tannins, some good length, not entirely integrated, not perfect length, 
but overall a good Pomerol, worth sticking with and retasting in bottle – 
certainly potential here. 89/16.75. Recommended-Highly Recommended. 
Drink 2017-2027. 
 
Chateau Fayat AOC Pomerol 2012 
Deep rich nose, whoofed-up fruit flavours, rich dark fruits, good persistency, 
some coffee and vanilla bean, again this is a little short, doesn’t fully carry 
through all the way, but a good wine, enjoyable cassis flavours, you’d be 
certain to name this as Pomerol, and you’d be pleased to be cracking this 
open within the five to eight years mark. 80% merlot, 20% cab franc. Hovering 



   
 

on the Highly Recommend, and one to retaste. 89 / 16.75. Recommend.  
Drink 2018-2028. 
 
Chateau Fleur de Gay AOC Pomerol 2012 
Chantal Lebreton, Raynaud’s sister, now runs this estate. Sweet ripe fruit, 
these Pomerols are good, if a touch brutal because oak is full on. 100% 
merlot, alcohol clearly very high. This is a classic fleshy modern Pomerol. 
Good to see 2012 can still produce these, not sure it's my style. But it is 
certain to have plenty of fans. 87 / 16.25. Recommend. Drink 2018-2028. 
 
Chateau Montviel AOC Pomerol 2012 
A little sad of course to be tasting this, as I was writing madame Péré Vergé's 
obituary this morning. Here are some pleasing floral touches on the nose, 
redcurrant leaf, good measured extraction, coffee empreumatic smoky barrel 
notes rather than coconut vanilla. It's a fine sendoff, lovely gentle persistency. 
92 / 18. Highly recommended (and v happy that it's good). Drink 2017-2030. 
 
Chateau Rouget AOC Pomerol 2012 
Blend here is 85% merlot, 15% cabernet franc, lovely bright and fresh nose, 
one of the most vibrant on the table. Quite different spectrum of fruit than the 
others here, a real sweetness to it, redcurrant, raspberry, good texture, a little 
vanilla bean, creme patissiere, but I like it very much. Edouard Labruyere is 
owner and winemaker at this estate. 91 / 17.75. Highly recommended. Drink 
2017-2028. 
 
Clos de la Vielle Eglise AOC Pomerol 2012 
Heading towards over-extraction here, although there is some attractive plush 
cassis, good acidity, touch drying on finish, but it pulls back from being bitter. 
Again, a good Pomerol signature, plenty to enjoy. 86 / 16. Recommend. Drink 
2018-2028. 
 
Vray Croix de Gay, AOC Pomerol 2012 
This is a very nice, fleshy plumy blackberry fruit, a really good effort from this 
estate, that has lost some personnel recently and is having to rebuild the 
team. Good – a medium term drinking, but one you’d be very happy to pull out 
of the cellar. 89 / 16.75. Recommend.  Drink 2018-2028. 
 
Fleur de Bouard AOC Lalande de Pomerol 2012 
85% merlot, 15% mix of cabernet franc and cabernet sauvignon on limestone 
gravels, quite unusual for the appellation. For me, I almost invariably prefer 
the normal Fleur de Bouard to the ‘Plus’ version, but surprisingly this year, I 
have gone the other way. This is gentle evenly handed wine. Pretty charming, 
plenty of attractive fruit, but it’s a little short on the finish, not sure the fruit 
reached quite the full expression it needed to – around 14% alcohol. But a 
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good value way in to the newly-promoted de Bouard range. 85 / 15.75. 
Recommend. Drink 2016-2025. 
 
Le Plus de Bouard AOC Lalande de Pomerol 2012 
This will eventually spend 3 years in 100% new oak barrels, very 
concentrated, 100% merlot, oldest vines, 3,000 bottles, 14% alcohol.. 
Because of this long ageing, I would thoroughly recommend re-tasting once in 
bottle, because clearly a lot could happen between now and then, but so far 
the tannins are big, bold, with good fruit – but with a certain restraint overall.  
For me, this works well this year, not as turbo-charged as in some years. 
Inevitably, as the terroir is not as good as at Angelus, it will be more affected 
by the vintage conditions. They are perhaps disappointed, but it suits my 
palate. 88 / 16.5. Recommend. Drink 2018-2028. 
 
Chateau Siaurac AOC Lalande de Pomerol 2012 
Less good for me than the Pomerol from the same producer, this is attractive 
with fresh fruit, but the vanilla oak is just a touch dominant. May just be in the 
oak phase – this is certainly a wine to recommend, as it is good value, and 
has a steady track record. 85 / 15.75. Recommend. Drink 2016-2025. 

 

SAINT EMILION 
 
 
Saint Emilion 2012 
 
Overall, some good wines, plenty to recommend, but far more in the mid to 
high 80s (Recommend) than in the 90s+ (Highly Recommend). 
Only Cheval Blanc was 95+ Outstanding for me (with Angelus and Figeac 
both potentially so). 
 
 
AT CHEVAL BLANC TASTING 
 
Quinault l'Enclos AOC Saint Emilion 2012 
Now classified, and certifed organic, after 3 years conversion. A good clean 
nose, with lovely elegance, 3.73pH, 13.95%abv, 20hl/h, 90% merlot. After 
problems of grape set, they here got rid of the whole bunches of grapes 
where some berries remained green, so brought yield right down, but kept the 
quality high. This is important because many properties would only get rid of 
the green berries in these uneven bunches, but in fact the ripeness of the 



   
 

whole bunch would be affected. I was looking out for this in 2012, and Cheval 
Blanc was one of the very few (Petrus another, although they suffered far less 
from uneven fruit set) to sacrifice the whole bunch. ‘You had to be an 
interventionist in 2012,’ said Kees Van Leeuwan. Did de-leafing, the redid the 
canopy cover to heighten it across the vineyard, and had worked the and 
increase photosyntheis. The terroir at Quinault is fine gravel on sand, no clay. 
Incidentally, in the recent classification, this estate got the best mark in whiole 
classification for terroir because so homogenenous. I’m impressed with the 
quality here, a wine for medium to long-term drinking, not a blockbuster at all, 
measured and successful. 90 / 17. Highly recommended. Drink 2017-2028. 
 
Petit Cheval AOC Saint Emilion 2012 
Blend of 75% cabernet franc, 25% merlot, see the difference from the new 
winery, plot by plot precision, tasting individual lots. There are no set parts of 
the vineyard that go into the first or second wine here, all is done by blind 
tasting in the cellars, each lot in exactly the same manner. This year Petit 
Cheval is 14% of the harvest, lovely floral fresh nose of cabernet franc, black 
fruits, good firm tannins, a little austere on the attack, but that opens up very 
prettily, beautiful structure, very delicate, lovely freshness, 3,18pH, 3,10AT. 
Love this. 91/17.5. Highly recommended. Drink 2016-2025. 
 
Cheval Blanc 2012 AOC Saint Emilion 2012 
Cheval Blanc is not organic, but uses sustainable agriculture, with several 
weather stations within the vineyard to accurately track what treatments need 
to be carried out. ‘2012 made us less willing to convert to full organic 
winemaking,’ they tell me very honestly. Blend this vintage is 46% cab franc, 
54% merlot, with a full 71% of harvest going in to the First Wine. In the cellar, 
they carry out malolactic immediately after ecoulage (ie not co-innoculation, 
but no waiting between alcoholic and malolactic fermentation, with cultivated 
yeasts to ensure nothing stuck), then the wine goes straight into 100% new 
oak afterwards. This has some lovely fleshy fruits, well-ripened but not over-
ripe (the vineyard is laid out in all north-south rows, so makes it easier to 
deleaf just on the west side). Classic balance to this wine, 13,9% alcohol, oak 
barely perceptible, and beautiful aromatic purity for such a young sample. 
Delicate and elegant, but with complexity and power, very enjoyable, a wine 
I'd like to own. Soft tannins. 95 / 18.5. Outstanding. Drink 2020-2040. 
 
 
AT ANGELUS TASTING 
(at Bellevue, the week after en primeur) 
 
No 3 Angelus AOC Saint Emilion Grand Cru 2012 
They rarely show this wine at en primeur, although have been making it for a 
while. It is in exclusivity with two or 3 négociants out of the 100 they work with 
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in total. Mainly merlot, at 70% of the blend, with 15% cabernet franc, 15% 
cabernet sauvignon. This is fresh, light, nothing too insistent, like this as an 
easy drinker, clearly you don’t have to wait for it to soften up. Mostly China 
market, less than €20. No oak. 85 / 15.5. Recommended. Drink 2014-2020. 
 
Carillon d'Angelus AOC Saint Emilion Grand Cru 2012 
Lovely rich nose, 50% new oak, vanilla and plum, this has bigger tannins, it's 
firmer, 50% merlot, 25% cab franc 25% cab sauvignon, bigger production of 
Carillon than usual as they have been more selective with Angelus. 35,000 
bottles Carillon and 85,000 for Angelus. Tiny hint of green on finish, but this is 
a really accomplished wine. Managed to go to October 17 with the picking, 
making Angelus perhaps the last to pick (except they believe Fleur Cardinale) 
in Saint Emilion. Eight-strong vineyard team. Two green harvests, just after 
colour change of the grapes, but very little poor fruit set for them this year, 
because flowering had finished at Angelus before the rains. A very good wine. 
91 / 17.5. Highly recommended. Drink 2017-2025. 
 
Chateau Bellevue 2012 AOC Saint Emilion Grand Cru Classe 2012 
Bought 2007 by the Bouard family. His grandfather had wanted to buy it to 
include in Angélus – obviously because of the classification that is no longer 
possible, but still a great addition to the stable of wines! Blend is 98% merlot, 
limestone and clay, with just a touch of cabernet franc – a piece of Pomerol in 
Saint Emilion, they like to say. And it certainly does have the plump ripe 
power of merlot in Pomerol, there is a lot of volume to this wine, made more 
obvious by the use of 100% new oak (where it will stay for 18 months). This 
does have immediacy to the fruit also, can’t see having to wait too long for 
opening. A good success. 90 / 17. Highly recommended. Drink 2018-2028. 
 
Chateau Angelus 2012 AOC Saint Emilion Grand Cru Classe 2012 
Lots of en primeur bullish purple. Smells wonderful – you have here the 
vanilla of Carillon but much more smoke and complexity, really lovely nose. 
The tannins are present and astringent but not in any way drying. Blend is 
45% cabernet franc, 55% merlot. This is a gorgeous elegant wine, with fruit 
coming back with full force on the finish. Almost minty edge. Similar to 2001, 
maybe 2008. A creamy edge to the overall feel of this wine, and pleasantly 
low alcohol at 13.6%abv. Acidity feels a little lower than last year, with a pH of 
3,7, which adds to this soft, creamy effect without losing focus and structure. 
94-95. 18.25-18.5. Highly recommended to Outstanding. Drink 2020-2038. 
 
Chateau Monbousquet, AOC Saint Emilion Grand Cru Classé 2012 

I get a distinct touch of dried fruit on the nose. Things are not over exuberant 
aromatically, not hugely nuanced because the alcohol punches things out a 
little. A classic Monbousquet, there is without doubt a signature style to this 



   
 

wine, and Perse stays true to it. 86 / 16. Recommended (under caution, but if 
you like Monbousquet, you will like this). Drink 2018-2030. 

Chateau Pavie Decesse AOC Saint Emilion Grand Cru Classé 2012 

Beautifully fresh, even with the high alcohol and high extraction. This is 
usually my favourite in the Perse stable in terms of what I'd like to have in my 
own cellar, but even here I wonder what they wee thinking with this level of 
extraction. 89 / 16.75. Recommended. Drink 2020-2030. 

Chateau Bellevue Mondotte AOC Saint Emilion Grand Cru Classé 2012 

This is a dried fruit prune nose, eaux de vie, really an astonishing 
achievement in this vintage. Just a little too extracted, even though there is 
lovely fruit and lovely acidity underneath this. 89 / 16.75. Recommended. 
Drink 2020-2030 

Chateau Pavie AOC Saint Emilion Premier Grand Cru Classé 2012 

With this Pavie, everything has worked, this is elegant, not over extracted, 
fruit feels fresh, alcohol clearly super high, too much for me, but still this is an 
enjoyable wine, has very smooth tannins and suave fruit, coffee wrapped from 
the oak. Again seems to have transcended the vintage though, but a suitable 
poised and successful wine for a newly-promoted First Growth. 93-94 / 18-
18.25. Highly recommended. Drink 2020-2038. 
 
 
St Emilion UGC 
 
Chateau Villemaurine AOC Saint Emilion 2012 
Deep purple-red, rich ripe fruit nose, pretty open, some torrified notes, warm, 
good attack. They hide this very well because have not over extracted, but 
there are very gently green notes on the finish, that make the ending a touch 
abrupt. But i like the winemaking here, it is smooth with very attractive 
tannins, good smooth finish, not a blockbuster, respected the vintage. 88-
89/16.5-16.75. Recommended. Drink 2018-2028. 
 
