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CHATEAU LAFITE ROTHSCHILD

CHATEAU LAFITE ROTHSCHILD

Chdteau Lafite Rothschild 2008
THE VINEYARD

The vineyard covering 107 hectares is divided into three separate areas: the hilly ground close to the Chéteau, the plateau of the Carruades and a
plot in the commune of Saint Estéphe (special permission was granted to incorporate these wines into the Pauillac appellation). The soil is composed
of fine gravel mixed with aeolian sand and planted with four dlassic Médoc grape varieties: Cabernet Sauvignon (70%), Merlot (25%), Cabernet
Franc (3%) and Pefit Verdot (2%). The average age of the vines is 35 years but those that produce the Grand Vin selection are 45 years or older.
The oldest plot, “La Graviére”, was planted in 1886. In August 1868, Baron James de Rothschild purchased Chateau Lofite and it has
remained in the family for five generations. The property is currently run by Baron Eric de Rothschild.

HARVEST & AGEING

The growing season was closely monitored, coming after a severe winter and a spring frost. Flowering was not very productive, constant
humidity favored disease and the summer was moderately warm. Fortunately, September was fine, and so it was possible to wait for the
grapes to fully

ripen, allowing a late harvest. These fook place from the 1st to 7th of October for the Merlot, & from the 7th to the 14th of October for
Cabernet Sauvignon, the Cabernet Franc was harvested on the 9th, 10th & 14th of October & the Peit Verdot on the 16th of October.
Pumping over and maceration times were adapted to each vat, according to the plot and the level of ripeness of the tannins. Alcohol and
malolactic fermentation both took place in wooden and stainless steel vats with temperature control. Maceration lasted 15-20 days, and
the ageing process was carried out for 20 months in new barrels.

WINEMAKER'S NOTES

Dominated by red fruit, the nose remains clear, precise and complex. In the mouth, the strength and classic style of this wine become CHATEAU LAFITE ROTHSCHID
apparent. There is fruit, substance, and tannins that are supple and tight at the same time. PAUILLA

Controlled Appellation: Pavillac

Grape Varieties: Cabernet Sauvignon 84 %, Merlot 15 %, Petit Verdot 1%
Yield: 46 hl/ha

Bottling: June 2010

Alcoholic degree: 12.5 %

Total acidity: 3.5 g/I

Production : approximately 21,000 cases

PASTERNAK  Pasternak Wine Imports . (800) 946-3110 . www.pasternakwine.com

Wioe Imports




CHATEAU LAFITE ROTHSCHILD

CARRUADES de LAFITE

L ACE PAUILLAC

Carruades de Lafite 2008
THE VINEYARD

Given the refined selection of fine wines after two decades, the Carruades feature characteristics similar to those of the fine wine, but with their own
personality linked to a higher percentage of Merlot in its composition, and plots of land that are clearly identified as producing Carruades. The ori-
gin of the name comes from the Carruades plateau, the name of a group of plots adjacent to the chateau’s best vineyards, purchased in 1845
by Chiteau Lafite. In the 20th century, the Carruades were marketed separately from Chéteau Lafite before being integrated. The nome
Carruades adopted as the name of Chéteau Lafite Rothschild’s second wine, which was initially called “Moulin des Carruades” before
1980°s.

HARVEST & AGEING

The growing season was closely monifored, coming after a severe winter and some spring frost. Flowering was not very productive, con-
stant humidity favored disease and the summer was moderately warm. Fortunately, September was fine and so it was possible to wait for
the grapes to fully ripen, with late harvests. These harvests took place from October 1st to October 16th. Pumping over and maceration
fimes were adapted to each vat, according to the plot and the level of ripeness of the tannins. Alcohol and malolactic fermentation both
took place in wooden and stainless steel vats with temperature control. Maceration lusted 15-20 days, and the ageing process was car-
ried out for 18 months in barrels: 10% new barrels and 90% in barrels of one use.

