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VINTAGES

SINCE 1979, MICHEL ROLLAND HAS BEEN THE MENTOR OF THE FAMILY AT CHATEAU LE BON
PASTEUR IN POMEROL. THEREFORE, IT HAS BEEN THIRTY YEARS, AND THIS ANNIVERSARY IS A
GOOD OPPORTUNITY FOR HIM TO HAVE A LOOK AT THIRTY OF THE ESTATE’S VINTAGES CAREFULLY
GROWN AND VINIFIED UNDER THE AEGIS OF MICHEL ROLLAND. THESE ARE THIRTY WINES THAT
CHRONOLOGICALLY FOLLOWED ONE AFTER THE OTHER, YET EACH ONE PRESENTS ITS OWN
CHARACTERISTICS. A REAL RADIOSCOPY OF THREE DECADE .

1978

2008
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Pomerol

A LITTLE OF HISTORY...

Distinguishcd Latinists believe that the name “Pomerol” is derived from “Poma”.
Going back to antiquity, there is a plausible explanation: Virgil and Horace used this
word to denote all sorts of seeded fruits and in Justinian’s digests, the word is used to
more specifically clesignale grapes. As the name “Pomerol” probal)ly dates back to
Gallo-Roman times, this “grape” llypotllesis deserves profound consideration.

Ina l)oolz l)y Bernarcl Ginestet, we note that, “It 1s generally accepted that during the
Gallo-Roman Era, the Pomerol rcgion was agricultural and dominated l)y {lruit trees.
Hence the prol)al)le etymology ol the name from the Latin “pomarius”, which means
“orchard” and not specifically “apple orchard”. We must not forget that what is often
denoted to be the biblical “apple” is really “the fruit of lznowle(lge of good and evil.”
This means that the un-named fruit could very well have been a bunch of grapes...
Whatever the case may l)e, Pomerol is situated on a plateau once crossed l)y two
ancient routes. One of these patlws was followed l)y the poet Ausone when travclling
from the Port of Condat, near Libourne, to his villa “Lucaniac”, crossing Catusseau
and lollowing the current Departemental route leading to L'Evangile, continuing on
the old road of Montagne lhrougl] “Maillet” (a patronym of Latin origin), and crossing
the stream of the Barbanne at Gua(‘leleyrat.

This all means that we could have saluted Ausone, passing in front o{. Le Bon Pasteur
in Maillet!

It was therefore first the Romans, and then the “Hospitaliers of St. JOl’ll’l of Jerusalem”
(called The Knighls of the Order of Malta in the sixteenth cenlury) who cultivated the
vine here. In the Middle Ages, these lznights established the Commanderie de
Pomerol.

Tllcy built a largc llousc, a hospital, and a church in the pure Roman stylc which was
unfortunately demolished in the late nineteenth century, to be replaced by a larger
]r)uil(ling. You can see its steeple from afar, in the heart of the Pomerol vineyard.
Pilgrims following the traditional route to Saint Jacques of Compostela who made a
stop-over in Pomerol were able to discover the l'xospitality and comforting virtues of its
wines!

Dur‘ing tllc Hundrcd Years War, tllc vincyar(ls were dcvastatcd l)c{orc l)cing al)ando-
ned. They were finally replanted during the course of the filteenth and sixteenth eentu-
ries.

The appellalion of origin “AOC Pomerol” was born l)y the deerce of December 8,
1936, signed l)y the President Albert Lebrun and the Minister of Agriculture Georges
Monnet. This viticultural area covers 800 hectares malzin{; it the smallest one in the
Bordeaux chion.

It is said that the wine of Pomerol was the link between Burgundy and Bordeaux.
Bernard Ginestet added, “If Romeo and Juliet had a child, tlley would have prol)al)ly
named him “Pomerol”. Thus This wonderful producl combines the cheerfulness,
generosity, roundness, richness and strength 0{. the Capulets with the elegance, ﬂexibi-
lity, charm, and breed of the N[ontaigus. Shalzespeare would not have thought it, but
what a lyrical cha"cngc for us!”

(F()I’ more I'I]l;)]'l"«'ltl.()n.' “H]'St("'l’(f ([(.‘ P()IHCI'()I" [)‘VJ./\. (;ar([e, “L(‘, (;I"‘l"(l BL’I'IH[I'(] (ICS ‘//I.HS (I(‘,
FI'('IHL'(? 3 P()IHCI'()]” 1).‘" B. (;l'llcﬁt(‘,t, (‘111(1 t}l(f ‘V()I'](S ()[PI'(){;?SS()I' H. EHjﬂ]I)Crt...)




The Rich Hours

OF CHATEAU LE BON PASTEUR

On the border of the appellations of Pomerol and Saint-Emilion, at a place called
“Mai”ct”, Chateau Le Bon Pasteur (“Ctlﬁtcau ot The Good Stlcptlcrd”) was born
[rom the will of Joseph and Hermine Dupuy. This name of biblical relerence was
chosen on the Sunday of the Good Sllepller(l.

The modest initial property, acquired around 1920, was gradually expanded with the
addition of several plots l)y the children Genevieve and Serge Rolland. In 1955 it
reached its present size, with 49 cadastral references spread over 3 appellations
producing these Crus :

- Chateau Le Bon Pasteur, Aoc Pomerol : 6,62 hectares.

- Chateau Rolland-Maillet, Aoe Saint-Emilion Grand Cru : 3,35 hectares.

- Chateau Bertineau-Saint-Vincent, Aoc Lalande de Pomerol : 5,67 hectares.

Since 1978, the founders’ two grandsons manage the domain. At “Le Bon Pasteur”,
the philosophy, and the experience of the winemaker Michel Rolland have tree rein to

create a modcl vincyard an(l wc“-pcrtorming wincs.

Succession and Questioning . . .

“In 1978, Serge Rolland, our father fell into a coma after a small surgery that he
never came out of. He died in August 1979. Alter almost a decade of difficult years
during our t)cginning — 1973 to 1977 — we were rcally tloping for better times in the
1980’s - for a more favourable climate, nature’s generosity... These were the condi-
tions that would help us evolve and get things moving. Our desire was to better
understand winemaking and to discover how to unlock the vineyard’s terroir lllrougll
oenology. In other WOPdS, we wanted to make oenology sometlﬁng more than just a
lat)oratory science. We wanted to pay particular attention to the quality of the grapes
and the litc in the vincyar(ts, and t)y disintccting the cellars and the worlzing material
rather than the wines themselves.

Alot of thougllts, observations and questionings of our parents! fundamentals, proud

vine growers, average winemalzers and not really sales people! But they were people

who nonetheless have given and taugllt us SO many more important tllings..."

(M. Rolland)
PRl o




"Les Trente Glorieuse” for the Worst and for the Better!

From 1979 - one of the l)iggest late pro(luctions - to 2008 - one of the smallest and
latest, a generation of surprising Vintages, unexpectecl, diﬂ.icult ancl generous,
dcmanding and emotional have marked and invigoratcd the careers of the couplc
of ocnologists Dany and Michel Rolland, arousing more curiosity, stimulating‘

their sensitivity, without tiring or falling vietim to indifference.

