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Blend

74% Cabernet Sauvignon - 23% Merlot - 3% Cabernet Franc

Tasting note

Grand Puy Lacoste 2015 will go down in history as
onc of the great vintages, a vintage which
demonstrates the great class and wonderful qualicy
of the vineyard.

Made with a mu]ority of Cabernet S:\uvignon (74%)
the wine has a lovely structure and balance, which
amply demonstrate the complexities and opulence of
this L‘ru]y wonderful vintage. The wine is an intense,
decp red. The nose is opulent with notes of black
fruic and ripe blackcurrants. These notes are

complemented by notes of spice and violets, all with

Total surface area of the estate

90 hectares around the Chateau

Vineyard in production

58 hectares in one block around the Chiteau
Average age of the vineyard

38 years old

Terroir

Very deep coarse gravel

Vineyard grape varieties

75% Cabernet Sauvignon - 20% Merlot - 5%
Cabernet Franc

Planting density

10 000 vines/hectares

Gr;lﬁing

Riparia g]oirc & 101,14

Vineyard management

Mechanical ploughing of the soil Viticulture
g

practices: Spraying kept to the absolute effective
minimum
Harvest

Exc]usi\fcly hand pic]\'cd

a lovely freshness, underlined by the presence of
cabernet franc (3%) in the final blend. On the palate
the wine is dense and precise, the aromas and
textcures bllil({ on tl’lC ]’ni(,{/pﬂlﬂ[C ﬂn({ are Cﬂl‘l‘ic(,{ ]D_\
rich, powerful, well rounded tannins. The 2015,

precise and complex, with freshness and excellent

length is a very classy wine indeed. It compares well
with the best vintages of Grand Puy Lacoste and its

COﬂ]plCXi[V is a V\'OndCTﬁll CXPI'CSSiOﬂ O(;[(‘I'I'Oil'.

Grape sorting
Two successive selections before and after the de-

sl‘cmming p]‘OCL‘SS

Vinification

A lOﬂg pCTiOd Of‘]ﬂﬂCCTﬂ[’iOﬂ (ZlbOUt 5 \VCC]\'S)

Aging
In French oak barrels (75% new barrels each vintage)
for between 16 to 18 months depending on the

vintage.
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