Chateau Trottevielle AOC Saint Emilion 2012 
Again, rich, deep colour, more than many appellations I have seen so far. The 
cabernets particulaly have not reached their deep rich colours of many 
vintages. The extraction here is up a notch, the astringency too, slight mid-
palate dip which is not completely hidden. Nose very subdued, guess oak 
regime not entirely adapted to the vintage. Still like the bitter coffee smudges 
on the finish, and there is no bitterness. Potential, but lacks complexity of a 
truly great vintage of this wine. 87 / 16.25. Recommended. Drink 2018-2028. 
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Chateau Troplong Mondot AOC Saint Emilion 2012 
Even darker, what have they done with the anthocyanes over here that they 
couldn’t manage on the Left Bank?! That lush violet, damson jam nose, 
seems like extremely ripe fruit and new vanilla oak. Very plush, very opulent, 
deep extraction but does seem to just err on the side of controlled, quite 
sweet, perhaps a little too high pH, and there is ethanol on the nose, can feel 
a little heat. But cant say this is not successful, it is a good expression of a 
modern Saint Emilion style, probably needs a good eight years before 
drinking. Finishes with a touch bitter chocolate. Not one I would buy 
personally, but it has its niche, would be a good dinner party bottle. 91 / 17.5. 
Highly recommended (under caution of knowing the style you are buying). 
Drink 2018-2030. 
 
Chateau Soutard AOC Saint Emilion 2012 
Red-purple, a little more violet blush here. Ripe red fruits, not as much 
definition as on some, again a touch of heat. On this one again there is a 
good control of extraction, the tannins are big and full but astringent rather 
than bitter. Perhaps a touch lacking in precision again, don't feel the acidity 
that will make it truly a graceful ager. It's a good surface wine, don’t get the 
complexity. 86 / 16. Recommended. Drink 2016-2026. 
 
Chateau Pavie Maquin AOC Saint Emilion 2012 
One of the deepest in colour so far. A monster on the nose. Don’t tell me 
there's no prune aromas on the nose here (indicating that it will not age as 
well as it should), and clearly ethanol by the spade. Dried figs, prunes, grilled 
bacon. Extraction turned up to the max, this is a big, heavyweight number, 
totally at odds with the vintage, The wine has just rolled on through it. Would 
love to know the vinification regime here. My mouth is so full of astringent 
tannins that my lips can barely prise themselves apart. It's going to have an 
audience this wine, but not one in my own cellar. At least 10 years before the 
tannins integrate and soften, hope the fruit holds up. 87 / 16.25. 
Recommended (again, under caution). Drink 2021-2031. 
 
Chateau Larmande AOC Saint Emilion 2012 
Velvet red, not many violet reflections. Quite a different nose here, black 
cherry, cassis, rich and well worked. This is a fair wine, without any faults, but 
it feels two-dimensional, not as much depth as you would hope in best years, 
tannins a touch hard and tight on the finish. It may well simply reward a little 
longer ageing before tasting, but have to go on the sample before me.  82 / 
14.75. Fair. Drink 2017-2025. 
 
Chateau Larcis Ducasse AOC Saint Emilion 2012 



   
 

Slightly violet-blue tints, quite a sweet fruit nose, surprisingly so, almost 
sherbert, with new oak nuances of vanilla and dessicated coconut. The sweet 
fruit comes through on the palate also, a little more attractive than I was 
expecting. The problem as with many of these is lack of length and lack of 
complexity, but it's charming, well made, sweet fruits. It means I feel I can 
recommend lots of these, but not highly recommend. It's a very charming 
wine. 89 / 16.75. Recommend. Drink 2018-2028. 
 
Chatea La Tour Figeac AOC Saint Emilion 2012 
Sour cherry on the nose, that is surely not what you are looking for. Cigar 
smoke, tobacco leaf, and a feeling of green fruit. Just doesn’t go anywhere. 
Starts, then almost immediately stops, slides away, just doesn’t have the 
structure to contain the fruit. This is a good estate, so again it may be the 
sample, but I can’t give a higher mark to what I am tasting here. 82 / 14.75. 
Fair. Drink 2017-2025. 
 
Chateau La Gaffeliere AOC Saint Emilion 2012 
Deep purple-red in colour, looks like extraction is high. Liquorice very strongly 
on the nose here, gives some precision (there is usually 20% cabernet franc 
in this wine) like the depth and complexity here, it's soft and enjoyable but has 
real class. Lovely gently percolating coffee, good cassis fruit but not jammy, 
not a caricature. A wine to absolutely enjoy the bottle of (shared, of course). 
Yes alcohol is clearly high, astringent tannins but not bitter, seems certain to 
develop well. 93 / 18. Highly recommended. Drink 2018-2030. 
 
Chateau La Dominique AOC Saint Emilion 2012 
Bright ruby red-purple, juicy croquant fruit on the nose. The attack is clean 
and fruity, but all slides into a slightly bitter finish, not enough ripe fruit in the 
mid palate to hold things together. This is nothing wrong with this wine, there 
is good acidity, and there are fleshy fruits here, but the mid-palate needs to be 
fleshed out more, and the overall feel of this wine needs to be joined up. 
Needs to be retasted after ageing, because the elements are all there. 87-89. 
16.25-16.75. Recommended. Drink 2018-2028. 
 
Chateau La Couspaude AOC Saint Emilion 2012 
Purple-red, fairly high alcohol right off the bat, this is high extraction, can feel 
the fruit skins being wrung out, getting that slightly pinched damson fruit 
expression that is a little too jammy for my tastes, although can see they have 
tried hard to not head to the bitter tannins. Good persistsency, but for me (is it 
too much new oak?), just slightly disjointed on the finish. Still, again there is 
nothing overtly wrong with this wine, and has been well made. 87-88. 16.25-
16.5. Recommended. Drink 2018-2028. 
 
Chateau Grand Mayne AOC Saint Emilion 2012 
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I get a touch of volatile acidity on the nose here. I have found this fairly 
regularly in 2012 barrel samples, an indication of a difficult year where 
samples are just not stable. I’m not suggesting this will be present in the final 
wine, so hard to judge this right now. It is high in alcohol (and high alcohol 
plus high pH makes acetic acid a more likely result). Will not give a score 
here, need to retaste. 
 
Chateau Franc Mayne AOC Saint Emilion 2012 
Showing again the problem with samples in 2012, this was the third sample 
that the group asked for. The first one was oxidised, the second had a 
different issue (I didn’t taste it), the third was clean. This one has lovely deep 
red-purple nose very subdued, and palate also is tight, not really giving much 
away. Alcohol is high, and the fruit is clean and bright, but a little obscured. 
Question the barrel sample, although this one has no obvious faults. 82 / 
14.75. Fair. Drink 2017-2025. 
 
Clos Fourtet AOC Saint Emilion 2012 
Deep, dark, rich ruby-purple, still not those bright anthoycanes of the best 
2010s, but a pleasing en primeur colour. Again nose is hugely subdued, and 
again here alcohol is masking much of the fruit, although it does make it 
through after a tiny struggle on the attack, and there is no bitterness to the 
tannins. This is a long hauler, there are good tannins, plenty of fleshy black 
fruits and warm harvest markers. Seems to overshoot the vintage, it’s a good 
wine with lots of potential. 92 / 17.75. Highly recommended. Drink 2019-2032. 
 
Chateau Figeac AOC Saint Emilion 2012 
Like the nose here, a touch of creme patissiere, some pleasantly worked oak. 
On the attack, the fresh acidity comes in the form of attractive gooseberry, 
redcurrant twist, lovely astringency on the tannins, this is young, actually feels 
like an en primeur sample, feels like this has life ahead of it. Perky, lively, 
plenty of character. This really underlines how many of these samples are 
correct, good wines, but without zing. Here we have zing. 94-95. 18.25-18.5. 
Highly recommended to Outstanding. Drink 2020-2038. 
 
Chateau Dassault AOC Saint Emilion 2012 
Stately rich purple red, coffee mocha nose, some ethanol, percolating beans. 
Fairly sweet damson jam fruits on the attack, this is gourmet, a chef's delight, 
rich, low acidity high alcohol but it works far better for me than many like this, 
because it's fun and fleshy, Henry VIII before he became too fat to walk. 92 / 
17.75. Highly recommended. Drink 2019-2032. 
 
Chateau Cap de Mourlin AOC Saint Emilion 2012 
Again, rich, red, have styrene plastic on nose, for me find this pretty difficult to 
like. Has some high alcohol markers, some very clear oak barrel markers, not 



   
 

tons of fruit markers. Not the vibrancy you want, just don’t feel this is more 
than a medium-haul wine. 82 / 14.75. Fair. Drink 2017-2025. 
 
Chateau Canon La Gaffeliere AOC Saint Emilion 2012 
And just to prove that I really have nothing at all against extraction, if it is well 
done, where we are with a high, tanning-wringing extraction, but with 
astringency and no bitterness, and smooth fruits pouring fourth at the same 
time. This is tight, but there is vibrancy behind it, and feel certain that it will 
develop well. The tannins are tough, but not irredeemably so, and the alcohol 
is high, but in balance with plush, well-controlled autumnal fruits. 92 / 17.75. 
Highly recommended. Drink 2018-2030. 
 
Chateau Canon AOC Saint Emilion 2012 
A very attractive deep rich red colour. On the attack, get good sweet fruits, 
feel the ripeness was achieved, but perhaps not quite to its limit, as the fruit 
dips in the mid palalte. Impressive oak regime which goes a long way to 
covering up the mid-palalte pause, there are some attractive smoky 
flourishes. This is well made, intelligent and restrained, but not quite up to the 
best vintages for this property. 86-88. 16-16.5. Recommended. Drink 2019-
2030. 
 
Chateau Berliquet AOC Saint Emilion 2012 
Good open rich nose, very sweet, plum not quite prune on the nose. Alcohol 
is high, have some squeezed flavours here, but it's all kept in check, and 
there is pleasant levels of acidity that keeps the whole boat floating along. 
Attractive mouthwatering finish. They have worked with the vintage. 89-90 / 
16.75-17. Recommended to Highly Recommended. Drink 2018-2029. 
 
Chateau Beausejour Becot AOC Saint Emilion 2012 
If we were ever doubting that the 2012 vintage could produce some modern, 
plummy Saint Emilio, here we are with this wine! Tannins aplenty, fruit 
plummy and rich, some vanilla custard, creme patissiere, lovely attack, good 
freshness, a touch abrupt on the finish, probably due to high alcohol levels, 
but certainly see what they are doing here, and It’s got plenty of potential. 
Fun, contemporary, it’s good. 91-92 / 17.5-17.75. Highly recommended. Drink 
2018-2030. 
 
Chateau Balestard la Tonnelle AOC Saint Emilion 2012 
And a big extractor to finish the round of UGC tastings, this is pushing things 
to the limit, take no prisoners, they have Quentin Taratinoed this wine. 
Freshness? Tick. Black cherry and damson fruits? Tick, Good structure? Tick. 
Pleasure? Need a little more convincing. 89 / 16.75. Recommend. Drink 2018-
2030 
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Chateau du Parc AOC Saint Emilion 2012 

Alain Raynaud's new estate, now benefitting from an expanded set of vines 
(on better terroir than the original). This is still a small estate, but worth taking 
notice of. Very sweet oak on the nose, almost too much, but he holds back, 
and allows the raspberry and redcurrant fruits to come out. Good texture, 
modern style, fairly low acidity, imagine the fruit was good and ripe at harvest. 
An enjoyable wine, one to crack open before too long a wait. 89 / 16.75. 
Recommend. Drink 2018-2028. 
 
 
 

PAUILLAC, ST JULIEN, ST ESTEPHE, 
HAUT MEDOC 
 
 
There were a number of fairly disappointing wines in this area, particularly in 
light of the prices asked for many of them. 
 
 
Chateau Pontet Canet AOC Pauillac 2012  
(tasted twice at the chateau) 
65% cabernet sauvignon, 30% merlot, 1% petit verdot and 4% cabernet franc, 
same as last few years, 'the vines are just doing what they do,' says Melanie 
Tesseron, 'we haven't found a need to change the percentages. This is also 
about the same percentage as in the vineyard itself'. Biodynamics brings out 
the ripeness, they believe, and this does have a vibrancy and purity that you 
would be so happy to drink. Doesn't feel huge, imagine not high alcohol (they 
say they haven't done the analysis yet apparently, which sounds hardly 
believable as surely they are tracking alcohol levels during vinification?). 
Certified again 100% biodynamic and organic, harvesting began on October 
4th, with third sorting table to ensure they could go quickly once the grapes 
were picked. They don't use any anti rot treatment apparently. This does not 
have the power of recent vintages of Pontet Canet, not the richness of the 
2009 and 2010, but compensated by other things, such as elegance and 
plump fruit. It's a success, and remains one of the most enjoyable northern 
Médocs. 93 / 18. Highly recommended. Drink 2018-2034. 
 
Chateau Capbern Gasqueton AOC Saint Estephe 2012 
Pretty successful, but far from the heights of recent years at Capbern. The 
bled is 67% cabernet sauvignon, with the rest merlot, fairly light in structure, 
gently extracted, you have to look but there is a tiny touch of pyrazine on the 



   
 

very finish, but charming, light touch, but lacks mid-palate. 86 / 16. 
Recommended. Drink 2017-2026. 
 