1982 : "The Pivotal Year launclling Le Bon Pasteur” - The "Grande Année", a

vintage 0{. pleasure, passion, an(l of revelation... The year that trig'gers a career!

1987: Year of the construction of the new Winery, cquippcd with small stainless
steel tanks with 70 hectoliters capacity equipped with automatic hot and cold
thermal regulalion. The first of the appellalion and the region! Thanks to J.L
Bouillet...

1990 : After the first lcaf-thinning, first green harvests. S]ﬂy...

1991: Year of the frost on April 21. No selection was possible. No wine. No
Chateau Le Bon Pasteur.

It is also a terrible financial blow. “F ini”, from that year on with the purcllases of
oak staves seasonecl in open air at Le Bon Pasteur for at least 3 years, with the
llclp and expertise of P. Darnajou for control of the wood and barrel asscmbly! It
had a“owcd us, during tllc 80’5, to l)cttcr' un(lcrstan(l and master tlu: use o{. wood,
the oak well controlled, the first malolactic fermentation in barrels...

2000 : Renovation of Luildings : the old house of grandmother Dupuy is re(lesig-
ned for reception an(l tastings... l\ﬁchel enjoys malzing his l)lencls there - it is a
placc of fond childhood memories! Creation of offices and dcvclopmcnt of the
surrounding area without changing cither the volume produccd or the spir’it of the
domain, because the road and vineyard require preservation of the original
configuralion. All taken into account this is a rebirth of “Le Bon Pasteur”.

From 1998 - The Pomerol Year - to 2008, the last newl)om, mostly great
vi.ntages!

The selections are l)ccoming more and more accurate in each of Le Bon Pasteur’s
23 plots. Each batch of grapes - hand harvested at [ull maturity - is sorted before
and after deslemming, to be vinified separalely, whole berries intact, in small tanks
of 15 to 70 hectolitres with punching down of the cap done l)y hand and l)y {oot.
The pumping over is accomplislle(l in the gentlest manner possil)le after 6 to 8
days of cold soak. The macerations are long (up to 40 days) and could most
prcciscly be qualificd as infusions rather than massive extractions.

Tastings and analytical controls are numerous and ongoing.

Draining in new oak barrels, while the wine is still warm, help get the malolactic
fermentation un(lerway.

pressing is mild as it is accor(ling to traclition, but the high-tech ]LB vertical press,
has ennobled the must from the mare that has all too often been excluded from the
blend.

All this does not slow down our search for greater understanding of the grapes
from each plol in order to harvest “a la carte” il weather conditions permit. Thus,
in 2008, the decision was made to vinify whole berries in new barrels. Aleoholic

fermentation starte(l a{ter 6 (lays of maceration at low temperature witll




dry ice. A troupe of encrgetic trainces working to turn the barrels every 3 hours on
Oxoline: lruly “hand-crafted”!

This desire to preserve the specifics of each vineyard plot’s varietals will follow all
the way tllrougll the aging until at last the final blend is made. This maturation
pcriod lasts from 15 to 18 months in the same l)arrcls, of which 80 to 100 % are
renewed each year, depending on the vintage’s characteristies.

It is the (liversily of the many vineyard plols, which makes the complexily and
originality of this “eru”. The vinification is tllerefore in accordance Witll the
vineyarcl and the grapes that it yields. A vineyar(l cannot be worked in be more
traditional way: {rom the soil work to the “reasoned” treatments, this approacll
employed in the vineyards is also employed in the winery all the way up the
l)ottling, without fining.

“We can say that it is l)_y Incorporating the idea of ‘terroir’, which is a combination
o[soi[ type and c]inmtc. that we could (Icvclop a ocno]ogy concept a(laptcd to the

qualitics and weakness oftllc terroir.”

1\”lfcllc[ Ro”and

Commercialisation

Until the 2004 vintage and for over 20 years, Le Bon Pasteur was sold “en
primeur” (as Futures) by the Bordeaux negociants.

In 2007, creation of the “Rolland Collection”, which now handles all sales of our
estate wines. Chateau Le Bon Pasteur has lefl “La Place de Bordeaux” with the
2005 vintage.

The idea is to find the best distributors in each country or state, to shorten the
distril)ution circuits, to l)cttcr' master our communication, and to l)cttcr' undcrs-
tand the consumer by presenting a range of wines from different origins. This
means wines {rom Bordeaux, and also our “Coup de Coeur” from other horizons.
It is in this way that Le Bon Pasteur is still offered “en primeur’” or available once
bottled, on the export market and on the Frencll marlzet in : restaurants, wine
shops, and to individuals l)y the “Rolland Collection”. It is now distributed in over
twenty countries including : Canada, USA, UK, Bclgium, Gcrmany, Switzcrland,
Denmark, Netherlands, Russia, India, Korea, Japan, China, and Brazil.

David Lesage, shouldered l)y Stepllanie, our daugllter and his wile, manage this

young company 0[ which we are, with the wines proposed, the best supporters and

aml)assadors aroun(‘l tlle WOI‘lCl.




Portrait

DE MICHEL ROLLAND

Michel Rolland was born in 1947
on the eclge ot the Pomerol appella-
tion. Stccpcd in nature, lqc spent his
childhood and teenage years on the
[amily property, Le Bon Pasteur in

Pomerol-Maillet. this

explains lliS love {.Ol‘ tlle land in

Perllaps

general and in particular tor the
vine.

Alter technical studies at schools of
agriculture and viticulture, he was
accepled into the Faculty of Oeno-
logy in Bordeaux. It’s then - in 1968
- that he met Dany, who was to
become his wife. From that point
tlley
another’s side and pursued their

[orward, stayed t)y one
career togelller.

In 1973, the couple associate with
the owners of a lab in Libourne and
that is where it all I)cgan. At the
time, oenologists were more office
practitioners then field professio-
nals! This was the time of modern
wine's infancy... Michel Rolland
crisscrossed the region visiting the
propcrtics.

When his father died in 1979, he
took over, with his mother, the
management ol. the homestead while
l)e continued his work at tlle lat)ora-
tory. Then in 1985, destiny knocked

on his door: he was asked t)y some
produccrs in Calitornia to stucly
with them ways Lo maximize the
potential of the region's wines. His
natural curiosity and his desire to
knowledge would
outline his destiny...

This was the l)cginning ot a litc as
consultant that would take him to
150

properties in a dozen different

expand l’lis

tour continents, to over
countries. It will be a journey
marked t)y extraordinary events,
with dittcrcnt culturcs, latitudes
and, climates. An cxtraordinary
professional and personal adven-
ture!

Of course, Dany was here to
manage the lat)oratory and the
propcrtics.

In 1997, the Lal)oratory grew,
and in expanding its structure,
moved to Catusseau. At the same
time, the family - with two daugh-
ters - moved to Saillans on their
property of Chateau Fontenil in
the Fronsac appellation.

Over the years Michel’s schedule
filled with appointments that have
led to thousands of tastings and
He travelled
abroad to advise clients around
the world, and often to Argentina
where he vinifies among others the
wines of Clos de los Siete which is
owned l)y 6 sllarellol(lers that are

already owners il’l tlle Bor(‘leaux

analysis. often

rcgion.