WINEMAKER'S NOTES

A wonderful dense and shiny color. An expressive nose full of beautiful red and smoked aromas. Straightforward and very well struc-
tured, dense and lingering aftertaste in evolution. A very well and lively wine with a pleasant silky ending.

e

CARRUADES de LAFITE

o

Controlled Appellation: Pavillac

Grape Varietal: Merlot 45 %, Caberet Sauvignon 51 %, Cabernet Franc 1 %, Petit Verdot 3 %
Yield: 49 hl/ha

Alcoholic: 12.5 %

Total acidity : 3.8 g/I

Bottling: May 2010

Production : approximately 24,500 cases

PASTERNAK  Pasternak Wine Imports . (800) 946-3110 . www.pasternakwine.com

Wioe Imports



CHATEAU LAFITE ROTHSCHILD
2008

PAUILLAC, FRANCE

eRobertParker

98..

A candidate for the -wine of the vintage,- the 2008 should
have been purchased before it began to soar in value
because of the significance of the number 8 in the Chinese
culture (denoting good luck). Representing 40% of the pro-
duction, this blend of 83% Cabernet Sauvignon, 13%
Merlot and 4% Cabernet Franc offers aromas of high
quality unsmoked cigar tobacco, lead pencil shavings,
creme de cassis, earth, cedar and asphalt. Full, rich and
stunningly concentrated, I doubt it is inferior to the 2010,
Jjust more classic as well as slightly more forward and a
degree weaker in alcoholic potency (12.5% versus 13.5%,).
The 2008 should be relatively drinkable in 6-10 years as it
is already showing remarkable complexity and breed, and
will last for 30-35 years...at the minimum.

FITE ROTHSCHILD

Wine Advocate # 194 - May 2011

PASTERNAK

Wine Imports

Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com




CHATEAU LAFITE ROTHSCHILD

2008

MIS en BOUTEILLE au CHATEAU

o

CHATEAU LAFITE ROTHSCHILD

PAUILLAC

AS SEEN IN...

ts Wine Spectator

Supple and harmonious already, with invifing, almost plush blackber-
1y, plum and fig fruit notes carried by fine-grained, lightly cedory struc-
ture. Black tea and sandalwood flash on the finish. Poised now, but
has the stuffing for more time in bottle. Drink now through 2020.

JM. - April 30, 2011

PASTERNAK Pasternak Wine Imports . (800) 946-3110 . www.pasternakwine.com

Wine Imports




Cellar Selection

CHATEAU LAFITE ROTHSCHILD
2008

PAUILLAC, FRANCE

SOWINEENTHUSIAST
97/01‘3

Elegance in a glass, this is very upright in
structure with enticing acidity and black
berry fruits. It has weight as well as rich-
ness. No question about the aging poten-
tial of this superb wine.

April 2011

Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com

PASTERNAK
Wine Imports



CARRUADES pE LAFITE
2008

LES DOMAINES BARONS DE ROTHSCHILD (LLAFITE)
PAUILLAC, FRANCE

eRobertParker

M.

A blend of 51% Cabernet Sauvignon, 35% Merlot
and the rest Petit Verdot and Cabernet Franc, the
2008 exhibits graphite, sandalwood, black and red
currant, chocolate and damp earth characteristics
in its elegant, medium to full-bodied, fresh, lively
personality. It is a delicious, luscious, already
S evolved wine to drink over the next 15+ years.

CARRUADES de LAFITE

Wine Advocate # 194 - May 2011

Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com PASTERNAK

Wige Imparts




CARRUADES DE LAFITE ROTHSCHILD
2008

PAUILLAC, FRANCE

S WINEENTHUSIAST

MAGAZINE

92.

Firm tannins and great freshness, with a

touch of bitter chocolate as well as spice

and tight tannins. This second wine of

Lafite is attractively fruity, easily lifting
the weight of tannins.

CARRUADES de LAFITE

PAUILLAC

April 2011

Pasternak Wine Imports . (800) 746-3110 . www.pasternakwine.com PASTERNAK

Wine Imports






