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2012

ASSEMBLAGE / BLEND

Cabernet Sauvignon 74%

Merlot 15%

Cabernet Franc 11%

DATE DE VENDANGE / HARVEST PERIOD

Du 4 au 18 octobre 2012

From 4th to 18th October 2012

ANALYSES / LAB ANALYZES

Degré : 13,09 %vol. - Acidité Totale : 3,82 gH2SO4/l - pH :

3,58 - IPT : 64

Alcohol degree : 13.09 %vol. - Total Acidity : 3.82

gH2SO4/l - pH : 3.58 - IPT : 64

LE MILLÉSIME / VINTAGE 2012

Le millésime 2012 fut marqué par un développement

végétatif lent et tardif en raison d’un printemps très frais et

humide. Les décalages de stades liés à un débourrement

très étalé furent en partie corrigés par le temps sec et

ensoleillé qui s’installa à partir de mi-juillet. La véraison et

la maturation bénéficièrent alors de conditions idéales

jusqu’à la récolte, les raisins conservant un parfait état

sanitaire malgré la succession d’averses observée durant

les vendanges.

The vintage 2012 was characterised by a slow, late growth

cycle due to a very cool and wet spring. The budburst was

spread out over time and created a variation in the stages

of development that was to be partially evened out by the

dry, sunny period that began in mid-July. The colour

change and ripening occurred in ideal weather conditions
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that continued through to harvest-time. The grapes

remained perfectly healthy despite rainy spells during

picking. 

NOTES DE DÉGUSTATION / TASTING NOTES

ANDREW JEFFORD / WORLD OF FINE WINE
94/100

MICHAEL SCHUSTER / WORLD OF FINE WINE
93/100

JAMES MOLESWORTH / WINE SPECTATOR
Displays a solid core of plum, blackberry and cassis, lined

with roasted apple wood and backed by a hint of ganache

and briar. Shows excellent integration overall, with a

serious iron note buried on the finish. A rock-solid version

for this vintage. J.M.

MICHEL BETTANE / TERRE DE VINS
L’échantillon le plus complet et le plus brillant du Médoc

en 2012, somptueux arôme de cèdre et de havane, corps

imposant et surtout des sensations tactiles d’un velouté

inhabituel au cru à un si jeune âge, sans rien ôter à la

puissance et à la droiture de l’expression du terroir. Les

11% de cabernet franc, si souvent oublié dans le médoc

actuel, ont certainement joué leur rôle. Un vin magique.

ROBERT PARKER / WINE ADVOCATE
The seriously endowed 2012 Las Cases exhibits a dense

purple color as well as surprisingly sweet tannin and a

forwardness that one does not normally find at this

address. Medium to full-bodied with beautiful black

currant, graphite, crushed rock and subtle oaky notes, it

possesses lots of minerality and precision, impressive

power, a rich mid-palate (which sets it apart from other St-

Juliens), and a long finish. It appears this beauty will be

drinkable in 5-6 years, and last for 25 or more. One of the

best, if not the finest wines made in St Julien in 2012 is
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NOTES DE DÉGUSTATION  / TASTING NOTES - SUITE

Jean-Hubert Delon’s famed Leoville Las Cases. A blend of

74% Cabernet Sauvignon, 15% Merlot and 11% Cabernet

Franc, it tips the scales at 13.5% alcohol, which is

interesting given the fact that its next door neighbor,

Latour, only hit 12.8%. Delon said rot was no problem in

their well-drained, gravelly vineyards (which are of first-

growth quality in fact if not in name). Drink : 2018-2043
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Stades phénologiques / Phenological cycle

Pluviométrie et températures en 2012 / Total rainfall and

average temperatures in 2012

Comparatif des températures et précipitations sur la période végétative : du 1er mars au 31

octobre / Comparison of temperatures and rainfall during the growth cycle : from 1st

March to 31st October

Mesure des contraintes hydriques en 2012 / Hydric stress in

2012
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