But Michel does not neglect his
hometown. He practices his craft
on Bordeaux’s Le[l and ngllt
Banks: in the Libourne area, as
well as in the areas of Médoe and
Gravcs, and at a tcw propcrtics in
the south of France...

“I had to learn English and
Michel “My

schedule is rather complicale(l,

said.

Spanisll. v

but it is enlirely at the service of
wine - my passion -toa point Wl’lCI'C

[ never dared imaginc.”

(Pour en savoir plus :

www.rollandcollee tion.com)







cept ol. “cru” has always existed. On the other hand the
nol4 ot “terroir” is newer, but it’s this later term that pre(lorni-
nates. ln(lccd, when won(lcring wlly some wines were ottcn better
than otllcr's, it was prcciscly the concept of terroir that provi(lcd the
answer. There of course has always been the element of human
influence with culture, pllilosnplly, and tradition. But tln‘ougl‘i

time, some wines have nonetheless consistently dominated.

We can say tllat itis l)y incorporating tllc i(lca ot ‘tcrroir’, Wl’licl’l is
a coml)ination of soil type aml climatc, tldat we coul(l (lcvclop a
oenology concept a(lapte(l to the qualities and weakness of the
terroir.

Ol)viously, tlle quality ot wine llierarclly 1s respecte(l wllen tlle l)est
soil is “worked” in the best way. However, otllcr, smaller or lesser-

known propcrtics can producc wines ol. great interest.

It is from this basis that all the improvements of the vineyar(l were
born: suitable pruning, leaf tllinning, green harvest (l.or a better
yielcl control), ancl tlle search for ripeness. Tlle soils an(l tlle vines
have been better un(lcrstoml, with tcwcr soil a(ljustmcnts, a more
environment tricmlly way to lligtlt against vine disease, a better
trellising, the plantation of rootstocks best suited, ete...

All this thinking has one single purpose: to improve grape quality
regar(lless of where the vine is grown. Because, it is from the
grapc’s quality the quality ot the wine will come from, and it is the
respect oll the llr'uit all along his transtormation, the respect ot the
wine in its elaboration and during its maturation that the grape’s

initial quality are preserve(l.

The aim is not to procluce First Growtlls all over tlle worlcl, or
i(lcntical wines, l)ut only to allow tllc wine to l)cst express its

terroir.

Thus, with all the lamily attributes of scientific education,
curiosity, and intuition, we had to understand or try to understand
all tlle inﬂuential factors ol. tlle lan(l to tlie people l.rom all lancls, a
rather complcx task but an intcrcsting one [rom which we've drawn
great enthusiasm, passion and desire to share these qualitics in a

glass of wine sipped with the utmost of pleasure. ”

Michel Rolland
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Specification Sheet

OF CHATEAU LE BON PASTEUR

The Terroir

Age of the vines

“Pomerol is a country in the geographical sense of the word, but within that
whole unit: hypsomelry, hydrography, and geology, are discovered lhrough a

multitude of micro-local specificities.”

The uniqucncss of Bon Pasteur is to be located on the border of the two major
appellations of Pomerol and St. Emilion. The vineyard humbly stretches across
6.62 hectares. Yet when considered more precisely, Bon Pasteur means 21
regislered vineyard plols and impact from both of the aforementioned muniei-
palities. A [ractionation of the harvest, and diversity and complementarities of
the soil are perllaps responsil)le for tlle singularity of this wine : clense colour,
dclicatc l)ouquct, thc softncss of Pomcrol, l)ut also tll(: generous an(l full-l)otlicd
character of Saint-Emilion.

The geological range:

- clayey soil and gravel,

- the gravel-sandy soil,

- cleep gravel,

- subsoil of sand and clay (molasses du Fronsadais), with traces of

iron filth of the alios type.

To these [amilies of soils are added :

- the differentiation related to the thickness of the surface coaling,

- cllanges in orientation and exposure,

- the nature ancl slope of the sul)-critical layers {.or the natural drainage

of the land.

At 200 meters from the clay “buttonhole” of Pétrus, the plots of Upper and
Lower “Caillou” are together with those of Chateau L’Evangile and Chateau
Gazin. Also a l.ew steps furlller, “La 1\4augarde”, “Le Barrail”, “La
Chichonne”, “Chantecaille”, "Troque"... the so-called ecadastral places in the
hamlet of Maillet... Pomerol Maillet, a neighl)ourhood o{. the village that does
not have a centre in the strict sense of the term, but is rather like a “climate” in

Burgundy.

Some of the vines have no specific dates noted on the vines implantation
P P

clocurnent, so it can be assumed that they were planted before the 1950’s b

Y p Y

grandfathcr Dupuy. This was an era when common sense and the home

grafting prcdominatcd over the administrative requircmcnts.

Other vineyards were planled alter the devaslaling frosts of 1956.
Some plots were replanted in the 1970’s and 1980’s.
Taken together, these adult vines are on average more than 40 years, with a

planting (lcnsity of 6,500 vines per hectare (1 meter / 1.40 mctcr).




The Grape Varieties

The vinification
The production

The climate

The men

The Vine Implantation Composition
- 80 2 85% Merlot,
-15 2 20% Cabernet.

Some old plots are mixe(l, as they are plante(l with 2 varieties; because at that time

the concern was to be able to harvest grapes in all weather conditions.

(Well described in the Rich Hours of Le Bon Pasteur)

From 20,000 to 40,000 bottles depending on the vintage.

Let’s talk about it! This is actually the true l)iological fatller of the vintage. The
human is the spiritual father that raises it.

We tremble from the Christmas all the way until harvest. Frosts of winter and
spring, storms, hail, temperature variations... have the final say when it comes to
the dates and conditions of flowering and berry set, and the quality and good
health of the foliage and grapes, not to mention their proper ripening.

At last, it also determines the main characteristics of the wines, an(l in 30 years,
what a range, what diversity!

A real family business!

Under the benevolent protection of Dean Genevieve Rolland:

Michel and Dany Rolland : Technical an(l Management

Jean-Daniel Rolland : Legal

Stéphanie Rouand-Lesage : Accounting, Taxation

Marie Rolland : Graplﬁc Communication

Xavier Rolland : Winery

Virginie Rolland : Café, Hotel, and Restaurant Cireuit

Corinne Bost : Administration

A blg thank you to Benoit Prévot, Bernard Leyney and the vineyard team, some of
them are there from {lather to son, and to Thierry Hal)erer, the last to have joined
us: oenologists or assistants, they are the architects of these creations...

Since 1978 our harvests have been conducted by the CAT in Libourne - 30 years
of collaboration - small hands that picked the grapes from which comes the magical

transformatlon. .
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30 vintages

A CLOSE LOOK AT THIRTY VINTAGES

1978

“Good year, a little late and small yields”

187 hectolitres = 28 hectolitres/hectare

After a cold and humid spring, which (lelaye(l the
l)u(l(ling, the llowering started with a little (lelay
in mid June, one of the coldest we've had since
1950. Thus there was some (lelay in the vegeta-
tive cycle... but the summer was hot and lasted
until October. We harvested around the 10th of
that month.