Chateau Calon Segur AOC Saint Estephe 2012 
Good deep fresh purple-red, no violet, but extremely tight, touch of liquorice, 
good oak, nice astringency, but not the complexity and finesse of the best 
years. 78% cab sauvignon, 2% petit verdot and 20% merlot. Harvest from 1st 
October to mid-October. 100% new oak, malolacric in stainless steel, straight 
after ecoulage. Accomplished, good lean fruit flavors, lacks some mid palate. I 
often walk out of an en primeur tasting at this chateau smiling at its 
accomplishment, feel a little disappointed this year, although it remains a high 
quality choice. 90-91 / 17-17.5, highly recommended. Drink 2020-2032. 
 
 
Cos tasting 
 
Goulee AOC Medoc 2012 
There is some fruit on the attack, but overall short, and green, this is not 
working for me, 60/40 cab sauvignon/merlot. 82 / 14.75. Fair. Drink 2014-
2020. 
 
Pagodes de Cos AOC Saint Estephe 2012 
60/40 again, this is quite nice, light touch, fresh, not very typical of the house 
style. Big difference between first and second wine. 88 / 16.5 Recommended. 
Drink 2017-2026. 
 
Chateau Cos d'Estounel AOC Saint Estephe 2012 
They must have been doing something right in the little corner of Bordeaux, 
as I loved Mouton and Lafite also. Blend is 75% cabernet sauvignon, 22% 
merlot, 2% cabernet franc, 1% petit verdot. This is a lovely bullish primeur 
purple, shooting astringency and acidity, this is a brilliantly constructed tunnel 
of menthol, but then a whoosh of coffee comes in afterwards that is very 
seductive, this could develop well, good plum and rich cassis coulis fruits, 
good acidity. Imagine careful selection to get this quality. 95 / 18.5. 
Outstanding. Drink 2029-2032. 
 
Cos d'Estournel Blanc AOC Bordeaux Blanc 2012 
77% sauvignon blanc, 23% semillon. A touch pinched perhaps, but I love the 
fresh mineral style of this wine. Delicious, loire style sauvignon blanc, not sure 
i would blind place this in Bordeaux, but I would be very happy to drink it. 
Great acidity. 91 / 17.5. Highly recommended. Drink 2014-2023. 
 
 
Montrose tasting 
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Chateau Tronquoy Lalande AOC Saint Estephe 2012 
Blend 57% merlot, 1% petit verdot, 2% cabernet franc, 40% cabernet 
sauvignon. Strange cherry jam nose, surprisingly sweet, damson jam in fact, 
quite pinched, geosmine on this, slighty musty on finish, not sure they fully 
sorted as well as they usually do. 60% of total production. This is usually a 
reliable well priced wine, but don’t feel I can honestly recommend in this 
vintage. 82 / 14.75. Fair. Drink 2014-2020. 
 
Dame de Montrose AOC Saint Estephe 2012 
Lovely inky colour, deeper than many we have tasted. This is fairly restrained, 
evenly handed, like this, some menthol, some tobacco leaf, not over ripe 
flavours, but no green. 29% of total production, and blend of 76% merlot, 24% 
cab sauvignon. For me one of most successful second wines of the day. 90-
91 / 17-17.5, highly recommended. Drink 2017-2028. 
 
Chateau Montrose AOC Saint Estephe 2012 
53% of production, blend 37% merlot, 1% petit verdot, 5% cabernet franc, 
57% cabernet sauvignon, harvests 24 September for merlot, and didn't start 
until october 13 for cab, right through til 20 october. Very unusual for this year. 
Enjoyable wine, gorgeous astringency on the tannins, fantastically smooth 
and well worked fruits, love this. Easily one of my favourites of the Seconds 
so far. They ascribe their success to posiion right next to river, get lots of 
wind, and on gravel so great drainage. Those with clay in st estephe had 
more problems with surface water during harvest. 95 / 18.5. Outstanding. 
Drink 2029-2032. 
 
 
GPL tasting 
 
Lacoste-Borie AOC Pauillac 2012 
Nice fresh redcurrant, gooseberry flavours, slight animal-barnyard on the 
nose, but barely discernable, comes through more as leather. Slightly evident 
on the palate also, but this has sweet fruit and a coffee-mocha after-taste. 
Lovely drinking wine, with some classic claret markers. 87-88 / 16.25-16.5 
Recommended, Drink 2016-2023. 
 
Chateau Haut-Batailley AOC Pauillac 2012 
Like the rich violet-purple colour, this has some vigour, some interesting 
flavours, not too big or powerful probably under the radar, little bit disjointed in 
mid palate, little drying on the finish, but bound to be a good value pick, 
harvest 3-6 october merlot 71% cab sauv, rest merlot. Good, clean 'classic' 
Bordeaux. 88 / 16.5 Recommended. Drink 2017-2026. 
 



   
 

Chateau Grand Puy Lacoste, AOC Pauillac 2012 
This has a very interesting nose, whoosh of some menthol, some very pretty 
cassis notes. Good structure, good astringent tannins, signature toast, coffee 
mocha, but in fact more coffee, less chocolate. Like this. Very enjoyable, this 
is classic Pauillac in the best sense of the word, lovely grip, lovely acidity, 
perhaps not a big hitter, not huge concentration, but one to drink in medium to 
long term, 76% cab sauvignon, 24% merlot. 91 / 17.5, highly recommended. 
Drink 2019-2033. 
 
I truly was surprised at how disappointing Saint Julien was this year. It so 
rarely puts a foot wrong, but it was very inconsistent in 2012. Overall some 
good wines, but not uniform. Let’s hope they are priced accordingly. Pauillac 
did much better – but only one Outstanding (95+) for me in this flight. Step 
forward Pichon Comtesse… 
 
Chateau Coufran AOC Haut Medoc 2012 
Owned by the Miaihle family, this has a fruity nose, surprisingly so for the first 
wine of the day, and with the samples a little cold (and rainy outside), this is 
promising. No stinting on the oak though, some blueberry, coffee, cinnamon 
twirl, I'm in a Tennessee diner, just needs grits. A touch short, feels a little 
confected, but perfectly good, one for early drinking, maybe start in five years, 
finish in fifteen. 84 / 15.25. Recommended. Drink 2018-2028. 
 
Chateau Citran AOC Haut Medoc 2012 
More subdued here, on the palate also, this is green green pyrazine (oh my 
god, apologies to everyone reading this, I blame the DUAD), no mistaking that 
abrupt finish and difficult tannins. There is some fruit here, it’s done a fair job 
of masking it, and should offer some short term pleasure, but not at the top of 
its game. 82 / 14.75. Fair. Drink 2015-2020. 
 
Chateau Lamarque AOC Haut Medoc 2012 
Fuller extraction, some interesting flavours, good fruit, plum, blackcurrant, 
very good acidity, good astringency, nose closed at first but opens up nicely. 
It's tight, a little too much prise de bois, but definite promise. 88 / 16.5. 
Recommended. Drink 2018-2028. 
 
Chateau Cantemerle AOC Haut Medoc 2012 
Again, heading towards the al dente tannins that suggest firm veering towards 
underripe, but done a valiant toasting job to fill things out, I do like the 
percolating softly burnt coffee toast. Overall there is attractive freshness to the 
wine (or an under-ripe frame perhaps), would need to watch carefully to see if 
this softens. 87 / 16.25. Recommended (to be retasted in bottle). Drink 2018-
2028. 
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Chateau Beaumont AOC Haut Medoc 2012 
Bright violet rim, the most vibrant so far. A touch sweet on the nose, but I like 
this actually, it's a touch floral, some violet. Extraction fairly carefully managed 
on the palate also, just have a sour twist on the finish indicating all hasn't 
gone perfectly smoothly, and that the total acidity might be a touch too high, 
but there is certainly lots to enjoy about this wine. Excellent astringent tannins, 
some real precision in the ripe black fruits. It's good. 90 / 17. Highly 
recommended. Drink 2018-2030. 
 
Chateau Camensac AOC Haut Medoc 2012 
Bright rim, ruby red-purple overall, not the highest extraction. And here's why 
when you get to the palate, green stalky tannins, undercooked. They clearly 
have tried to hold off from extracting too much, but couldn't avoid these telltale 
signs. Can’t see this improving over ageing, just not enough basic fruit to play 
with. 82 / 14.75. Fair. Drink 2015-2020. 
 
Chateau Belgrave AOC Haut Medoc 2012 
Better again (talk about up and down), here they have managed the high 
acidity because there is fruit. This is a lip-bracing low pH of a wine, but the 
structure stretches out gently, and I like very much the caressing fruit on the 
finish. Difficult start, but has time to work itself out over the next 12 months, 
clear potential. 89 / 16.75. Recommended. Drink 2017-2027. 
 
Chateau La Tour Carnet AOC Haut Medoc 2012 
Rich, deep purple, violet rim, confident smooth nose, plush plum, toasted oak, 
nutmeg and cinammon, the sweeter spectrum of oak without going as far as 
vanilla and coconut. Perhaps extraction heads a touch too far on the palate, 
but it pulls itself up, and there is some real fruit to hold on to. A gentle ride, not 
a hold-on-tight. This is accomplished winemaking. 91 / 17.25. Highly 
recommended. Drink 2018-2030. 
 
 
AOC Saint Julien 2012 
 
Chateau Saint Pierre AOC Saint Julien 2012 
A whole different class of tannins, even on the nose! This has a controlled 
extraction, some excellent matiere, deeply fruited, oak regime clear and yet 
barely perceptible at the same time. Here things are slightly more in it for the 
long haul, but there is a slightly lack of the acidity-fruit-tannin combo for a real 
30-40 yearer. Let's go 10-25. Slight puckering on the finish, again feel those 
tannins could have had another few days on the vine to soften up. 91-94 / 
17.5 – 18.25. Highly recommended. Drink 2021-2035. 
 
Chateau Lagrange AOC Saint Julien 2012 



   
 

Tight nose, a little closed, like the toasting here, it's latte rather than espresso, 
but with a bite, a double shot latte. Some real precision on the fruit, juicy, 
croquant, black fruits, feel cassis coulis, a pure extraction of the juice. This sit 
lightly on the palate, but you feel the power underneath, and this for once has 
a feeling of youthful vigour that might gain in sense and sensibility as it grows. 
94. 18.25. Highly recommended. Drink 2021-2035. 
 
Chateau Langoa Barton AOC Saint Julien 2012 
Medium to high extraction. Some sweet oak on the nose but well integrated. 
Less so on the palate, I have quite a harsh attack, thuggish tannins, there is 
some pyrazine on the nose, things clearly needed a little longer here in the 
vineyard, hang time cut short. There is good structure, there is some fruit and 
what's there is blackly rich, but not balanced, and the tannins are a little bitter. 
Sorry, but not a success for me here, from what is clearly a super-successful 
chateau in most years. 87 / 16.25. Recommended (under caution, to be 
retasted in bottle). Drink 2018-2028. 
 
Chataeu Leoville Poyferré AOC Saint Julien 2012 
Very much more open on the nose, bright cheerful violet purple on the rim, 
some glass-staining anthocyanes. Quite a sweet, soft nose, some pretty fruit 
extraction. This is a big wine, but they have sweet edges to the experience. 
Good astringency, not bitter, perhaps a touch new oak lipstick, but this is 
good. 93  / 18. Highly recommended. Drink 2021-2035. 
 
Chateau Beychevelle AOC Saint Julien 2012 
Acetic acid on the first nose, does clear a little with a good swirling (was it still 
on its lees until barrel sample drawn for the primeurs? This is exactly why en 
primeurs are totally unfair as soon as you understand just a tiny bit about 
wine!!). This is far better on the palate though, can see exactly where they are 
going with this, excellent structure, good frame, but fruit is a little masked 
though. Shame. Would like to re-taste, there is clearly a lot of potential. 89 / 
16.75. Recommended (under caution). Drink 2017-2027. 
 
Chateau Gruaud Larose AOC Saint Julien 2012 
High alcohol on the nose, surprising in the Médoc in this vintage, which is 
generally fairly restrained, slight redcurrant, sherbert. This is not tasting like it 
should, again that sharp sweetness from (I imagine) new oak, caramel, 
vanilla, not enough fruit to match it, although there is controlled extraction, 
and nothing too jarring. No bitterness, good acidity, it holds up, but just not the 
flavours you would expect from a young Saint Julien. Don’t think I have ever 
tasted a less homeogenous Saint Julien flight. 86 / 16. Recommended (under 
caution, to be retasted in bottle). Drink 2018-2028. 
 
Chateau Talbot AOC Saint Julien 2012 
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Medium to high intensity, not overly extracted in colour, which is worrying me 
now, because I know it is indicating lack of successful raw materials rather 
than chosen control. Again, tannins are al dente, they have certainly done 
their best, gently extracted, there are some pretty fruit here. Drink within 15 
years I would suggest. Attractive, definite pleasure potential in short to 
medium term, but fruit spectrum is ripe to under-ripe. 87 / 16.25 
Recommended. Drink 2018-2028. 
 
