
Château Larose Trintaudon, Haut-Médoc 2010

VINTAGE

Harvest in 2010 was later than usual due to a bitterly cold winter. Yields
were lower than average due to torrential rains during grape flowering
and drought conditions later in the season. Perfect ripeness was
reached thanks to exceptional climatic conditions in September and
October. The wines are full bodied and concentrated, yet fresher than
in 2009 because of the cooler temperatures.

PRODUCER

Château Larose Trintaudon dates back to 1719, but it wasn't until 1838
when Henry Delaroze, Mayor of Saint-Laurent, planted a vineyard on a
gravelly mound in a place called 'Trintaudon' that its winemaking history
began. The history remained the same as its sibling Larose Perganson,
because it formed part of Jean-Pierre du Pontent's, acquisitions in 1719,
when he was Counselor to the King of France. During the subsequent
years, the property fell victim to phylloxera and neglect and it wasn't
until 1963, when Professor Emile Peynaud was brought in to replant the
vineyards, that the Château achieved the reputation that it has today.

VINEYARDS

Nestled between the communes of Saint-Julien-de-Beychevelle and
Pauillac, the 190-hectare vineyard of Château Larose Trintaudon is
planted upon one of the oldest layers of Médoc gravel, called the
'Pyrenean layer'. Situated on the borders of the Pauillac and Saint-Julien
Appellations, it benefits from very similar growing conditions as its
neighbour Château Latour. The soil is mainly composed of fine and
sandy gravels on top of a clay-based limestone soil. The vines are 28
years old on average with a planting density of 6,600 vines per hectare.
The team green harvests every Spring to ensure that grape bunches
hang separately, allowing air to circulate around each one, and to
control yields.

VINIFICATION

The wine, a blend of 60% Cabernet Sauvignon and 40% Merlot, was
fermented in stainless steel to retain the primary fruit aromas and then
aged in oak for 12 to 14 months of which 25% was new, adding
complexity and roundness to this structured and elegant wine.

TASTING NOTES

Very deep, intense ruby colour with violet hues. On the palate, sweet
spices of vanilla, cinnamon and ginger entwine with flavours of dates
and dried figs. A racy, incredibly full-bodied and well-structured wine
with enormous density and power. Infinite length on the palate with
excellent balance between fruit, tannins and acidity.

VINTAGE INFORMATION

Franck BijonWinemaker

Grape Varieties 60%

40%

Cabernet Sauvignon

Merlot

Region Haut-Médoc, Bordeaux

Bottle Sizes 75cl

ABV 13.5%

Closure Natural Cork

Vintage 2010