The wines have beautiful colour, are full-bodied
and concentrated but are absent ol. any
harshness.

1979

“Again a year with delays... but much more
wine”

317 hectolitres = 57 hectolitres/hectare

After a rather mediocre spring, the llowering
benefited from good weather. A hot June and a
rather cold month ol. August caused some (lelays
in the veraison. Big yiel(l to come. The grapes
reach ripeness only around the 8th - 10th of
October. The month ol. October was warm and
thus the musts were very well-balanced.

The wines are generous with aromas ol red
fruits, blackeurrant and re(lcurrant, very elegant
with a lot of finesse, a bcautiful structure, and
ripe tannins. These wines are alreacly tasting
niccly.

1980

“This was not an easy year...”

177 hectolitres = 32 hectolitres/hectare
Mediocre Weatller, cold and llumitl, very bad
month of June, causing flower abortion. We
harvested in mid-October.

The wines even if tlley lack a bit of l)O(ly are nice,
l.ruity, supple, and soft. Small Production!

1981
“Great year, small yields”

160 hectolitres = 30 hectolitres/hectare
Wonderful weather, warm and clry, with some
rain at the end of Septeml)er. The berries were
llealtlly and the yiel(ls were small. The harvest
takes place on the 1st of October.

The wines are characterized loy spicy notes. They
are well-balanced, harmonious, and alrea(ly offer
a lot of pleasure. This vintage is to be followed
up on, as it seems very interesting.

1982

“The great vintagel Very early excellent Merlots
and lots of wine”

298 hectolitres = 58 hectolitres/hectare
Alternating beautiful hot weather and rain. It
was the exceptional weather conditions that lead
to favoural)le vine (levelopment. All stages ol
pllenolic ripening benefit from greal conditions.
Perfect ripeness was logically reached (luring the
first (lays of September. The harvest was of great
quality as the ripeness was perfect.

The wines are black, rich, and generous. On the
nose tlley are complex with aromas of cherries
and notes of ripe candied fruits. The wine is
opulent, dense, and concentrated on the palate
with beautiful silky tannins and a long altertaste.
What a great pleasure! This is the wine of the
21st century!

1983

“Difficult vintage, rather (lry year”

274 hectolitres = 45 hectolitres/hectare

The spring was rather humid, but the ﬂowering
went well. The summer was average. And at the
end of August l)eginning of Septeml)er, with the
cold and wet weatller, we laegan to fear the worst.
But in the middle of Septeml)er, a southern,
nearly Saharan wind started to blow away the
clouds, dry1n{; and lleating everytlling to a point
that the ripening, until now rather slow, accele-
rated and the fruit concentrated. We harvest at
the end of Septeml)er with exceptional tempera




tures for that time of the year.

The wines have a dense colour, are dense and
lruity with slrong aromas of l)lacl@eurrant, the
finish is tannie, still a little austere, because of
their quiclz ripening.

1984

“But where are the Merlots ?”

182 hectolitres = 30 hectolitres /hectare
The second hall of April meant summer
weather, but with a terrible month of May, the
llowering was rather catastropllic for the
Merlots. With flower abortion, the yiel(ls were
low. But the summer was normal and the
ripening happened under good conditions. A big
periocl of rain occurred Just before the harvest.
The harvest itself, llowever, l)appenecl under
good weather conditions with a lot of sun. Small
yiel(ls led to a lluge Cabernet majority.
The wines are coloured and supple with fruit and
eleganee. A vintage in the shadow or of a transi-

tion...

1985

“Some cold shivers, but a beautiful vintage in
terms of quality and quantity”

324 hectolitres = 53 hectolitres/heetare

After a icy winter (luring which we lost several
vines (-18 °C/ - 64 OF) and a wet spring, the
llowering went well. The hot summer, llelpctl to
l)ring goocl development to all stages of the
pllcnolic ripening. The very llcaltlly grapes were
harvested under great sunny skies from the 26th
of Septeml)er on.

The wines are complex and ﬂeslly, elegant, and
fine... the colour is cleep. On the nose the wines
(lisplay beautiful aromas of red fruits. On the
palate tlley are very well-balanced with a greal
structure and nice supple tannins. This was a
dream vintage. Nature has made its peace with
the grapes...

1986

“Beautiful vintage, so many grapes!”

326 hectolitres = 60 hectolitres/hectare

After a rather cold spring, yet generous pruning,
the ﬂowering llappens under gootl conditions.
July and August were normal, the veraison was
long, and the yiel(ls were exccptional in terms of
volume. Septembcr was exaetly as it should be
hot and dry. The massive quantity ol grapes
takes time to mature.

But thanks to a beautiful Indian summer,
Merlots and Cabernets
degrees of ripeness in the first clays of October.
The harvest starts on October 6th.

Thanks to generously practice(l l)leeclings, the

reach exceptional

wines are very colourlul, dense and show a greal
tannic structure. The tannins are ripe and sillzy.
These will be wines with a greal ageing potential
and a fine balance - our t)iggest protluction ever.

1987

“Not an easy onel”

240 hectolitres = 39 hectolitres/hectare

The snowy winter lasted a long time, spring was
slly. The conditions for the ﬂowering were very
average... the summer was less warm and a little
more humid than what we had llope(l for, but the
month of Septemt)er was beautilul and (lry until
around the 15th when persistent rain fell. The
Merlots didn’t sufler too much and could be
harvested under gootl conditions in the first (lays
of October. The Cabernets which take more
time to ripen were sliglltly embarrassed in their
ripening.

Draconian selections have llelpe(l to elaborate
colourful, lruity wines, with aromas of small
fruits (redcurrants and blackberries). On the
palate the wines are frien(lly with low aci(lity and
a proper tannie backbone. This was a rather
technical vintage, for easy pleasure in the next 5
to 10 years to come.

1988

“What a pleasure to be a producer in this beauti-
ful yearl”

(283 hectolitres 46 hectolitres/hectare, plus
Sllll, the procluction of 2ha that we should have
l:)ougllt but the SAFER cancelled the deal alter
llarvest)

A vintage without worries at any of the stages! A

beautiful persistent weather, that announced a
(lrougllt which was to last for three years... We
waited the longest possil)le until we started to
harvest under ideal weather conditions on the
3rd of October.

The result Wines with a great colour, powerful,
well-balanced  with  beautiful

tannins and a certain tightness... A greal classi-

concentrate(l,

cal vintage, these wines surely have a greal
futurel

1989

“Great hot year with t)lg yiel(lsl”

368 hectolitres = 57 hectolitres/hectare
Several meteorological records have been broken
this year. Early and beautiful production. We
could have harvested some of the Merlot plots in
August. This was sometlling we have not seen
since 1983! Everytlling llappene(l under the
rigllt conditions A beautiful spring ((lespite a
rainy month of April), and ﬂowering started at
the end of May (a rare pllenomenon). This all
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lead to the rigtlt conditions t.or an carly ripening.

It was ditticult to determine the rigtlt moment tor
the harvest. The harvest ended up lasting trom
Septemt)er 11th until the middle of October.
Harvest “a la carte”, plot t)y plot.