Chateau Branaire Ducru AOC Saint Julien 2012 
Attractive, medium to high intensity, touch of violet reflections, pretty nose, 
dominated by floral and oak aromas. Good length, but stops a little abruptly. 
Not one of the worst offenders here, but Saint Julien wines are going to need 
to watch their ageing very carefully before final bottling. I’m sure they have it 
all in hand and don’t need me to say this, but I am really amazed at how 
delicately balanced (read teetering on the brink) some of these wines are. 88 / 
16.5. Recommended. Drink 2019-2030. 
 
Chateau Leoville Barton AOC Saint Julien 2012 
Deep rich colour, good purple rim, feel might be getting somewhere here. Like 
the nose, and like the fruit expression, yes!!! This has some really pretty fruit, 
grown up smoky coffee bean toast, lovely loganberry and cassis fruit, touch of 
nutty tannins (very rarely seen this year, as they just didnt get ripe enough). 
Well done Léoville, really outshone its sister property in this vintage. 94-95 / 
18.25-18.5. Highly recommended to outstanding. Drink 2021-2040. 
 
Chateau Gloria AOC Saint Julien 2012 
Again, relatively good deep colour, pretty violet rim. The extraction is well 
controlled here, and feel like they are actually playing with and working with 
the fruit, rather than doing their best to avoid the bad bits. It has excellent 
structure and acidity, just the right amount to draw out the fruit and hang it 
upon. Tiny bit abrupt on the finish, perhaps a little over-oaked, but time to 
soften. 91 / 17.5. Highly recommended. Drink 2019-2033. 
 
 
AOC Pauillac 2012 
 
Chateau Grand Puy Ducasse AOC Pauillac 2012 
Darker fruits here, like the nose, there is oak but it's controlled, some clean 
extraction of fruit on the attack. Things go a little awry from then on, mid 
palate doesn't have the oomph to carry things over to the finish, and things 
end up a little muddled. Time to work this out before final bottling, but right 
now it lacks precision. 88 / 16.5. Recommended. Drink 2019-2030. 
 
Chateau Lynch Moussas AOC Pauillac 2012   



   
 

Hefty tannic extraction, but not bitter, this certainly makes a bold attempt, 
almost have alcohol heat on the nose. All together, this has some attractive 
fruit, and clean length, not hugely complex, but certainly one to recommend, 
and should be reasonably good value. 89 / 16.75. Recommended. Drink 
2019-2030. 
 
Chateau Batailley AOC Pauillac 2012 
Lovely dark but vibrant purple, this has real interest and complexity on the 
nose, high extractions, they have gone for phenolic extract and just about 
managed to control it in a difficult year. Liquorice, dark bitter chocolate, not 
tons of generous fruit to balance it out though. This is a confident wine, clearly 
wants to be for the long haul, it's a 10 year cellaring number, but I would 
check it once or twice over the decade to ensure the fruit is holding strong. 
Plenty to enjoy. 91-92 / 17.5-17.75. Highly recommended. Drink 2020-2035. 
 
Chateau Haut Bages Liberale AOC Pauillac 2012 
Pretty warm chocolate nose, some damson jam, a shot of cassis. This is a 
good wine, it's full, it's not holding back, it has fruit, it is not too disjointed, it 
has acidity, but lacks depth and zing, needs a little more cohesion, I would 
guess that once again the fruit just didn’t allow maximum extraction. Still, once 
again potential, one to watch and keep checking. 90-92 /17-17.75. Highly 
recommended. Drink 2020-2035. 
 
Chateau Croizet Bages AOC Pauillac 2012 
Deep, full throated, pedal to the metal, coffee bean finish, quite like this, does 
feel like a primeur sample - the holy trinity of acidity-tannins-fruit is alive and 
well. Complexity also on the attack, although the mid palate doesn’t quite take 
this through. Still, I would say this is a good effort in a tough year, and well 
done to a chateau that doesn’t always get it right. 89 / 16.75. Recommended. 
Drink 2019-2030. 
 
Chateau Lynch Bages AOC Pauillac 2012 
Love the colour and weight of this, truly the vibrant violet thing. Tiny touch of 
brett, but nothing unforgiveable. This is a good wine, both dense and 
weightless at the same time, no hint of bitterness despite good extraction. The 
fruit (damson, blackcurrant, then some blackcurrant leaf because cant ignore 
the slight 'just barely made it ripe' aspect of this) holds together. Real potential 
92-93 / 17.75-18 Highly recommended. Drink 2020-2040. 
 
Chateau Pichon Comtesse AOC Pauillac 2012 
Another successfully colour-extracted wine here, and bright tannins. Easily my 
favourite so far, one that reminds you what en primeur is supposed to be 
about on the Left Bank, bright, perky, fresh tannins great ph, a whoosh of fruit, 
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and gently insisting oak toast, yum. 95-96, 18.5-19. Outstanding. Drink 2020-
2038. 
 
 
AOC St Estephe 2012 
 
Chateau Phelan Segur AOC St Estephe 2012 
Remember here we have more clay, some have really suffered from surface 
water and dilution. This is simply not speaking very loudly right now. There is 
a touch of bitterness on the finish, and the fruit that is there needs to be 
perked up. Still, there is structure and balance, and some gentle oak. Needs 
time, but this is not cohesive right now.  84-86 / 15.25-16. Recommended 
under caution. Drink 2017-2027. 
 
Chateau Lafon Rochet AOC St Estephe 2012 
Pretty en primeur purples gping on, touch of reduction on nose, again we are 
a little bitter, some pretty chocolatr, but not enough genuine fruits, things are a 
little strained. Those fruits on the nose needed a little more hang-time to come 
into their own. Still, early drinking, will offer pleasure, as long as good value. 
85 / 15.5. Recommended. Drink 2018-2016. 
 
Chateau Ormes de Pez AOC St Estephe 2012 
Lovely bright rim, but this yet again has underripe fruit extraction, I am 
puckering my mouth as I write. Yes they have tried to cover it with some 
chocolate expression of oak, but the fruit is just not there in sufficient 
quantities. Lynch Bages managed it in spades this year, but Ormes de Pez 
doesn’t seem to have got the memo. Let’s again hope it is priced accordingly, 
because there will always be a moment, and a food combination, when you 
will be happy to see Ormes de Pez on your table. 85 / 15.5. Recommended. 
Drink 2018-2016. 
 
Cos Labory AOC St Estephe 2012 
High intensity, deep plum fruit in colour. This is high alcohol on the nose, very 
interesting on the palate, a food fruited attack, rich and well worked, good 
aromatic intensity, and good texture on the attack. High astringency in the 
tannins, coffee, empreumatic nose, quite well balanced I would say, plenty to 
play for. Good (and in that Lafite, Mouton, Cos corner that seems to have 
worked out well this year). 92-93 / 17.75 – 18. Highly recommended. Drink 
2020-2035. 
 
Chateau de Pez AOC St Estephe 2012 
A good deep fruited colour for this Chateau de Pez, quite sweet on the nose, 
cedar, eugenol, sandalwood – we are in oak territory here. On the palate also 



   
 

get some tell tale oak signatures, but there is fruit also, it’s a strong finisher. 
Potential. 89 / 16.75. Recommended. Drink 2019-2030. 
 
 
 

PESSAC LEOGNAN 
 
 
Pessac Leognan UGC 
 
Tasted blind within the UGCs (at Domaine de Chevalier for me). Overall this 
was a good tasting within the 2012 vintage, but not quite as seamless for me 
as many critics were reporting. The best Pessacs were excellent, and had 
outperformed the vintage, perhaps because of the flexibility with grape 
blendings due to more even cabernet and merlot plantings. But not all were 
successful. Again, you need to be a little careful about which you choose, and 
some of these will hugely benefit from re-tasting when in bottle before 
purchasing. 
 
SCORE SPREAD Highest 95, Lowest 82, so from Outstanding (just one in 
reds and two in whites) to Fair (just one in each colour). Nothing Poor. 
 
 
Chateau de Fieuzal, AOC Pessac Leognan 2012 
Deep red-purple in colour, medium intensity, slightly screwed-tight tannins 
here, it is elegant, with good weight on the fruit, although a few green hints on 
the finish. Overall the oak is well worked and gently sweet, and provides a 
good cover for any fruit that didn’t quite get to full ripeness. A medium-term 
wine, hint of coffee on the finish, attractive wine overall. 89. 16.75. 
Recommended. Drink 2016-2026. 
 
Chateau Haut Baily AOC Pessac Leognan 2012 
A lovely first impression, with clear plummy fruit here, right off on the nose, 
really like this. There is a clearer sense of extraction going on, but not at all 
heavy-handed, in fact quite the opposite. This is an excellent wine, very 
classic Bordeaux, elegance and floral aromas, with a good build up of fruit 
and freshness in the mid-palate. I was not at all surprised to find that this was 
Haut-Bailly after finishing the blind tasting. Not one of the longest-drinking 
wines of this estate I would imagine, perhaps best to consume within 15 to 20 
years, but this is a hugely impressive wine for the vintage. Love it. 95 / 18.5. 
Outstanding. Drink 2020-2032. 
 
Chateau Carbonnieux, AOC Pessac Leognan 2012 
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Hefty in the nose, subdued at first but the fairly big black fruit aromas are 
released in second nose. Assume alcohol fairly heavy. Astringency comes in 
on the tannins here, first one to really have that, good depth if flavour, feel the 
grapes achieved a good ripeness here. No dip on the finish, this has both 
good fruit extraction and good acidity. Not the most elegant wine in the line 
up, but should take hold well, a 20 year plus drinking window. 93 / 18. Highly 
recommended. Drink 2020-2035. 
 
Chateau Larrivet Haut Brion AOC Pessac Leognan 2012 
Tiny touches of violet-blue around the rim, indicating successfully low pH 
levels, but largely the deep velvet reds more typical of merlot than cabernet 
sauvignon. On the palate this again has controlled extraction. Everything is a 
little subdued here, and the extracted tannins are a little hard. Not as overall 
smooth as some wines in the Pessac lineup, winemaker here going for length 
and power. Michel Rolland is consultant. 89-90. 16.75-17. Recommended. 
Drink 2016-2026. 
 
Chateau Latour Martillac AOC Pessac Leognan 2012 
Again that bright purple rim, evident oak on the nose, grilled almonds, creme 
patissiere, good dark cassis fruits. Astringency to the tannins, this has a good 
grip, over reaching acidity, but alcohol slightly dampens the fruit. Still this has 
balance, and it feels coiled, ready to spring forward, not a powerhouse exactly 
but supremely confident. One of the few that will need to wait a good 8 years 
before being ready to drink. 93 / 18. Highly recommended. Drink 2020-2032. 
 
Chateau de Chantegrive AOC Graves 2012 
A more spread out, less precise nose than some. Touch of reduction, less 
evident usually in reds than whites at this stage, but perfectly possible and 
nothing to be concerned about, this is only light, needs a good aeration but 
second nose brings forward some attractive bright fruits. This is a little difficult 
to judge. It has highly chewable tannins, much more than the others. It's good 
deep black fruits, firm astringent tannins, almost bitter. Good potential, 
successful for the appellation, should be good value. 90 / 17. Highly 
recommended. Drink 2018-2026. 
 
Chateau Olivier AOC Pessac Leognan 2012 
Purple rim, firm rich red core of fruit on the nose. This is a little disjointed on 
the palate, the fruit is sweet but without quite enough freshness to balance it 
out. Little sour on finish as well. For me this does not have depth, and it 
finishes abruptly. Not the biggest successes here, and way below the quality 
of its white this year, which was easily one of my favourites in the tasting. 87 / 
16.25. Recommended, with suggestion to re-taste in bottle. Drink 2018-2026. 
 
Chateau Rahoul AOC Pessac Leognan 2012 



   
 

Heat on the nose, touch of brett (the combination of high alcohol and high pH 
is often a danger for brett, although it should be remembered this year that 
many of the samples are not hugely stable). Touch of leather and animal on 
palate also, although nothing that obstructs the other flavours in the wine, and 
there are pretty fruits here and insisting tannins. 87 / 16.25. Recommended 
(would be a good two points higher if not for the brett). Drink 2018-2026. 
 
Chateau Pape Clement AOC Pessac Leognan 2012 
Nose has a tough of glue for me, but clears (I would like to see analysis, but 
again it is likely to be a sample issue, rather than something that will show up 
in the final bottle). This has very pleasant attack, plum, plush ripe fruits. A big 
wine, it's made with impact in mind, it has excellent tannins, firm but 
integrated (not at all surprised after tasting to see that it was Pape Clement – 
certainly this wine has a signature style, and for me it has worked well in this 
vintage). But hesitation is alcohol, and I question if it will dry out on ageing – 
oak regime needs to be watched over ageing period. 92 / 17.75. Highly 
recommended. Drink 2020-2035. 
 
Chateau Ferrande AOC Pessac Leognan 2012 
There is impact on the nose with this wine, backed up by the attack. Cassis, 
smooth texture, elegant, clean, heading towards damson coulis in the mid-
palate, touch of brett, barely discernable, alcohol very high, cuts short the 
finish, but there is plenty of potential here, and plenty of ripe fruit indicators. 
89-91. 16.75-17.25. Recommended. Drink 2018-2028. 
 
