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The Vintage

2009: years ending in 9 are lucky ones
for winemakers!

In Bordeaux, the fine weather arri-
ved in June and stayed; then
drought set in with high temper a-
tures in the daytime but nights
were cool, allowing the grapes to
ripen at leisure. It rained just
enough to round off these ideal
conditions . Harvesting in our Bor-
) ﬂ deaux vineyards went like a dream

- = : from September 4 to October 15,
with no pr essure on the reds and a superb noble rot in our Rieussec vines.

The Languedoc enjoyed the same exceptional conditions: a r ainy Spring
propitious for the gr owth of the vines befor e they came into flower follo -
wed by a very dry summer, mild temper atures with the right temper ature
range between night and day.

The initial tasting of the vintage r eveals a rare balance between liveliness,
fruit and tannins (or liqueur for the S auternes wines) over a robust struc-
ture. It will be one of those matchless years when the reds and the sweet
wines will both achiev e the same high quality. Everything indicates that

this vintage could become legendar y; all we need to do now is wait
patiently for a r easonable length of time befor e we can enjoy it!

— FO%OCF %LS\HIHH e —

For all lo vers of gourmet cuisine and fine wines!

The new web site pages entitled « Recipes from Lafite » offer a variety of
gourmet recipes and reveal the secrets of perfect food and wine combina -
tions.

On http://r ecettes.lafite.com you will find 4 ser ies of recipes around four
specific topics:

“Our Chef’s Recipes’, recipes from Bruno Boeuf, head chef of Chateau
Lafite.

“Our Gour met Recipes’, dishes created for DBR (Lafite) events.

“Our Harmony Recipes”, a special selection of recipes from M arie-Caroli -
ne Malbec.

“Our Winemakers’ Recipes”, wine and food combi -
nations suggested by our technicians .

Right now, discover the special Mother’s Day Menu
by Bruno Boeuf or Eric Kohler recipes to go with
our Domaine d 'Aussiéres wines.

A must: Crispy foie gras with pineapple, to savour
with a Chateau d’Aussieres 2005.

You will find all our r ecipes on http://r ecettes.lafite.com




—— Savoir-Vivre at DBR (Lafite)

Discover below some key events listed
in the DBR (Lafite)’ s news.




Portraits & Professions

Questions to Char les Chevallier , Technical M anager of the Bordeaux estates
and Jean-Pascal Vazart, Technical M anager at I’'Evangile

DBR: Chéateau L'Evangile became part of DBR
(Lafite) in 1990, what is its position today within the
group?

CC: LEvangile is the youngest, exceptionally gifted and
thriving member of the Lafite family! | t is a diamond, a
unique and exceptional terr oir, very different from the
Medoc but with r emarkable expression and flexibility in
regard to ageing qualities, precision and unallo yed
fruitiness.

What makes the soil so unique?

JPV The LEvangile terroir is very clayey, but it is a very
special clay called ‘A smectite’ that swells very quickly
when it rains, flattening the r oots, thus regulating the
vines' water uptake in a remarkable way. The result is
very rich, dense and heady Merlots with polished tannins
never aggressive, that lend extraordinary longevity to
theses wines.

What have been the main changes since 1990?

CC: There are two periods to consider: first a transition
period that ended in 1999, with the car ing presence of the
former owner, Mme Ducasse during which DBR (Lafite)
focused primarily on honing selection for the main wine
and creating the second wine, Blason de I'Evangile. Then,
since 1999, a complete reconfigur ation of the vineyar d
involving a several-year rehabilitation and r enovation
plan for the vineyar d as well as the building of new cellar
facilities with all the r equired equipment. | n day to day
operations, DBR (Lafite)’s contribution could be
summarized as doing ewerything that needs to be done
with even more rigour and pr ecision!

What essential work have you done in the vines?

JPV We started by mapping the soils to r emodel the vines
and create consistent plots. The more damaged vines
were pulled up and w e made sure to leave the soils to rest
(2 to 3 years) so that they could eliminate any
contaminants natur ally (with no r ecourse to chemicals),
allowing a natur al amendment of the soil. We then did
drainage and restructuring work to restore the vines to

perfect condition.

We only started planting after selecting the most suitable

grape variety and root-stock for each plot and devising a
crop-cover and environment-fr iendly tr eatment strategy
in anticipation of our sustainable wine-gr owing policy .

What was the purpose of r ebuilding the v at room
and cellars?

JPV Rebuilding the technical facilities was in line with the
remodelling of the vineyar d. Highly selective harvesting,
grapes all picked by hand and placed in small siz e trays so
that no grapes get bruised, two sorting oper ations (befor e
and after de-stemming), conv eyor belts to take the whole
berries to the vats where they are immediately cr ushed to
preserve all the aromas and prevent oxidation of the juice ,
a vat room divided into sections for the wines fr om
specific terr oirs, an underground cellar wher e the barrels
are run-off b y gravity, a \ertical pr ess for quality pressing.
The wine is made exclusively in temper ature-contr olled
concrete vats and new barrels are used for malolactic
fermentations to guar antee batch integrity until
blending.

What are the main char acteristics of Chateau
L'Evangile wines?

JPV LEvangile typifies all the char acteristics of Pomerol
wines; it is very well structured and robust but with a
natur al mellowness and powerful rounded tannins which

means that you can enjoy the wine when it is still y oung
and then for years to come. These ar wines with a
fantastic ageing capacity even though they contain o ver
80% Merlot; they are a delight for connoisseurs who lo ve
refined, elegant wines. The wines also benefit from the
craftsmanship of the Domaine 's own cooperage as we
work hand in hand with the master coopers to deter mine
the toast level best suited to our very special Merlot
wines.

How would you sum up the influence of DBR on
L'Evangile?

CC: We are unanimous in thinking that DBR (Lafite) has
provided greater consistency, more subtlety, greater
purity, a sott of return to the essence of the terroir. This is
thanks to the pr ofessionalism of the team of people who
are now picking riper fr uit which allo ws for much clearer,
more assetive and yet fresher aromas of dark fruit. We
also benefit from good advice by our neighbour M ichel
Rolland (Le Bon Pasteur is only 500 yards away) who has
been following L'Evangile for the last 40 years. In a way, he
is the memory bank of the estate and of all the climatic
incidents o ver the years.

The wines have only just star ted to age, but what
can you already say about this highly expected 2009
vintage?

CC: Without o ver committing myself at this early stage , |
could say that the first tasting of the final blend confir ms
that we are leading to a great vintage with superb balance
and a structur e that makes for a good vin de garde — a
wine to keep for a long time .



Press Review
Article published in P HOTO — N°465 — Recember 2009

www.lafite .com