The wines have a naturally tnétl (tegree ot
aleohol (13 0/0) with low aci(tity (this gives the
impression ot sweetness). Ttley are strongly
coloure(t, concentrate(t, and ﬂesliy, tull-t)odie(l
with ripe tannins. As is otten the case with great
Vintages, ttlese wines can t)e enjoye(i young or
atter ageing... in order to express their tull poten-

tial.

1990

“A great and a very (lry year”

320 hectolitres = 50 tlectolitres/ hectare

This was an exceptional Vintage. The third year
ot a rare trilogy in the tlistory ot our wines!
This was also the tirst year ever in which we
practicect green harvesting, because in July the
quantity of grape bunches seemed enormous...
yet green tlarvesting was still a little stly... it we
consi(ter ttle yiel(ts! Despite ttle (lrougtlt, ttle
Vineyar(ts remained in a pertect state and the
grapes were t)eautitul. Hy(lric stress caused a
sligtlt (ieceleration ot ttle veraison, yet ttlis does
not hinder the maturation ot the Merlots. We
start the harvest on Septemt)er 20th. The sugar
content was tlig}l, ttle quality ot ttle tannins was
exceptional.

Great wines, dense, intense, Wittl a deep colour
and aromas ot ripe truits, t.ull-t)odie(t with beau-
tit.ul sillzy tannins and a great length. These are
wines to t)e lqept, t)ut ttley are sott an(l ﬂes}ly. A

SUcCcCess.

1991

“The year of miseryl Sa(lness, distress”

Because of a terrible frost during the nigtlt of
April 21st, we are irnpotent in front the whims of
nature: 40 hectolitres /6 tlectolitres/ hectare

1992

“Difficult vintage, too much rain, too many
grapes!”

368 hectolitres = 55 hectolitres/hectare

A welt summer, tlugc yiclcl, with a tngtl risk of
vine diseases. The harvest takes place from the
1st to the 6th of October. The techniques and
know-how allowed us to make good wines trorn
this difficult vintage.

The wines are coloured, fairly ﬂcstly and have a
goocl tannic structure. Ttley have everyttling to
become nice to drink wines in the next 3 to 8

years.

1993

“J uly and August made the musts]”

316 hectolitres = 47 hectolitres/hectare

This was a year in which striving for quality and
the masterful tlandling of lectlniqucs were
paramount. An extra dry month of August tlclps
the grapes to withstand the rainy period in
Scptcmt)cr without prot)lcms. The works in the
(pruning, green tlarvcsling, and
dc-lcafing) did the rest. The harvest took placc
from Scplcmt)cr 23rd to October 5th, the grapes
were pcrfcctly tlcalttly and had a good sugar

vincyarcts

concentration.

The wines are rut)y red and brilliant, with
aromas of ripc red fruits. The tannins are not
aggrcssivc, the structure is c]cgant and balanced
with a lot of harmony.

Great perspectives for this vinlagc!

1994

“A good vintage thanks to a lot of care and atten-
tion”

319 hectolitres = 48 hectolitres/hectare

Once we had gotten passcd the risk of the spring
frosts, tlaving suffered ltlrougtl the stress of the
ﬂowcring and the veraison, we t)cgan to forcscc a
beautiful vintagc. Finally alter three months we
were awakened from our dream. The bad
weather in Scplcmt)cr was disillusioning and we
stoppcd drcaming of rc-malaing a 1982 or
1990... The harvest was quiclz - from the 19th
to the 25th of Scplcmt)cr - and thanks to soptlis-
ticated work on the grapes, the potcntia] achie-
ved during the summer could be extracted. The
Merlot plols, sligtllly carly, are almost at their
top level, with a good ripe tannie structure, the
Cabernets - which would have benefited from a
little more sun - display concentration and a
slighlly more austere finish in the pure stylc of
Bordeaux. Is there a good aging potcntial here ?

1995

“Great ctlarming vintage, early and promising”
330 hectolitres = 49 hectolitres/hectare

A mild winter and a nice month of April without
frost allowed for an carly bud break. Flowcring
was tlomogcnous, with a mid-bloom around the
end of May. The summer was hot and ctry from
mi(l-_]unc until carly Scplcmt)cr. But the
rainfalls that occurred on the 8th and the 14th
to the 19th of Scplcmt)cr dismaycd our l’lOpCS on
an cxccplional vintagc. Since maturity was
ncarly achicved, the rain has not overshadowed
the tremendous polcnlial of the grapes thanks to
rigorous work in the vineyard. The sugar/aci(t
balance and ptlcnolic maturity are the best since
1990. As in the prcvious year, the harvest was
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early and tast, from the 18th to the 26th of
Septemt)er. Tlie Merlots are excellent, tlley
assure a tine and pleasural)le vintage. As for
Cabernets - very close to their optimum maturity
-add consistency and tleslliness to the wines.

The blends are aromatie, sott, tull-l)odie(l, and
smooth with silky tannins. This was an elegant
vintage in the en(l, made to last but which also

proves nice to drink quite early on.

1996

“Beautiful rigorous vintage!”

300 hectolitres = 45 hectolitres/hectare

Mll(l winter, treslq spring... ttle tlistorical ptieno-
menon ot this Vintages was the hot weather
cluring ttle ﬂowering , wllicll was consequently
quite swilt. This has not been seen since 1986 or
1950.

Instead ot the old saying, “August makes the
juice”, in 1996 we would say “Septemt)er makes
the vintage”! Atter the storms in late August, a
supert) anticyclone settle(l tor tllree weeks,
allowing a l)eautiful veraison, with a remarkable
pllotosyntllesis.

The harvest started on the 29th of Septeml)er.
The Merlots have a l)eautitul concentration and
a gootl truit expression. The Cabernets have
achieved exceptional maturity.

The wines have a beautiful colour, a rich tm(ly,
powertul aromatic and balanced tannins that
alrea(ly (lisplay a nice personality. This Vintage
has all the eriteria ot the great wines with long
ageing “vins de garde” potential ot Bordeaux.

1997
“A delicate vintage in all terms ot the word!”
283 hectolitres = 42 tlectolitres/tlectare
It started ott t)eautitully l)lossoming at the t)egin-
ning of March... Never in my winegrower
memory has this liappene(l SO early. The waiting
until the end ot the risk of spring lrosts was long!
But now we are threatened l)y (lrougtlt. The lirst
tlowers appear at tlle t)eginning ot May,
somettling never seen t)efore. But a cool and
rainy period starts around May Sttl, causing
ower abortion. The llowering ended in early
June and the grapes were very lleterogeneous.
The t'ollowing two months the rain and the sun

alternated until the arrival in early Septeml)er,

of an anticyclone which lasts until October 10th.

Maturity and good health ot the grapes is attai-
ned (lespite the dilution ot an olten too wet
summer. Harvesting takes place lrom Septem-
ber 18th to October 6tt1, “a la carte” (plot t)y
plot) and under the tleat, long live ttiermoregula-
tion!

The result is satistactory, the wines have beauti

tul colours, tlley are concentrate(l, and the
tannins are sillqy. As in all (litticult years, this is
and tasty

a “Vintage ot the Winemalqer”...

pleasure in the glass.