Chateau Haut Bergey AOC Pessac Leognan 2012 
Darker red in colour, no en primeur Left Bank violet rim. Very open nose, 
richly fruited, highly marked by smoky, oak with a streak of sweet rhubarb. 
Quite high alcohol, and this is a little short. It is not faulty, there are no obvious 
faults at least, although perhaps just masking the fruits. Lacks definition. 82 / 
14.75. Fair. 
 
Chateau Malatric Lagraviere AOC Pessac Leognan 2012 
Violet colour, lovely en primeur sparkle. Slightly subdued on the nose due to 
high alcohol, but there is plush plummy fruit, good texture on the attack, with a 
fresh clean almost minty start to the wine. The smooth texture holds through 
on the mid-palate also, making the wedge of fruit and tannins navigable. 
These tannins are firm, astringent and should soften very nicely. One to age, 
not one of the easiest on the table to see as an early drinker, but I like the 
astrigent taninns you have to battle through at this stage, and there's fruit to 
keep things well in balance. 92 / 17.75. Highly recommended. Drink 2020-
2035. 
 
Chateau de France AOC Pessac Leognan 2012 
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Pink-purple rim, these stain the glass but not with the vigour of 2009 and 
2010. This has a pleasant attack, am feeling the tannic build up in my mouth 
now, have had a glass of water and rinsed to be sure it's not just culmulative 
from the tasting, but apparently not. This has firm, strong tannins, chewy like 
not many are in 2012, not green in the main, but get hint of bitterness on the 
finish. One to age, but bitterness makes me worried that it will dry out. 
Potential, but note to self to re-taste in five years. Should be good value. 90-
92. 15-17.75. High recommended. 
 
Domaine de Chevalier AOC Pessac Leognan 2012 
Purple rim, choclolate nose, modern contemporary style. Like this, it has vim 
and vigour and feels young, which not all wines do this year, sometimes in 
this vintge you feel you are tasting one or two years on, not primeur. But this 
has that acidity-tannic backbone combo that is so needed in a young wine 
that will be able to go the distance. Some high alcohol makes an abrupt finish, 
but potential, and a young buck. 93 / 18. Highly recommended. Drink 2020-
2035. 
 
Chateau Pique Cailhou AOC Pessac Leognan 2012 
Violet rim, these wines have ripe fruit and bright anthocyanins. I like this, it 
has the extraction figured out, without the bitterness. Good, gentle coffee, 
perhaps not the complexity of a truly great wine, but pleasant, probably give it 
five years then have a good 10 year drinking window. Happy with that. 90 / 
17. Highly recommended. Drink 2018-2026. 
 
Chateau Smith Haut Laiftte AOC Pessac Leognan 2012 
Rich, dark purple, not as vibrant as some, but still a beautifully perky colour. 
Again, a smart level of extraction, the amount of tannins in the grape skins 
has been well conrolled. Good fleshy frui, and a beautiful polish. This is a very 
good wine, and I was pleased after the tasting to see it was Smith Haut 
Lafitte. It’s not for me as good as their white this year, which was easily one of 
my favourites in the tasting, but it’s another success for the team. 90 / 17. 
Highly recommended. Drink 2018-2026. 
 
Chateau Les Carmes Haut Brion AOC Pessac Leognan 2012 
Here again extraction, but this one is successful, tannins are tight, firm, 
insisting. Real power driving them, feel you are being shunted along by a 
steam engine. Alcohol high, the acidity manages to hold it at bay.  Dont love 
this for me personally, but recognise the success. Again, one of the wait 10 
years, check on coat at the door. 90-92. 15-17.75. Highly recommended. 
 
Chateau La Louviere AOC Pessac Leognan 2012 
Sharp redcurrant crab apple fruit on the nose, feels quite precise, probably 
just a touch of reduction at this stage. Firm, bright, young buck, has a light 



   
 

touch to the extraction, wrung out tannins, fruit all coiled and waiting. Good 
potential. 89 / 16.75. Recommended. Drink 2018-2028. 
 
Chateau Bouscaut AOC Pessac Leognan 2012 
Good, rich, deep, a heavily fruited and extracted wine. Not bad though, one of 
the big hitters, sit me down and pull up a chair. Going to need time. 89 / 
16.75. Recommended. Drink 2018-2028. 
 
 
Whites 
Chateau Malartic Lagraviere AOC Pessac Leognan Blanc 2012 
Lovely pale, yellow, seems very sauvignon blanc nose (normally around 85% 
in this wine), good ripe fruit flavours, some exotic fruit edges, slightly reduced 
on the nose, charming, fairly low (relatively – we are still in white Bordeaux 
here!) acidity, although picks up on the finish. 88 / 16.5. Recommended. Drink 
2015-2024. 
 
Chateau Latour Matillac AOC Pessac Leognan Blanc 2012 
Again, hugely reductive on the nose, no problem with that, plenty of time for it 
to clear and probably a safe bet at this point of ageing. Clean sauvignon 
aromas once the reduction has cleared, a little short on the finish, but I like the 
mouth watering in the mid-palate, this is an enjoyable wine. 90 / 17. Highly 
recommended. Drink 2015-2023. 
 
Chateau Rahoul AOC Pessac Leognan Blanc 2012 
All have this very green-yellow hint. This is the most reductive so far, imagine 
on the lees until yesterday. Like this a lot, perhaps a little lacking in oomph but 
again love the mouth watering finish again, these wines seem to have got a 
lovely balance of ripe but not overripe fruit, so allowing the acidity levels to be 
maintained. 89 / 16.75. Recommended. Drink 2014-2022. 
 
Chateau Haut Bergey AOC Pessac Leognan Blanc 2012 
Cloudy, CO2 prickle – not fair to score. 
 
Chateau Pique Caillou AOC Pessac Leognan Blanc 2012 
Slightly rounder fruity yellow, a more lemony citrus nise, more Semillon I 
would expect (normally around 40% in the blend here, so this would not 
surprise me). Certainly quite a lot of weight in the fruit, this doesn’t quite get 
the definition that many of the 2012 whites have achieved.  
82 / 14.75. Fair. Drink 2014-2022 
 
Chateau Ferrande AOC Pessac Leognan Blanc 2012 
Reduction on the nose, emphasizing mineral notes. Love the nose, with that 
in mind, and it's light and fresh, builds slowly, pretty, impressive, charming 
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minerality. - very good white winey, perhaps no as savoury as very best 
Pessac Leognans, but lovely. 88-90. 16.5-17. Recommended to Highly 
Recommended. Drink 2015-2025. 
 
Chateau Carbonnieux AOC Pessac Leognan Blanc 2012 
Slightly hot, imagine alcohol is a little high, but clean citrus on the nose. On 
the palate, the impact is excellent - love the fresh attack, pure mouth watering 
finish, very enjoyable. 94 / 18.25. Highly recommended. Drink 2014-2022. 
 
Domaine de Chevalier AOC Pessac Leognan Blanc 2012 
Bit restrained on first attack, but this is a reminder that you have to give a 
wine time to speak to you. The juiciness comes out, and there is an attractive 
herbal edge, some lovely dried herbs, rosemary and thyme. That lovely 
savoury edge that Pessac does so well. 92 / 17.75. Highly recommended. 
Drink 2014-2014. 
 
Chateau Olivier AOC Pessac Leognan Blanc 2012 
Strong gooseberry, cut grass, hay, some touch of pyrazine, just a super 
sauvignon nose here. On the palate also, this is lovely and clean, great 
definition, great varietal markers, it sings off the page and glass, love it. So 
easy to give good marks. 95 / 18.5. Outstanding. Drink 2014-2022. 
 
Chateau Larrivet Haut Brion AOC Pessac Leognan Blanc 2012 
Like this a lot, again a touch sweet, but really light, fresh, good aromas, not as 
aromatically typical of sauvignon as some, a bit too sweet. 88 / 16.5. 
Recommended. Drink 2015-2020. 
 
Chateau de Fieuzal AOC Pessac Leognan Blanc 2012 
Diacatyl, buttery nose, then a good whoosh of acidity comes in afterwards, 
this has complexity and some good structure, like this in fact, impressive. 
Plenty of character. 92 / 17.75. Highly recommended. Drink 2014-2014. 
 
Ch Pape Clement AOC Pessac Leognan Blanc 2012 
Oak again dominant, slightly smoky coconut, slightly sweet, lacks the 
minerality of the best, but I like this, has character, good. 92 / 17.75. Highly 
recommended. Drink 2014-2024. 
 
Chateau de Chantegrive AOC Pessac Leognan Blanc 2012 
Reduction, not too much, quite a soft nose in fact, pure, good definition, not 
hugely aromatic. Good, an early drinker. 87 / 16.25. Recommended. Drink 
2013-2018. 
 
Chateau Bouscaut AOC Pessac Leognan Blanc 2012 



Reduction here has headed towards reduced, sure this is simply a sample 
issue but right now rubbery, not fair to assess.  

Chateau de France, AOC Pessac Leognan Blanc 2012 
This is the better reduction, a slight touch. Mainly citrus, good crisp and clean 
flavours, delicous tunnels of acidity, excellent power and poise. What a 
success from this chateau, and should be well priced. 94 / 18.25. Highly 
recommended. Drink 2014-2022. 

Chateau la Louviere AOC Pessac Leognan Blanc 2012 
Slightly cloudy, good crisp flavours, light and delicate, fairly floral, 85% 
sauvignon, 15% Semillon in most years. Very little oak influence evident, 
pretty. Early drinking. 87 / 16.25. Recommended. Drink 2013-2018. 

Chateau Smith Haut Lafitte AOC Pessac Leognan Blanc 2012 
Slightly richer firmer in colour and nose, good, I like this, one to develop, really 
quite burly for a white wine, touch of diacetyl buttery aromas, but well masked, 
not too over powering. A great foodie white wine, well structured, and 
excellent typicity of the best whites of the region. 95 / 18.5. Outstanding. Drink 
2014-2022. 

MARGAUX, MOULIS, LISTRAC 

Southern Medoc 

There were some interesting wines in this part of the Left Bank, with Margaux 
having a strong showing. Far more Highly Recommendeds (90-94) than in the 
northern Médoc. Still a little short on the Outstandings (95+) – Labegorce and 
Rauzan Ségla did it for me! 

Chateau Palmer  
(Overview) 2012 saw a very small crop at Palmer, of 28hl/h, but still up from 
the tiny 21 hl/h they had in 2011. ‘Partly because vines had suffered from hail 
in 2011, so when we pruned we left fewer buds than usual - four instead of 
six, to allow the vines to recover,’ director Thomas Duroux explained. They 
had uneven flowering, as did many in the Médoc, but did little green 
harvesting as the crop was already so low. Instead they concentrated on 
getting rid of shoots on the vines to allow the ripening to concentrate on the 
berries. Havesting was late here – it began on October 1 and finished on 15 
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October – they say they were hardly affected by rot, as the small bunches and 
wide spacing on the vines kept things well aerated. Merlot ripe and exotic, 14-
15.5%abv, cabernet more classic around 12-12.5%abv, nice acidity, very 
fresh, but nothing green, the removal of secondary buds has direct impact on 
pyrazine levels. And as at Pétrus, the team said they had never blended so 
quickly – it was just very obvious which lots should go into which wine (three 
possibilities this year, against nine or ten last year). First vintage with new 
cellars, better organised, great to work in, now use entirely gravity, we found 
the quality of the press wine has been better, 18% press in Alter Ego, and 
13% in Palmer (previously 8-10%). They press directly into the 200 barrels, 
taste every one and select into 10 different wines. 

Alter Ego de Palmer AOC Margaux 2012 
The blend this year was 51% merlot, 40% cabernet sauvignon, 9% petit 
verdot. 2012 is the first year that Petit Verdot has gone into both first and 
second wine blends, because both blocks did well this year (one of gravel and 
sand, very aromatic for Alter Ego, other block deeper gravel and clay, so more 
structure, perfect for Palmer). Lovely rich plummy colour, very polished, 
gorgeous aromas on the nose, gentle black spices, 30% new oak. Restrained 
extraction here, very soft and smooth tannins, but present right from the start, 
the tannins hold the wine, there is a backbone that not many properties have 
managed in 2012. Good perception of ripe fruit on the attack, but things 
stretch out for a fresh, elegant finish.  Not for huge ageing, this should need 
only three or four years after bottling. Successful second wine. 89-91 / 16.75-
17.25. Recommended to Highly Recommended. Drink 2017-2026. 

Chateau Palmer AOC Margaux 2012 
Palmer is aged in 70% new oak, with a blend of 48% merlot, 46% cabernet 
sauvignon, 6% petit verdot. Slightly less exuberant and floral on the nose than 
Alter Ego, but there is a gently brooding depth of fruit, and on the second 
nose things are really opening up, getting rich plum, dark spices, no hint of 
over-ripeness – very seductive. Tannins are precise, pH 3.75, 13.5% alcohol, 
IPT 78,. Again, don’t see that you will need to cellar this for a hugely long time 
– eight years should do it before things start to soften enough to open and
enjoy, but this has the structure and acidity to go the distance. Again, Palmer 
is showing many in this appellation how it’s done. 94 / 18.25. Highly 
recommended. Drink 2020-2038. 

