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Pour Ludovic David, Directeur Général :
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For Ludovic David, Managing Director :

« Nothing was straightforward in Hhi
years being described as a « winegn
example, The choices made in the
arid were, orce again, determining fac
rigorous care of the vines in early spring, to wailing for the grapes to
ripen in mid-Cictober, our conmitment has been fotal, Careful visifs
of each plot with a view to systematically capturing the vintage's full
potential, withou! succumbing fo an irrational fear of disease or
detertaration, were vifal in establishing our selections
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The ripening stage was unusually long, requiring a sertes of decizions

as each plot was farpested!

Thiz meticulows quality control s accompanied by our work
throughout the year on he vines and the soil, their robust health
confirming the successful application of growing methods Huat are
pre respectful of the enpironmend. Year after year this approach
tablishes balance and biodiversity in the vimeyard, and reveals
more of our great Werroir,

The potential is there. The Merlots are already superb and the
Cabernets will express their full character after some time in the
barrel. The maturing stage will be dmporfant in order to refine and
harmonise all of lements. The elegant, sophisticated style of
Chiiteau Margu Grands Vins is already very much in
criderice i Fhis new oinfage.”
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Appellation : Margaux, Grand Cru Classé:

Surface of the vineyard : 39,5 hectares

Terroir: Gravel typical of Margaus, made of quartz and quartzite,
at least 4 metres thick, where Cabernet Sauvignon releases its full
potential. Locally the deep gravel is more clayish, which is better
suited to Merlot,
Grape varieties : 60% Cabernet Sauvignon - 3% Merlot

% Petit Verdot
Vine density : 10 000 roots / hectare
Average age of grape vines ; 35 years
Field working methods : Plot by plot management, well-reasoned
protection and respect of the ecological balance,

rear of vigilance !

Weather conditions ; After a cold winter, a mild, wet spring resulted in the vines developing a substantial leaf

area, the like of which we have not seen for at least five years, Alternating sun and rain favoured rigorous,

uniform growth. The summer was dry from July to early September (less than 5 mm of rain) which slowed down
the ripening of the grapes, A beautiful sunny, warm September confirmed that this was a vintage with conside-
rable potential. However, rain at the end of September brought concerns over the harvest. The vineyard, having
been well prepared with the removal of excess foliage, stood up particularly well; the vines were in such need of
water that on some plots we were able to observe a resumption of the ripening process area by area. From 24 to
27 September, there was a dramatic deterioration of weather conditions with a rare phenomenon for Bordeaux,
a tropical week, with 90% humidity accompanied by day time temperatures of 25/28°C, necessitating drastic
choices regarding the harvests,

The harvest : Plot selection, manual harvesting with sorting table in the cellar,

Merlot : From October 910 11 - Petit Verdot : October 12 - Cabernet Sauvignen : From October 13 to 18.

Plot yield : 33 hectolitres | hectare

Vinification : Filling of barrels via gravity, without pumping. Vinification in thermo-regulated stainless steel vats,
Ageing : Ageing for 16 to 18 months in French cak barrels, with 50% new barrels.

Blending : 55% Cabernet Sauvignon, 40% Merlot, 5% Petit Verdot

Production : 79 500 bottles

humains avant tout !

Conditions météorologiques : Aprés un hiver frais, un printemps doux et humide a permis 'installation d'une
trés belle surface foliaire que nous n'avions plus observée depuis 5 ans, Une alternance de soleil et de pluie a
favorisé une pousse homogéne et vigoureuse de la vigne. Un é4é sec de juillet a début septembre {moins de 5 mm
deau) a ralenti la maturité des baies. Un bel ensoleillemnent et les chaleurs de seplembre ont définitivement
confirmé le potentiel du millésime, Les pluies de fin septembre ont néanmeoins lancé la pression des vendanges.
Le vignoble, bien préparé par des effeuillages maitrisés a particuliérement bien terw, permettant d'observer sur
plusieurs parcelles une reprise de maturité par secteur, tant la vigne éait en attente d'eau. Du 24 au 27
septembre, nous avons 3 & une dégradation radicale des conditions météorologiques avec un phénomine
rare pour Bordeaux, une semaine tropicale odt les %0% d'humidité ebtoyaient les 25/28% dans la journée,
imposant des choix dras
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Vendanges : Vendanges manuelles, tri sévire au chai

Merlot : 9 - 11 octobre — Petit Verdot : 12 octobre — Cabernet Sauvignon : 13 - 18 octobre

Rendement parcellaire : 33 hectolitres / hectare

Vinification : Mise en cuves par gravité, sans pompage. Vinification en cuves Béton et inox thermorégulies.
Elevage : D 16 3 18 mois en barrigues de chéne frangais, dont 50% de bois neuf,

Assemblage : 55% Cabernet Sauvignon, 40% Merlot, 5% Petit Verdot

Production : 79 500 bouteilles
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Appellation : Margaux, Grand Cru Classé
Surface du vignoble : 39,5 hectares

Terroir : Graves typiques de Margaux, constituées de quartz et
quartzites, épaisses d'au moins 4 meétres ol le Cabernet
Sauvignon donne le meilleur de ui-méme. Elles sont locale-
ment plus argileuses en profondeur convenant alors davantage
au Merlot.

Encépagement : 60%
7% Petit Verdot

» Cabernet Sauvignon - 33% Merlot

Deensité de plantation : 10 000 pieds / hectare
Age moyen des vignes : 35 ans

Muode de culture : Gestion parcellaire des sols et du vignoble,
Lutte raisonnde et respect des équilibres écologiques
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