1998

“Exceptional year for Pomerol and Bon
Pasteur!”

264 hectolitres = 39 liectolitres/liectare

Late t)u(l(ling, April t)eat all recor(ls tor rainfall.
This year did not secem promising at tirst sigtlt.
But the ﬂowering tlappene(l smootllly (luring the
first week of June. Notlling to report. In late
June and early July, temperatures were low for
the season and the sun was absent! Then came
an extremely hot August with tour very hot and
sunny (lays in a row, (luring which temperatures
reached above 36°5C. This caused a very rapi(l
(levelopment ot rich aromatic and ptlenolic
compoun(ls. Tlnngs tall into order... The grapes
were t)eautitul, llealtlly an(l progresse(l rapi(lly.
Harvesting takes place from the 29th of Septem-
ber to the 5th of October.

The results are impressive, the colours are black
an(l rictl an(l ttle textures are sillqy, like great
vintages can give us. The quality ot the Merlots
is surprising.

The wines are of a beautiful (leep purple colour,
with rich and complex l]avours ot black truit
(t)laclql)erry, black ctierry, and t)lactzcurrant),
mocha and caramel. Ttley are powertul and
tull-t)otlie(l on ttle palate, ttle linistl is opulent
witll a long Well-roun(le(l persistence, an(l ttle
wines are rich and elegant. This was a vintage
that gives the best expression ol. the Pomerol

terroir.

1999

“A technical year, but good results thanks to
hard work and tenacity!”

286 hectolitres = 43 tlectolitres/tlectare

No sprin{; trosts, l)ut temperatures ttiat remai-
ned stut)t)ornly low with constant raintall - a
llesitating month ot Marctl, with above average
temperatures in April, May, and June - which
caused an increased risk of disease. Summer was
stly, witll extraor(linary rainlall. Despite tllis,
July, Au{;ust, and Septeml)er (wtlicll t)y the way
beat the raintall recor(ll) had above average
temperatures, with very unstable weattler, but
tortunately no hail as was the case in Saint
Emilion. Harvesting took place lrom Septeml)er
29nd to October 5th.

This was a technical vintage, one ot those where
everytlling must be mastered. We conducted our
lirst tests ot reversed osmosis... The result was

tl1ere, (lespite the surroun(ling tleterogeneous
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with nice firmness. Further maturation should
provi(le more lJalance an(l cllarm to tliese young

tannins.

2000
“A great wine, yet not such an easy vintage!”
261 hectolitres = 39 llectolitres/llectare

The month of April that was particularly hot
an(l llumi(l, led to a May an(l June, tllat was llot
an(l moderately rainy, witll fil.teen cooler, wetter
(lays. August an(l early Septemt)er, were very llot
and dry These were conditions for precocity :
the ﬂowering and veraison were relatively rapi(l
an(l llomogeneous. In general, tlle warm an(l (lrv
weather in August allowed tor a very good matu-
ration, witll tlle exception of tlle san(ly plots tllat
suffere(l lrom significant water stress. Harves-
ting took place trorn Septeml)er 25th to October
4th. The grapes were ol. very lngll quality with
thick

compoun(ls, an(l sugar contents were lngll

slzins, tlley were rich in pllenolic
Tlle wines, are very (larlq, rich, an(l consistent.
Tlley are smooth an(l suave on tlle palate Witll
plenty of fruit an(l l)otly. Tllis is a great vintage
l.or tlle en(l of tllis century, an(l a great nurnl)ered

year to sustain the impactl

2001

“A quantitatively small year, but an astonislling
vintage!”

233 hectolitres = 35 llectolitres/llectare
Rainfall was above the 30 year average. The
temperatures were varialJle, climlJing lngll up
and falling tar down again. Yet we needed to
make tlle l)est out of it! Depruning, (lelealiné,
green llarvesting, an(l otller selections linally
gave us some good grapes which were harvested
from October 2nd to the 11th.

This vintage was not as llornogeneous as its
pre(lecessor in a lot ol. properties, l)ut ttie llar(l
work and rigorous selection allowed us to obtain
excellent musts, Witll great tannic structures,
good balance and a very l)eautiful mature truit.
This will be a competitor ol. weigllt and charm
behind 2000 and we are particularly prou(l.

2002

“This could have been like 63, 65 or 68! Yet it
will be fun!”

166 hectolitres = 25 hectolitres/hectare

This was a cold vintage, (luring which all the
work done earlier in the vineyar(l was paramount
l.or the quality we obtained later. Normal bud
lJrealz, an(l ﬂowering at reasonal)le (lates. Tlien
three at)normally cold days tor the season on the
6th, 7th and on the 11th of June lJrougllt nigllt-
time temperatures between 7 and 10 °C. This

was followed up l)y a 14th of June where tempe-
ratures soared up to 35 °C... The result: llower
at)ortion, the natural green harvest of the grapes.
Yields will be low. June was very (lry, July and
August were cold. Botrytis pressure cause
stress, and tlle vines nee(le(l to t)e permanently
watched al.ter. The harvest was early enougli -
from 30th of Septeml)er to the 11th of October
- with an exceptional late summer.

The wines are quite expressive, with line ripe
tannins, good levels ot acidity, tlley are very
supple. This vintage meant a small production
with a certain charm and l'inesse. A vintage of

pleasure, an(l transition...

2003

“The year of the heat wavel”

187 hectolitres = 28 llectolitres/llectare

We have not seen a summer that like tor a long
time, witll $O many llot (lays... Tlle sun 1s never
an enemy to tlle vine... t)ut at tllis intensity, it
causes stress, which can del.oliate the vines and
llarm maturation, t)urning tlle grapes, an(l even
(lrying them. This leads to low aci(lity... but the
vines ol. Bon Pasteur resist Well, since tlle land s
cooler than on the plateau. Once the musts were
n ttie vats, aci(lity came back, tlle antllocyans
are llere... We got more optimistic, an(l lznow
that there will be great juices. OlJviously the
harvest was early, from the 10th to the 26th of
Septemt)er and yiel(ls were rather low.

Tlle wines llave a great colour, l.ruit, and struc-
ture, tlley are roun(l an(l full-l)otlie(l, witliout
lleaviness. It was a srnall llarvest, l)ut tlle poten-

tial is tllere.

2004

“The year of fear! The reward of the result!”
317 hectolitres = 48 llectolitres/llectare

A correct but late spring, llowering went well and
l)rougllt many grapes. The yiel(l seemed abun-
dant. Green harvests in July cleaned out the
vineyar(ls, t)y ttie en(l ol. tlle monttl tlle laclz ot
water became evident. We asked ourselves if we
were going to relive the summer of 2003 ? We
started to regret the green harvest al.ter 3 years
of lower yiel(l... At tlle l)eginning of August, ttne
pressure mounte(l, and the vineyards suffered
trom stress delaying the veraison. But on the
10th of August, the rain came and stoppe(l only
at the end of the month. The tear ot overproduc-
tion was l)aclq, accompanied l)y tlle tear ol. Botry-
tis. But l.rom early Septemlser until mid-Octo-
l)er, tlle weatller was superlJ, we l)egan to llarvest
from Septemt)er 29th on.