UGC Tasting 

Chateau La Tour de By AOC Médoc 2012 
Deep red, not much purple hints. The under-ripe fruit manifests rather as an 
absence of fleshy mid-palate rather than actual green flavours. It is just 



holding back on the finish. This is not an unsuccessful wine, has good hold, 
the tannins are not nutty and ripe but they are not green either. An easy 
drinking, five to eight years wine, some attractive gentle fruits. 85 / 15.5. 
Recommended. Drink 2018-2026. 

Chateau Clarke AOC Listrac 2012 
Again, rich colour, but this nose is seriously not the best, smells like stale 
hoola hoops. Shall assume faulty bottle. 

Chateau Fonréaud AOC Listrac 2012 
Soft blackberry fruits on the nose, colour is deep rich stately but not vibrant. 
This is reasonable, fruits are expressive, again it is brambly, can feel the 
texture, which is a highly positive sign, good astringency on the tannins, 
altough not so much that this will need to be cellared for a long time before 
drinking. Oak is present but not overdoing things. Lacks some impact and 
length, but this has pleasure potential. 86 / 16. Recommended. Drink 2016-
2024. 

Chateau Poujeaux AOC Moulis 2012 
Deep, plush red black fruits on the nose, colour also very full fruited. On the 
palate, this is soft, again lacking a touch of mid palate, some full power. Oak 
has been favoured over fruit (or rather used instead of) but this has been well 
done, can’t fault the winemaking, just what has been given by the vineyard. 
87-88/ 16.25-16.5. Recommended. Drink 2017-2025. 

Chateau Maucaillou AOC Moulis 2012 
Butterscotch and caramel, fairly gourmet nose, unfortunately on the attack 
you get pinched fruit, touch of pyrazine. Nothing too awry, there is some fruit 
evident, more cassis (high acidity scale) than blackberry, some bitter 
chocolate giving a flourish to the finish - a little disconnect between the nose 
and palate. Potential, but there is a long way to go for this to join the dots, so 
once again stick to early to medium term drinking to avoid disappointment. 85 
/ 15.5. Recommended. Drink 2018-2026. 

Chateau Chasse Spleen AOC Moulis 2012 
Rich ruby red, some pink-purple reflections on the rim. This has shown 
restraint in the extraction, which is clearly fairly heavy but they have pulled 
back before it gets too much, and the result is a an attractive mix of astringent 
tannins, red-ripe but not too ripe fruits, and a pleasant overall lightness from 
the acidity. Not one of a huge long haul, and one for traditionalists, as this is 
not overly sexy, but has elegance. Not for me as good as their 2011 however. 
89 / 16.75. Recommended to Highly Recommended. Drink 2017-2016. 



Jane Anson 

Margaux 

Chateau Ferriere AOC Margaux 2012 
Attractive en primeur flush of purple, some lovely vibrancy on the colour, 
excellent fruit on the nose, this has raspberry, blackberry and cassis. 
Excellent precision, some cocoa sugared almond dusting, well-worked tannins 
that are present but ripe, nothing harsh about this, but enough acidity to offer 
clear structure. You could feel confident of this wine going some way, but 
being able to drink fairly young as well, I think a good six to eight years to 
open and soften, but then 15 to 20 year drinking window. Like this a lot, lovely 
gourmet but elegant aftertaste. 92 / 17.75. Highly recommended. Drink 2019-
2030. 

Chateau Lascombes AOC Margaux 2012 
Darker, deeper more stately purple, less vibrancy on the colour. Have some 
ripe to over-ripe notes, and get some alcohol on this nose also. As it opens in 
the glass there is a touch of tobacco and freshly cured leather. However, the 
palate is successful, there is good extraction, some interesting fruit, still feel a 
touch of heat again. Good persistency, no bitterness, just quite atypical of the 
year. 89-90 / 16.75-17. Recommended to Highly Recommended. Drink 2017-
2030. 

Chateau Marquis de Terme AOC Margaux 2012 
Smart plush red, not much violet reflections. This again is fairly rich on the 
nose, feel there are ripe fruits here. This is a successful wine, elegant yet 
good generous fruits, beautifully controlled on the extraction, some really 
charming floral aromas, slight spice, again feel there is the tannic hold that it 
will age, but not the power in the tannins that you have to wait ages to drink. 
These wines should be attackable within the first decade, easy. 92 / 17.75. 
Highly recommended. Drink 2019-2030. 

Chateau Rauzan Segla AOC Margaux 2012 
Juicy, mouthwatering on the fruits here, quite full extraction, some dark plum, 
fig, rich chocolate but fairly subtle - good oak use. Should develop well, you 
feel you are being held well in good hands, but nothing is too insistent, should 
have room to stretch. Absolutely love the toast on this one, it is modern and 
sexy without being intrusive. Really impressive – and as we already know, a 
good price this year. 94-95 18.25-18.5. Highly recommended to Outstanding. 
Drink 2019-2040. 

Chateau Malescot Saint Exupery AOC Margaux 2012 
Very dark plum colour, violet rim, slightly subdued on the nose, clearly 
because this has gone for high extraction of tannins and anthocyanes over a 
pretty floral nose. There is a very good balance though of tannin, acidity and 



(maybe not quite enough) fruit. One that will go the distance, no bitterness in 
the finish, lots of potential, one to retaste, expecting the score to nudge 
upwards. My concern is whether extraction has just nudged overboard for the 
amount of fruit. 92-93 / 17.75-18. Highly recommended. Drink 2019-2030. 

Chateau Brane Cantenac AOC Margaux 2012 
Like the cedarwood, soft plum on the nose, good anthyocyane extraction. A 
little less cohesive overall than their 2011, although I have no doubt that this 
will be excellent value, and one that will give great pleasure in the medium 
term. I have a touch of heat on the finish which makes things a little abrupt. 
87-88/ 16.25-16.5. Recommended. Drink 2017-2025. 

Chateau Desmirail AOC Margaux 2012 
Pretty purple-pink. Lovely nose, fully-fruited, good complexity, very attractive 
use of cedar, smoky oak and fruit. Loganberry here, good texture, slightly less 
ripe than some, but in a way that is controlled and successful. Good length, 
although doesn’t build in power like the truly great vintages do. These 
winemakers have done an excellent job with the conditions, and most drinkers 
are going to be happy with the results. 89 / 16.75. Recommended. Drink 
2017-2028. 

Chateau Monbrison AOC Margaux 2012 
Deep, mid to high intensity, pink purple rim, fairly simple nose, some damson 
jam, on the palate a little subdued on attack also, fresh, good fruit. Feel that 
perhaps tey could have pushed extraction just a notch further, which I would 
never normally say, but t hey seem to have good ripe fruits here. Perhaps the 
very slight green on the last notes explains why. In which case good for them 
for going as far as they could. Feel there is smart winemaking at work here. 
88 / 16.5. Recommended. Drink 2017-2028. 

Chateau Rauzan Gassies AOC Margaux 2012 
Here is a smart, perky, fresh and fruity nose, but with depth and elegance. 
Quite high extraction, fairly low pH I would imagine, because nice juicy acidity 
for the frame, and firm but not dry tannins. Get the juicy croquant feel overall. 
Perhaps not fully knitted together, but why would it be now? Great potential. 
92 / 17.75. Highly recommended. Drink 2019-2030. 

Chateau Siran AOC Margaux 2012 
Dark, deep purple, not quite at full intensity, no violet rim. Smoky, powerful, 
concentrated nose. Sweet fruit, gets shots of damson coulis here that haven’t 
had on many, confident feel, highly extracted, for me I think too much new 
oak, get the vanilla feel that I try to avoid, particularly on Left Bank, but this 
feels ripe, powerful, stocky, hairy-armed, masculine. These Margaux are an 
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impressive flight. Clear coffee toast on the finish. 90 / 17. Highly 
recommended. Drink 2019-2030. 

Chateau Dauzac AOC Margaux 2012 
Medium intensity, pretty violet colour, quite underripe on the nose, not 
unpleasant but redcurrant and gooseberry, certainly the fresher scale of fruit 
aromas. Alcohol is too high on this, it does not have the balance of some and 
is sweet rather than juicy. Not fault, modern, flashy, will have some fans, but 
not once that I would buy myself. A wine for a good glass in a bar, but not for 
a bottle. 86 / 16. Recommended. Drink 2016-2024. 

Chateau Prieure Lichine AOC Margaux 2012 
Again, mid to high intensity, some vibrancy, coffee, empyrmatic on the nose, 
good controlled extraction, like very much the coffee burnt molecules, for me 
it's the oak expression that I like the most because not too sweet. But a little 
bit short on mid palate here, which makes the ending abrupt. 88 / 16.5. 
Recommended. Drink 2018-2028. 

Chateau Kirwan AOC Margaux 2012 
Very pretty deep colour, some glass staining, good firm fruit on the nose, this 
is however too tight and pinched on the palate, the fruit is not ripe enough to 
fully carry through. No complaints about effort, the extraction is not too high, 
and there is some good acidity, tannins are present but not too harsh. But 
lacks ripe fruit. 87 / 16.25. Recommended. Drink 2018-2026. 

Chateau Cantenac Brown AOC Margaux 2012 
High intensity, some purple-deep red, quite intense aromatically also, very 
much black spectrum cassis and fig, some good smoky bacon oak. Tiny bit 
sour on the mid palate but actually I quite like this, happy that they have gone 
for dark spectrum of fruits, and a very pleasing level of ripeness, just poised 
not pruney. Can definitely see the potential here. Needs to soften, one of the 
few that you feel is not an early drinker. 93 / 18. Highly recommended. Drink 
2023-2040. 

Chateau Angludet AOC Margaux 2012 
Brett on the nose here (imagine a sample issue). However, this is pretty on 
the palate. Some ripe sweet fruit here, good judicious use of oak, alcohol 
relatively high. Difficult to judge, should really be restated, but on what I have 
here, it’s an early drinker, not my favourite vintage of this excellent value 
property. 85 / 15.5. Recommended. Drink 2018-2026. 

Chateau du Tertre AOC Margaux 2012 
This is one of my favourites here. Great levkels of extraction, bitter chocolate, 
clearly trying to go somewhere and say something. Slightly lacking in the 



approachability of the best 2012s, this is making a statement of flash black 
fruits, emphasising that bitter chocolate, it rights itself. A little aggressive, 
unusual for this estate. 89-90 / 16.75-17. Recommended to Highly 
recommended. Drink 2019-2030. 

Chateau Labegorce AOC Margaux 2012 
Even when pourring out, one of the richest, most luxurious texture of all the 
Maragux. Tiny pritt stick on nose, but nothing masquant. Rich, pure, cassis 
extrqction, this is supremely confident and poised, a major wine, very 
successful, a wine to absolutely last, holds itself with real confidence, takes 
you in a lovely tannic hold. A touch of ‘strap yourself if, get ready to go’ which 
is very rare in 2012. An intellectual wine, unlike many this year. A real result 
for me from this property. 95 / 18. Outstanding. Drink 2020-2040. 

Chateau Giscours AOC Margaux 2012 
This goes to the ruby rich red spectrum. Nose is full rich and round, lacks a 
touch of definition. Some highly attractive oak, a little touch of heat on the 
finish, but there is plush fruit also. A wine with huge amounts of pleasure 
potential, good extraction, raspberry, well-textured fruits, not as long ageing 
perhaps as some from this property in recent years. 90 / 17. Highly 
recommended. Drink 2019-2030. 

Chateau d'Issan, AOC Margaux 2012 

Deep rich purple, good firm tannins that manage the astringency trick without 
being drying, this sample is a little cold, which is inhibiting the fruit, but there is 
real elegance here, and extremely measured oak use. A wine that is working 
well with the vintage, and should be enjoyed in medium to medium-long term. 
91 / 17.5. Highly recommended. Drink 2019-2030. 

FIRST GROWTHS 

2012 1855 First Growths 

Unquestionably, the Firsts outperformed the vintage - as you would hope and 
expect – but they were not uniformly the best wines I tasted this year. I did 
however open a 1972 Lafite at Christmas, an undeniably under par vintage for 
Bordeaux. I wasn’t expecting very much, but it was soft, gentle, delicious, and 
with effortless class. So never write these guys off! 
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Chateau Mouton Rothschild  
 
Tasting with Philippe Dhalluin the week before the primeurs. First year 
of vinifying Petit Mouton and Mouton Rothschild in the new cellars. 
 
Chateau d'Armailhac, AOC Pauillac 2012 
Cabernet sauvignon at 54%, down from 57% last year, blended with 14% 
merlot, 3% petit verdot (which generally did well in 2012). They managed to 
hold on through the October rains here, as harvest dates were October 1-15 
at both Armailhac and Mouton, with things finishing up on 16th October at 
Clerc Milon. Attractive bright nose, good plum, no sign of over ripeness. Good 
freshness, but things are a touch short compared to recent years of this wine. 
This has a very pleasant fruit, maceration 21-22 days, no cold soak. They 
practised very little green harvesting because already so few grapes, just on 
young plots under 20 years. Here 10% less yield than last year. Good fruit 
palate, there is complexity and attractive smoky oak, and you’d be happy to 
open this in the medium term, but this is far from their best Armailhac. 88-89 / 
16.5-16.75. Recommended. Drink 2018-2030. 
 
