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A DEMANDING VINTAGE THAT REQUIRED CONSTANT VIGILANCE BUT WHICH WILL MOST PROBABLY TURN OUT TO
HAVE PRODUCED ONE OF THE GREATEST WINES AT THE ESTATE.” VINCENT PRIOU, MANAGING DIRECTOR

APPELLATION: Pomerol

SURFACE AREA OF THE VINEYARD: 17.5 hectares (43 acres)

AVERAGE AGE OF THE VINES: 35 years

TERROIR: Clay-gravel on the south-east edge of the famous Pomerol plateau

Certified Organic Wine EU R

2016 VINTAGE

PRODUCTION: 35,000 bottles
BLEND: 75% Merlot / 25% Cabernet Franc
ANALYSIS DATA: 13.65° alcohol /total acidity: 3.2 g/l / pH: 3.71

WEATHER CONDITIONS

“The first six months of the year were very wet. By the end of March, we had
already recorded cumulated rainfall of twice the usual amount.

With this humidity, the mildness of winter triggered an early budding in the vines.
The temperatures during the following months slowed down the vine cycle. Then
a combination of heavy rains and mild temperatures brought about high vine
disease pressure, especially that of downy mildew. Meticulous preventive work
allied to the appropriate rate of spray treatments enabled us to get through this
period without any serious damage.

The month of July marked the end of the rains for the summer, and a period of
severe drought then set in. During August and September markedly higher than
average temperatures were recorded. Water stress, which is necessary for the
production of high quality grapes, gradually set in.

A bout of rain at the beginning of September “unblocked” the plots of young
vines growing in soils with low moisture levels and favoured the ripening process
in all of the plots.

Thanks to this almost miraculous weather, our grapes were able to reach perfect
ripeness in each of the plots. Precise control of crop size was necessary to achieve
this optimal ripeness.

The harvest was therefore late and long drawn-out. We were able to take
advantage of an Indian summer that stayed with us for the first two weeks of
October. The homogeneity in the ripeness of the grapes was outstanding this
year.

After precision vinification aiming to bring out the purity, balance, complexity
and elegance of our crop, the tastings we carried out during the wine's ageing
process demonstrated the value of all the efforts we made throughout the
growing season and promised an outstanding future for the 2016.”
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2016 VINTAGE

MANUAL, PLOT BY PLOT HARVEST

28 SEPTEMBER TO 14 OCTOBER 2016

New harvest reception line inaugurated in 2015 with 2 manual sorting tables, a high-frequency de-
stemmer and an optical sorting line.

INTRA-PLOT VINIFICATIONS

The gravity-flow vat cellar receives the grapes in small 3hl mobile bins brought by lift.

22 new tronco-conical pure concrete vats received this vintage in parcel lots.

The alcoholic fermentation was done at 26° to 30°C depending on the potential of the lot in the vat
and the desired extraction of tannins. Vatting lasted between 3 to 5 weeks in total.

The malo-lactic fermentation was done in new barrels for the best vats of Merlot and Cabernet Franc.
AGEING

60% of the First Wine in new oak barrels for 18 months.
7 different cooperages.

TASTING NOTES
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