It was a classic vintage. The wines llave colour, a

nice aci(lity an(l line velvety tannins. Tlley are
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straigllt an(l structured, witll a lngll quality ot
truit in the Cabernet Franc, one ot the best since

2000.

2005

“A great vintage. The strengtll of a generous
nature!”

254 hectolitres = 38 llectolitres/llectare

Its growtll cycle took place in almost pertect
conditions. Bu(l(ling was a little late but a beauti-
tul spring, with low rainfall and ideal tempera-
tures, l)rougllt us up to spee(l. Flowering toolq
place at the normal date in early June. It was
llomogeneous an(l Sl’lOI‘t, an(l stretclle(l over one
week. June was warm and sunny. At the l)egin-
ning of July, a tew storms make up for a small
drougllt, tlle vines grew in good conclitions. In
late August, some rain l)rougllt tlle necessary
moisture. Harvesting took place frorn Septernl)er
21st until October 10th. Thanks to a well-mas-
tered yiel(l control, the grapes were piclze(l under
excellent conditions. Tlley were tull ot sugar and
truit with thick skins loaded with antho-
cyanins and tannins, aci(lity was very good, and
the grapes were perfectly llealtlly.

2005 enters in the llistory of Le Bon Pasteur,
like 1982 (li(l, with more excellence due to our
knowledge : the “savoir-l‘aire”, the selection, and
a lluge respect for the grapes we didn’t know 18

years ago.

2006

“A good vi.ntage, hard to be the little brother of
the great 2005!”

2925 hectolitres = 33 llectolitres/llectare

A long an(l llarsll winter, a late t)u(l t)real{,
tollowe(l t)y a reasonal)ly wet spring... One could
have believed that the ﬂowering was (lelaye(l. But
the climate miraculously regulate(l everytlling
and {;radually, the vegetation reached its normal
growtll. The veraison ot the grapes was tairly
llornogeneous and l)y the end ot August, condi-
tions seem to be exceptional to make lor another
great Vintage. But the rain in Septeml)er sliglltly
disturbed the end of the maturation. We were
planning on a late harvest but the climate ol)liges
us to cllange our program and we l)egan harvests
on Septemt)er 19th.

Thanks to the tremendous potential collected
(luring the month of August, the wines are quite
colourful, with a l)eautitul structure, lirm
tannins and so let’s llope lor a long ageing poten-

tial, the wines are powertul and strong.

2007
“A vintage saved t)y the vineyar(l and cellar

teams!”

273 hectolitres = 41 llectolitres/llectare

The month ot April was hot and tavoure(l early
bud break. Flowering occurred in May, two
weeks l)elt)re the normal (late, and was disturbed
t)y rain and low temperatures. June was twice as
wet as 2006 and 2005. Mildew appeare(l and
several deleatings were necessary. Summer was
defined t)y variable weather. July and August
were still cool and moist. The veraison took
place In an uneven manner, green llarvesting was
necessary. A lack of temperature and sunshine
made this Vintage, that we previously tllougllt to
be an early one, into a late one. The veraison
period leading to full maturity stretched in some
cases up to 60 (lays - this has never llappene(l in
Bordeaux before! Summer arrived... in Septem-
l)er, with exceptionally l)eautiful (lays until Octo-
ber. Harvestin{; took place from the 1st to the
15th ot October under the sun, with sorting,
selection and reversed osmosis in the cellar for
an ultimate care ot the material.

The wines are colourful, with sillqy tannins
(lisplaying the elegance and tinesse ofa very good
Vintage. The wines are not powertul but soft and

well-t)alance(l .
2008

“A late vintage, cla.ssic, complex, and ‘haute
couture’]”

165 hectolitres = 25 hectolitres/hectare

The last time we saw similar climatic conditions
was back in 1988. April was very cold and on the
7tl1, trosts damage(l tlle vines. May was unplea-
sant, rainy and cold. At the l)eginning of June,
ﬂowering was not well declared temperatures
were too cold and there was too much rain tor
the season. Result ﬂower abortion occurred and
forecasted a weak crop... July was better than in
2007, but August never really arrived. Clou(ly
and sa(l, small regular rainfalls caused constant
llumi(lity. Ternperatures were below the seasonal
averages. veraison was (lelaye(l, the pllenomenon
was slow and only ended in the second half of
Au{;ust. Tlle llarvest was late, too - lrorn tlle 7tl1
to the 20th of October - and very selective.
Winemaking was done almost entirely In new
oak barrels a tirstl

(See next page - Vinification 2008)

The wines are structured and dense with a large
aromatic palette. Tlley reﬂect a work ol. respect
for the truit and the material and seem to have
all the ingre(lients to make a surprising vintagel




Vinification

2008

"For a long time, | lwve thought to l1avc given our estates a sccon(l win(l. In wl1at
sense? Not by using revolutionary methods - as the press has often the attributed but,
l)y returning to simple things that we know well, one such thing consists of a drastic
selection ol the grapes.

We have known lor a very long time, the properties that never have llomogeneous
soil, and from this principle, provi(le batches of different wines. The infrastructures
do not ncccssarily allow us to show all the nuances ot the terroir: the l)arvest, to llll
the tanks of wine, however small, we are sometimes forced to mix grapes known to
have different potentials.

In recent years, we practice the vinification in barrels: this artisanal - yet not restrie-
tive - tecl’mique has allowed us to discover that l.rom one same plot, we could prO(luce
wines witll ditterent qualities, we coul(l vinily accorcling to tlleir unique cllaracteris-
ties.

In order to achieve this, we needed two tllings: the technical means and workforce.
One of my younger colleagues, Tllierry Haberer, has specialized in the art and has
been practicing it in France and around the world for 5 years now.

In 2008, we put in place at the Chateau Le Bon Pasteur in Pomerol (as well as at
Chateau Fronsae Fontenil).

These two vincyar(ls have intercsting “tcrroirs”, but have lleterogeneous soils. We
put ourselves to the task of separating the yields to obtain in cach case, the best wine
an(l tllerelore tlle power, in turn, to l)len(l with more sense.

The tecllnique of vinification in barrels, after the manual sorting, fill the barrel with
about 250 kg of grapes, which l1elps to differentiate areas within the same plot, but
also to llal'vest tlle map an(l talze only tlle l)est of eacll (lay.

Fermentation takes place in whole grains and extraction t)y turning the barrel on
itsell manually, thus having the possibility to measure very precisely the level at
which we wish to happen.

In general, the macerations are long, from 40 to 60 (lays of contact, inclu(ling 25 to
30 static (lays in which there are no barrel movements.

As usual, the l.ermentation takes place with only in(‘ligenous yeasls. The a(lvantage is
a more prccise vinitication, respccting the truit and the matter on which there is no
mechanical stress.

The (lisaclvantage is that in the end there is a multitude of small lots, but that’s the
challenge lor he who makes the blend...

The other (lisa(lvantage is that a sizable reduction of production volume, because we
decided in 2008 to make the overall l)est, thanks to its plot selection in a dramatie
year in addition to very low yicl(ls."