Chateau Clerc Milon AOC Pauillac 2012 
Blend here is 29% merlot, 60% cabernet sauvignon, 9% cabernet franc, 1% 
petit verdot, 1% carmanere, lovely vibrant colour, comes from the pH as well 
as the colour extraction on the skins, lovely spicy edge even on the nose, 
coulis of black fruits. This is far more successful than Armailhac. In this corner 
of Pauillac, merlot was the least homogeneous this year. Dhalluin says he has 
50 years of precise harvest data, and this year ripening dates for cabernet at 
Mouton were exactly average (ie less inconsistency in the cabernet than 
many of their neighbours) – but they waited an extra 10 days to ensure full 
maturity. Touch of cold soak, 18 days maceration, some cultivated yeasts to 
start off the fermentation and ensure things moved swiftly and smoothly. 
There was 20% less overall yield than 2011, but a full 66% of that has gone 
into the grand vin. This is definitely successful. 93 /18. Highly recommended. 
Drink 2020-2040. 
 
Petit Mouton AOC Pauillac 2012 
Overall, the split this year was 49% grand vin, 2nd wine 38% - something that 
Dhalluin ascribes to the gain in precision from more small tanks in the new 
winery. There are double the number vats as they had before, starting at 25hl 
going up to 250hl, so were really able to really go into detail on different plots. 
They also practice both optical sorting, and hand sorting in the winery. This is 
a darker richer colour than both Clerc and Armailhac, with a blend of 79% 
cabernet sauvignon, 19% merlot, 2% cab franc. (in 2011 it was 70% cab, 30% 
merlot). On the nose, you get the classic coffee aroma of Petit Mouton, this 
diffusing percolating coffee – not necessarily from the use of oak barrels, and 



   
 

the cabernet from the plateau gives this smoky coffee, plus there is a touch of 
reduction. Overall, they have used less new oak than normal, 40% compared 
to 70% (because there are new oak vats of five different sizes, so wanted to 
minimise the impact during the ageing). On the palate, this has good rich dark 
fruits, good attack, lovely fresh start, but it doesn’t quite have the fleshed out 
mid palate of the best vintages of Petit Mouton. 91 / 17.5. Highly 
recommended. Drink 2018-2030. 
 
Chateau Mouton Rothschild, AOC Pauillac 2012 
The blend here is 90% cabernet sauvignon, 8% merlot and 2% cabernet 
franc. This makes just 1% more merlot than last year. A bigger difference 
comes with the oak barrels, which see 70% new oak, compared to 100% in 
many years. No de-leafing this year, except in young vines. Touch of 
reduction, Dhalluin thinks probably because of the new oak vats used to make 
the wine, and just overall he found the tannins this year are sucking in the 
oxygen. This is very suave, rich fruit on the nose. Wonderful persistency, this 
is utterly gorgeous. It dances on the palate, elegant, still that aromatic coffee 
toast, big difference between first and second wine this year, really wonderful 
length. Use selected yeasts, already in wooden vats, want to ensure no acetic 
bacteria and selected yeasts help ensure that, beautifully rich, excellent fruit 
3,86pH (get that lovely mouth watering aspect from this high pH), IPT 72.  
Total Acidity 3,50, Alcohol 13.2%. 20% less yield than last year, but just 10% 
less grand vin – again this is ascribed to the new vat room. This is well 
structured, but will still be approachable earlier than the 2010. One of the best 
of the five this year, for me it’s between Mouton and Lafite. 97-98 / 19.25-
19.5. Outstanding. Drink 2020-2050. 
 
L'aile d'argent, AOC Bordeaux Blanc 2012 
Blend is 63% sauvignon, 37% semillon, with no muscadelle unlike some years 
of this wine. Very interesting winemaking technique, as they use approx 30% 
malolactic fermentation, on two small lots of sémillon and sauvignon blanc (I 
have heard of one other estate in Bordeaux experimenting with malo, but 
can’t remember which one, and certainly it is very very rare). Dhalluin says 
they found spectacular results, and it’s interesting to note that there is touch of 
the diacetyl buttery edge, but still some passion fruit, some orange/apricot 
flavours. This is the exotic fruit scale of sauvignon, not the cut grass 
crispness. It’s a gourmet style of wine. Less minerality than in some years, but 
this will certainly have its fans. Good persistency. Aged in 40% new oak, 60% 
one year-old barrels (again this is lower than usual). 92 / 17.75. Highly 
recommended. Drink 2015-2025. 
 
 
Chateau Haut-Brion 
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Tasted at the chateau 
 
Harvests for the whites began on September 4, and for the reds September 
17. Over in Saint Emilion, Quintus started on October 1. Haut Brion made 
40% first wine, La Mission 41%. Overall, they felt it really was a year for 
merlot, and in all of their wines, merlot is the majority grape in their 1st wines. 
But this year they also made a third wine (went to be part of the blend of 
Clarendelle) because felt that not at good enough level for others. A curious 
year, very sunny August and beginning of Sept but then it rained, so picked 
merlot at good maturity but for cabernet sauvignon and franc it had to pick 
because of rot threat, when they were not perfectly ripe. This year, they 
passed 10x in the vineyard for treating the vines during the growing season, in 
1993, with similar weather, passed maybe 18x in vineyard – shows how they 
treat much less now, more focused on the exact areas and exact quantities 
that are needed. 
 
 
Le Dragon de Quintus AOC Saint Emilion 2012 
79% merlot, 21% cabernet franc, red-purple, some bright reflections, fairly 
bullish purple, not entirely sure about the attack, I get a touch of underripe 
fruit, and not huge length. But clean, good acidity, fresh fruits. 85 / 15.5. 
Recommended. Drink 2017-2027. 
 
La Chapelle de la Mission AOC Pessac Leognan 2012 
28.5% merlot, 56% cabernet sauvignon 15.5% cabernet franc. This also a 
little stalky it’s underpar for what is such a brilliant wine normally. But selection 
was so severe for the first wine, and so much cabernet sauvignon and franc 
has gone in here, just not as good as normal. Tannins smooth, oak v carefully 
utilised. Clearly smooth, good fine structure, you can tell you are in the hands 
of an expert winemaking team, but it lacks mid palate. 88  16.6, 
Recommended. 14.2% abv Drink 2018-2030. 
 
Clarence de Haut-Brion AOC Pessac Leognan 2012 
41% merlot, 43% cab sauvignon, 14% cab franc, 2% petit verdot, touch of 
bottle reduction, need to swirl to open up, but when do this does have vibrant 
fruit, feel there is much more clean and well ripened primary fruit, good 
persistency and firm structure that has tannin astringency but not bitterness - 
a key marker of positive rather than negative development. 90 / 17. Highly 
recommended. 14.65%abv. Drink 2018-2030 (with enjoyment along the way!). 
 
Quintus, AOC Saint Emilion Grand Cru 2012 
The blend here is 89% merlot, 11% cabernet franc. Severe sorting was used, 
about one third of the grapes made it in to the final wine as compared to the 
pre-Dillon era. Again, it needs a bit of time to open up. Noses are all pretty 



   
 

subdued. I do like this on the palate, this has some real, clear vibrancy of fruit. 
Has real elegance compared to many Saint Emilions this year, have 
controlled very carefully the extraction, and respectful use of oak. Very 
different from what many of its neighbours are doing. Limestone terroir. 93 / 
18. Highly recommended. 14.5% abv 40% new oak. Drink 2020-2035. 
 
Chateau La Mission Haut Brion AOC Pesac Leognan 2012 
A deeper vibrant purple colour, some of those high acidity low ph 
anthocyanes. Nose again subdued, but it's good clean and well-worked, with 
fleshy black fruits. Beautifully tight acidity, this unfolds slowly. It's not up to the 
best Mission years, but this is still a beautiful wine, and much better than I 
was expecting after the rumour mill... Very tight, very fine tannins, not a 
powerhouse, but hugely impressive. 94 / 18.25. Highly recommended. 
14.95%, 74% new oak. Drink 2020-2040. 
 
Chateau Haut Brion AOC Pesac Leognan 2012 
Blend of 65.5% merlot, 32.5% cabernet sauvignon, 2% cabernet franc, 75% 
new oak. This is the First Growth with the most wriggle room in terms of the 
blend, obviously a huge advantage in difficult years. Warm rich fruit on the 
nose, blackberry and dark morello cherries, gently softly toasted cloves. True 
power here, but so gentle that you almost don’t notice. This is absolutely 
gorgeous. Tannins are fine but insisting, this has density and power and clear 
room to grow and deepen. Beautiful astringency, zero bitterness. A clear 
success, just a shame that they have to make the alcohol so high – this is at 
14.95%, as the Mission is. There must be something that they can do about 
bringing these levels down? 95 / 18.5. Outstanding. Drink 2022-2040. Like in 
2008 (another up and down year), for me Haut Brion stands out – just the 
alcohol gives me pause. 
 
 
Whites 
 
Le Clarté de Haut-Brion AOC Pessac Léognan 2011 
58% semillon, 42% sauvignon. A surprisingly sauvignon nose for so much 
semillon, lovely zingy nose, there is lots of tropical fruit zest, just a little short 
on the palate and perhaps a little high in alcohom. But this is a very 
impressive second wine.  The semillon is more clear on the palate, think it's 
one for drinking young. Touch of reduction, not much, some lees autolysis 
flavours. Good, approachable, high aromatics for immediate impact. 
13.95%abv 89 / 16.75. Recommended. Drink 2014-2020. 
 
Chateau La Mission Haut-Brion Blanc AOC Pessac Léognan 2011 
84% semillon, 16% sauvignon. Far more subdued on the nose, as is normal 
for a majority sémillon. This is a hugely gourmet style of wine, round tropical 
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fruit, apricot, lemon coulis flavours, diacetyl, it's delicous, complex, great 
structure. Not my favourite Mission Blanc ever, but highly accomplished, with 
the precision that is always found in this wine. They used 55% new oak for the 
ageing. 14.2%abv. 92-93 / 17.75-18. Highly recommended. Drink 2015-2032. 
 
Chateau Haut Brion Blanc AOC Pessac Léognan 2011 
45% semillon, 55% sauvignon blanc. More precision on the nose than La 
Mission, this is utterly gorgeous, soft yielding, then a steely core than sneaks 
up on you and takes a grip. Very impressive persistency, gorgeous orange 
zest and lemongrass, but I can feel the alcohol more than I usually can with 
Haut Brion Blanc. 14.15%abv 55% new oak. 94 / 18.25. Highly 
recommended. Drink 2015-2032. 
 
 
Margaux, with Thomas Do Chi Nam, tasting at the chateau 
Second vintage for Thomas as technical director, after 20 years at Pichon 
Comtesse. 
 
Pavillon Rouge, AOC Margaux 2012 
Difficult early season with potential of mildew, then later against botrytis, but 
effectively contained by use of copper and sulphur on the 40 ha of organic 
vines. Some experiments with biodynamic also this year. Margaux 1st wine is 
almost 95% organic in this vintage, but they are not looking for certification. 
The blend in the 2012 vintage was 63% cabernet sauvignon, 33% merlot 1% 
cabernet franc, 3% petit verdot, 13%ABV. Harvest began on 24 September 
until  15 October, with a final yield of 39hl/h so higher than last year (the 
grapes needed less severe sorting less than 2011). They did experiment with 
an optical sorter but found it didn’t work as well as hand sorting. ‘We feel 
taking the time to explain to the pickers what we want is the best way,’ says 
Do Chi Nam. This has a gentle interplay of black fruit aromatics on the nose, 
with good levels of freshness on the attack, ph 3,69, total acidity 3.39, lovely 
pure fruit, but not as long as some years. 90 / 17. Highly recommended. Drink 
2018-2030. 
 
Chateau Margaux, AOC Margaux 2012 
Blend here is 1% petit verdot, 87% cabernet sauvignon, 10% merlot, 2% 
cabernet franc. Immediately feel the solid, high density of fruit, this is lovely, 
rich and full, still silky, good persistency, 17.5% press wine, 13% abv, ph 3.74 
so a little lower acidity than the Pavillon Rouge, although total acidity is 3.51, 
IPT 72, beautifully well worked, sucrosité sans sucre, the grain of tannins is 
very fine. This is highly polished and seductive, as you would expect from the 
team at Margaux – beautifully gentle extraction, which is how they manage to 
get such a high quantity of press wine (one consultant – not Boissenot – told 
me that when he tasted Margaux’s press wines blind, he had no idea that they 



   
 

were press and not free run juice, because the quality was so high). This is 
very good – but will clearly be approachable far earlier than the 2010, and 
perhaps even the 2009. 96 / 19. Outstanding.  
 
Pavillon Blanc, AOC Bordeaux Blanc 2012 
13.4%abv, 100% sauvignon blanc. The last few vintages have been so good 
for Pavillon Blanc, with the new lower alcohol. By the next vintage, they 
should have their new vat room for the whites, which will allow even greater 
precision. Picking took place from 10-14 september for the 12 ha of grapes. 
60 pickers for whites, 250 for reds. Still on lees but no stirring (battonage) by 
this stage. They started with twice a week lees stirring at the beginning then 
drop down and now no more. 1/3 new oak, 100% barrel fermented, bottle in 
May. Perhaps touch more opulent than their utterly finessed 2011, but still this 
is a very accomplished wine 29hl/h yield. Gorgeous length. I love this in fact, 
touches of orange zest on the finish. 94 / 18.25. Highly recommended. 
 
 
 
Lafite Rothschild 
 
Tasted at the chateau with Charles Chevallier 
 
Carruades de Lafite AOC Pauillac 2012 
53% cabernet sauvignon, 42% merlot, 3% cabernet franc, 2% petit verdot, 
picking 28 september to 16 october. Slightly reduced on the palate here, 
needs some time to open. Very tight, very smooth tannins, elegant, rich, but 
not a wine that would make you sit up with excitement if it's poured out. Good 
length, this develops nicely, they are trying and succeeding in a tough vintage, 
but lacks the impact of recent vintages of Carruades. 88 / 16.5. 
Recommended. Drink 2017-2028. 
 
Duhart Milon AOC Pauillac 2012 
Picking 27 September to 17 October, blend of 62% cabernet sauvignon, 38% 
merlot. This is subdued on the nose, tight tannins again, with a lovely 
structure, and the tannins are finely wrought, carrying out a balancing act with 
the lovely acidity frame, good fruit behind. This is pretty, well handled, and 
with real potential, but again lacks the impact of the very best wines from this 
estate. 89 / 16.75. Recommended. Drink 2018-2030.  
 
Chateau Lafite Rothschild AOC Pauillac 2012 
Blend of 91% cabernet sauvignon, 8.5% merlot, 0.5% petit verdot, with the 
harvest from September 28 to October 16. Gorgeous rich vibrant colour, 
plenty of bright anthoyane extraction. Here have the violet blue that havn’t 
seen in many wines this year, indicating good acidity, lovely fresh attack, and 
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well knit tannins, very little merlot, when did the tasting of blends, it just didn’t 
come out as well as the cabernet sauvignon (and this is another year when no 
cabernet franc made it into the first wine). This was done very much plot by 
plot choice, did some green harvesting where was strong heterogenity, some 
leaf thinning also in certain plots, on one side only, but on plateau of Lafite 
dont need to, vines are not vigorous in the first place. This is a classic Lafite 
vintage for me, it steals up on you, supremely attractive on the finish. Second 
year of the new vat room, very useful to work with smaller plots. A classic, 
elegant Lafite that is going to be supremely drinkable in the medium to long 
term. It’s not the powerhouse of some vintages, but it rivals Mouton for me. 97 
/ 19.25. Outstanding. Drink 2020-2045.  
 
 
LATOUR 
 
Tasted at the chateau.  
 
Pauillac, AOC Pauillac 2012 
Blend is 43.9% cabernet sauvignon, 54.5% merlot, 1.6% cabernet franc, 
12.8% abv, 63IPT, 22% of production. Touch green on the nose, but lovely 
violet-purple colour and on second nose this is opening up, it does have some 
pretty, smooth and well integrated tannins, there is clear structure to the wine, 
but it has a lack of mid palate and the finish is a little short. Least interesting 
Pauillac for me for several years – particularly as tasted it next to the Pauillac 
2009, which is just wonderful and I thoroughly recommend getting hold of. 84 / 
15.25. Recommended. 
 
Forts de Latour AOC Pauillac 2012 
The nose has a little reduction that needs to clear. It's very tight and closed, 
needs a good aeration, blend is 71.6% cabernet sauvignon, 22% merlot, 2% 
petit verdot. Here there is a much better precision and expression of fruit, and 
those insisting Latour tannins, this steps up considerably from Pauillac, by 
quite some way. Good menthol, good cassis, very clean, astringent tannins, 
good length. 12.8%abv. 89 / 16.75. Recommended. 
 
Chateau Latour AOC Pauillac 2012 
Unusually low alcohol in all three, I had to keep checking that Latour is really 
under 13%. The yield was an average 38hl/h over all three wines, but very 
uneven, in grand cru much lower, and overall slightly lower than 11. I have 
heard this called ‘Latour Lite’ by several commentators over the week (wonder 
if any of them will put that in their tasting notes), and I can see why. A year of 
balance and definition. Maybe look to release in 2021 – certainly don’t feel it 
will have to wait for an enormously long time before drinking – perhaps nine 
years for the Latour, and seven for Forts (and they say perhaps five for 



   
 

Pauillac, although for me the Pauillac will be ready to go fairly soon after 
bottling). Latour 2012 is a lovely wine, very elegant and delicate, and still with 
the structure and fruit precision that you would expect from this terroir, but 
very atypical of the past decade at this estate. 93-94 / 18-18.5. Highly 
recommended. Drink 2019-2035. 
 
 
(Incidentally, the three ready-to-go vintages were also on offer, and this made 
for a wonderful tasting. Pauillac 2009, next to the Pauillac 2012 is quite a 
revelation! Gorgeously concentrated, fabulous coffee and mocha, wonderfully 
young still a long way to go, some fleshy open fruits, still under 13%abv 
apparently, clearly a different wine altogether from the 2012, really showing 
well. A buy! 
 
Forts de Latour 2005 
Nose has a touch of dried fruits, some alcohol, but a beautiful perfume on the 
nose, some garrigue, some cloves, some hot vintage markers, but so soft, 
tannins are gorgeous. This is a lovely wine, very classic Forts, just question 
how many more years it will last - you have the dried fruit markers of 
evolution, probably has another five or ten years at this peak.  
 
Latour 95 
Last tasted in Hong Kong in December 2012, four months ago, when it 
showed well but fairly evolved. This again has a fairly evolved and open nose, 
some spice, some clove, some eugenol, this is really in its tasting window. A 
totally lovely soft and yielding claret, such an enjoyable wine to drink.   
 
 
 
 

CRU BOURGEOIS, OTHER 
 
 
Cru Bourgeois / Médoc / Haut Médoc 2012 
 
 
Chateau Rollan de By AOC Medoc 2012 
Touch of heat on the nose for me, but good firm flesh on the fruit. Pinched on 
finish, this is over extracted for the amount of available fruit, with a distinctly 
bitter finish. Some smooth, elegant fruit, but too much new oak vanilla cream. 
Can see where they were going with this, and clearly well thought out, but just 
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not cohesive – giving it the benefit of the doubt, I would say think of this as an 
early drinker. 85 / 15.5. Recommended. Drink 2917-2025. 

Chateau Cambon la Pelouse AOC Haut Medoc 2012 
An appealing nose of dense dark fruits, but again there is clear over 
extraction, that is bitter rather than astringent, and can’t see this developing 
as well as it should. Shame, as this is a very enjoyable estate, offering good 
value for money. 84 / 15. Recommended. Drink 2016-2025. 

Chateau d'Agassac AOC Haut Medoc 2012 
Cream and cherry, a modern nose, and equally on the palate, this has that 
fresh twist of acidity that keeps things going, and the fruit and tannins are 
attractively tense rather than neurotic. 88/ 16.5. Recommended. Drink 2017-
2028. 

Chateau Serilhan, AOC Saint Estephe 2012 
Here we have a much better nose, fresh juicy fruit, good clean tannins, not 
over extracted, better oak regime than some, good persistency, not massively 
long, and certainly on the contemporary side, but enjoyable, again one that 
won’t require wining and dining for years before giving itself up. In other 
words, a good early drinker. 87-88 / 16.25-16.5. Recommended. Drink 2016-
2026. 

Chateau Caronne Ste Gemme 2012 
Again, this is better on the nose, a far more interesting fruit regime, not too 
marked by oak. In the nose, the pinch does come, but this is astringent rather 
than bitter, so feel it is more about the prise de bois that happens after being 
out in barrel. It will soften. Some charcoal, coffee bean percolations... Not 
enough fruit, but still it's accomplished. 86-88 / 16-16.5. Recommended. Drink 
2016-2026. 

Chateau Branas Grand Poujeaux AOC Moulis en Médoc 2012 
An enjoyable attack, and overall I feel that this particular Moulis has acquitted 
itself well considering the race against rot that affected many chateaux in the 
appellation. The clue that things were tough in the vineyard is that this is, 
again oak-led, clearly used to smooth out a few wholes, but it’s successful. 
Not too flashy and not over extracted. Good persistency, slightly bitter on the 
finish, slight touch of green. Again, drink this young, and enjoy. 87/ 16.25. 
Recommended. Drink 2017-2028. 

Chateau la Cardonne AOC Médoc 2012 
Good freshness, this is the coffee, mocha spectrum of oak, quite flashy, quite 
modern, but charming and enjoyable, can see this getting a good reception 
around a dinner table with friends, just flashy enough to be memorable 



   
 

without being over extracted and off-putting. Raspberry, dark plums, tiny bit 
too bitter on finish, but well controlled. 88/ 16.5. Recommended. Drink 2017-
2028. 
 
Chateau Senejac 
No longer under the Jean Louis Comme biodyamic regime, as far as I know, 
but this is still vibrant and cheerful, a wine you'd be happy to sit down with. 
Not huge complexity on the palate, dips a touch in the middle, but honestly 
not a lot wrong there is plenty to enjoy, the tannins are smooth, it's not bitter 
on the finish, it has sap and fruit. Good aftertaste, but you have to ride through 
the slightly bitter crest as you head there. 88/ 16.5. Recommended. Drink 
2017-2028. 
 
Chateau Meyney AOC Saint Estephe 2012 
Rich, full colour, with well-worked, just-ripe, black fruits on the nose. A touch 
of a dip in the mid-palate, but it is well covered by judicious oak usage, and 
this will offer plenty of mid-term charm, with good value. 16 / 86. 
Recommended. Drink 2017-2027. 
 
 
Listrac tasting 
 
Chateau Saransot-Dupré Listrac Medoc 2012 
58% merlot, 21% cab sauv, 16% cab franc, 3% petit verdot, 2% carmanere. 
Good vibrant blue purple, not hugely violet but still a good Left Bank primeur 
colour. Some slight geosmine mustiness on the palate, this has a touch of 
oak, some fruit, but it's pretty short. 82 / 14.75. Fair. Drink 2016-2014. 
 
Ch Riverdi, Listrac Medoc 2012 
Vignobles Thomas (owned since 1950s). Pleasantly sweet fruit nose, I would 
imagine helped along nicely by a little careful oak regime. That oak on the 
palate becomes a little intrusive, but don't get green flavours. 20% petit 
verdot, which did well in this vintage (and all marsal selection from old vines 
planted by his grandfather in 40s). The rest of the blend is 50% merlot, 30% 
cabernet sauvignon, 25-30% on new oak, but malo in vat. For me, this works. 
Not great length, but pretty within its appellation. 86-88 / 16-16.5. 
Recommended. Drink 2016-2026. 
 
Ch Lalnde Listrac Medoc 2012 
Less successful. Straight from the nose, get signs of creaking. Not the depth 
of fruit that you would hope for. This seems all coffee beans and vanilla, no 
fruit. 60% merlot, 30% cabernet sauvignon, 10% petit verdot, all in barrels of 
one year. No malo in barrel. It's sweet, but lacks fruit, short. 82 / 14.75. Fair. 
Drink 2016-2014.  
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Grand Listrac AOC Listrac 2012 
Caves de Listrac 
Selection here could do with some work. This is green, thin, unripe, just can 
not see where they are going with this. 76 / 13. Fair, but on the border of 
Poor. Drink 2014-2018. 
 
Chateau Vieux Moulin AOC Listrac 2012 
Single chateau that 'belongs' to the cooperative cellars of Listrac. Good plum 
nose, fresh and sweet. Not quite carrying things off on the palate, but 
seriously good compared to the cooperative wine. This is sweet and easy to 
drink, no need to wait much beyond ageing, perfectly quaffable. 60% merlot, 
touch petit verdpt, rest cabernet sauvignon. 85 / 15.25. Recommended. Drink 
2016-2025. 
 
Ch Fourcas Hosten AOC Listrac Medoc 2012 
First one here to have a more matiere and texture. Extraction better 
controlled, rich red-purple in colour, with some vibrancy, clear oak on the 
nose. Good acidity. 54% merlot, 44% cab sauv, rest cab franc, 36 ha because 
pulled up 9ha in 2011 10-20 October harvest, held on when all around were 
harvesting, because of careful vineyard work through the year. caroline 
Artaud, work with Eric Boissenot, and David Pernay. Complicated for team, 
but happy. First one with some persistency, espresso nose, successful for its 
appellation. 88/ 16.5. Recommended. Drink 2018-2028. 
 
Chateau Fourcas Dupré AOC Listrac Medoc 2012 
47% merlot 47% cab sauv, rest cab franc (touch pv.) Lots of deleafing and 
green harvesting after colour changing going on here. It doesn’t quite manage 
to pull off a polished gleen, but good depth of flavour, can feel the structure 
and freshness from the cabernet sauvignon, but just slight trace of green 
pepper pyrazine on the finish. However it's subtle and this is among the good 
ones. 88/ 16.25. Recommended. Drink 2017-2027. 
 
Cap Leon Veyrin AOC Listrac Medoc 2012 
A touch pinched, haven’t tried to over extract and there is good freshness, but 
again this mid palate hole that you leap over to a short finish. 82 / 14.75. Fair. 
Drink 2016-2014. 
 
 