Michel Rolland

- Harvest from 7 to 20 October 2008.
-End of running on 5 December 2008.
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OF THIRTY VINTAGES FEBRUARY 17, 2009

1978

Rool. tile re(i, pretty l.ine aromas, a campllor
note, l)ol(l, l)eautil.ul texture, good lengtll, still
alive! + + +

197G.

Deep red robe, nice freshness but less finesse in
the moulll, the tannins are more angular, it's

laclzing a little lengtll. +

1980
Red-brown simple wine silky, ligllt and tender.
Still pleasurable! + +

1381

Beautiful bright colour, nice nose, quite intense,
q
gootl l.resllness, witll nicely preserve(i tannins ol.

lngll quality. Sull plenty of charm here. + + +

1982

Roof tile red rol)e, l)eautilul complex nose with
trufﬂes, mushrooms, liquorice... Dense and sillzy
tannins, roundness, and fullness. Long and very

much still alive! +++++

1983

Beautilul rool. tile colour, l)rilliant, with a beauti-
ful complex nose of underbrush. Nice (lensity
an(i fat, witll fresll an(i sliglltly l.irrn tannins,
gootl finish and lengtll. Very livelyl + + +

1984

Roof tile. The nose is still expressive angular

tannins an(l aci(lity. Very little ﬂavour, Witl’l()ut

muell interest. It was sirnple wine lrom in a
difficult vintage without a future. But where oh
where did the merlots go? (-)

1985

Orange-re(l llue, the nose of un(ierl)rusll, great
linesse an(l elegance, sillzy structure, sol.t wine,
which was harmonious, but which currently
lacks chewiness and lengtll. A little evolved for
the vintage. + +(+)

1386

ROO{‘ tile I‘Cd rol)e nice l)rilliance, a nose Ol‘

tobacco, sap... quile surprising in its consistency
and the volume, lacks a little charm in the finish
but still alive. + + +

1987

Roof tile. Diserete mushroom nose, simple
tannins and Just a little drying, linear, short
final. It was tender and kind and would have
been enjoye(l as a pleasure wine in its youtll. (-)

1988

Beauliful roof tile hue with cleplll, l)eauliful
complex nose ol ce(lar, lrullle... Nice matter,
llcslly palate, with fine tannins, goocl lcnglll and
a very livcly finish. Classic Bordeaux. Vcry
interesting evolution! + + + +

1989

Intense colour, cllarming aromas witll campllor
llints, the nose is quite complex. Not very dense
on the palate, with ripe lruit tannins, smooth but
it falls a little short and the lengtl'l is average. +
+ +

19Q0

Clear and l)rigllt, l)eautiful nose of dried fruits,
tol)acco, and cedar... elegant on the palate, the
tannins are ripe and sillzy, very line with a nice

lengtll on the finish. + + + +

1992

Evolve(l, simple and linear, not mucll llesll. Its
discretion recalls current weather sul.l.ere(l and
tlle dilficulties... But it was a fun wine, liglqt an(l

enjoyal)le in its early years. (-)

1993

Robe still (leep, nose with notes of dried fruits,
tobacco, truffles... Medium-bodied, with
tannins, and gootl lengtll. Surprisingly
cllarmingl + +




1994

A little linear, with rustic tannins and a lack of
persistence. Has not evolved as well as the
previous vintage, even tliougll it was more power-
ful in its youtll. +

1995

Beautiful presentation of the robe and nose
(under-brush, tobacco, dried fruit), goocl attack
on the palate, with nice matter, on ripe an
persistent tannins with a hint of firmness slippe(l

in on the finish. ++ +(+)

1996

Fine and pleasant on the nose, sott and elcgant
on the palate, it lacks a little power but a good
aci(lity givcs it a marked finale. Altllougll it’s not
very opulcnt, it’s couplecl with some firm

tannins. + + +

1997

Clear an(l bright, t)eautiful nose of un(lert)rusll,

trullle, tobacco... Not very dense but balanced

with a long finish. Simple enjoyat)le wine. + + +

1998

Very pretty robe ot (leep re(l, (lelighttul nose ol.
(lrie(l fruit, ce(lar, tot)acco, a nice complexity.
Dense and powerl.ul mouthfeel with good ripe
tannins. Very long and persistent. A supert» wine
with power, charm, and finesse. A gran(l Pome-

rol ... +++++

1999

Beautiful luminous rul)y colour, quite nice nose,
sliglltly evolved. The mi(l-palate is a bit simple
with sliglltly angular tannins, a touch of rusticity
on tlie linisll l)ut itis a good wine, pleasant, witll
a countryman accent. +++ (+)

2000
Beautiful l)rigl)t red, lovely fresh aroma of red
fruits, trufﬂe and tobacco. Verv complex texture

in the mouth, with a gootl l)alance of fine ripe

tannins and very long lasting. It is a great wine
that should gain  more charm with age.
+++++

2001

Magnificent colour, fine nose with a beautiful
complexity : trulfles, fresh tobacco, black fruits,
vanilla and a velvety rich texture, with fine
tannins, this wine is long and succulent. We
have always had faith in this vintage, but it is
truly amazing! +++++

2002

A note of evolution, but the nose is still
cllarming, with lots of freshness. Not very dense
on the palate but l)alance(l, smootll, easy, simple
wine but an absolute pleasure toclay. + + +

2003

Great presentation, gootl nose of ripe fruit
lligllliglltecl l)y some hints of tobacco and liquo-
rice. Nice matter, good tannins, pleasant and
persistent finish... Quite powerful thanks to a
soil with goocl (lrougllt resistance. + + + +

2004

Luminous rc(l, pretty nose with fruit and
treshness that is foun(l in the mouth. There is a
certain (liscipline in the l)alance, the tannins are
a little lirm, the mid-palate s average but still
pretty finish persists with wootly notes. + + +

2005

Very intense, In both colour and on the nose.
Very ripe red and black fruits, vanilla, sweet
liquorice, very complex. Quite sille on tlle palate
on a thin frame and narrow, with a greal (lensity
of the attack until the finish, long and persistent.
Power and charm! +++++

2006

Beautiful aromas to the nose and mouth: fruit
(l)laclzcurrant), wood / melted vanilla, liquorice
and spices. Dense and lleslly, the tannins are
still a bit lirm but held in a gootl balance. The
l'inislrl persists with a liquorice fresllness. "Ode to

Camille!" Unl.orgettal)le... +++(+)

2007 (dégusté le 08/04/09)

Great aromatic range black fruit, notes confit
(like cherry), pepper floral, exotic wood (cedar,
sandalwood). The palate is elegant and spicy on
a ripe frame, with well-wrappe(l tannins. Finish
rather long, persistent, and fresh.

+ + +

2008 (dégusté le 08/04/09)

Nose complex and soft eream of blackeurrant,
sweel liquorice, with a floral touch (pretty violet
aromas with a pincll of laurel). Suave and
roundness without l)eing llal)l)y on the palette,
with a matter on a tigllt frame and a very velvety
flesh, with beautiful mature tannins. The finish

1s long and fresh lingers with intense notes of

pepper-. ++++(+)
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