Vintage 2014

Owners : Jacky and Françoise Lorenzetti
General Director : Emmanuel Cruse
Director : Vincent Bache-Gabrielsen
Vineyard manager : Cyril Petit
Cellar master : Gérald Verrac
Consultant oenologists : Eric Boissenot
et Christophe Coupez

Area of the property : 49.7 ha
Area in production : 46.7 ha
Vineyard density : 8 500 à 10 000 vine stocks
Vineyard average age : 35 years old
Terroir : Garonne gravel (quaternary) on limestone bedrock
Grape varieties : 47% Cabernet Sauvignon, 48% Merlot,
3% Petit Verdot, 2% Cabernet Franc

An exceptional back season
2014 was a succession of totally different seasons. Mild temperatures and plenty of rain (our weather station
registered a rainfall excess of 87%) caused an early beginning of the vegetative cycle.
Spring was mild, dry and sunny and therefore we were 15 days ahead of time. We kept these days until the end of
the flowering. Due to a pretty cold summer, the veraison was spread until mid-August. An amount of sunshine
higher than 20%, the average temperatures higher of 2°C than a normal vintage and less rain : that was September !
Since 1900, it was one of the warmest month! This Indian Summer allowed the berries to get more maturity and
concentration, their volume declining up to 10% per week.
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A vineyard under control
Due to mild and wet Winter and May, the mildew pressure was high ! The technical staff had to be very reactive
in 2014. Watchfulness and rigour were the keywords. Many passages in the vineyards (disbudding, clipping and
thinning of leaves of both sides) were essential to preserve a perfect sanitary level of the crop and to get a full
ripeness.

Château Pédesclaux
2014 blending :
53% Cabernet Sauvignon,
47% Merlot
Yield : 42 Hl/ha
Analysis
Alcohol (% vol) : 13.91
Total Acidity (gH2SO4/L) : 3,5
pH : 3,69
Index of total polyphenols : 69

Fleur de Pédesclaux
2014 blending :
89% Merlot,
6% Cabernet Sauvignon,
3% Petit Verdot,
2% Cabernet Franc

A tailor-made harvest
Thanks to the wonderful weather of September and October, we could get an optimal maturity for the whole
bunches of all grape varieties. We could also plan blind berry tasting and determine precisely the perfect harvest
date for each plot. We were not in the hurry and we began with the Merlots on 30th of September 2014 and we
finished with the Cabernets on 17th of October 2014.
A plot-by-plot gravitational winemaking
For the first time, we use our brand new gravity-flow winery to take care about berries and wine ! The harvest
was hand-picked in small crates, we stored them for 24 hours in cold rooms and thanks to elevators, we brought
them to the sorting lines. After selections, the whole berries, looking like caviar, were poured in a small rolling
vat, which carried them into conical-shaped vat adapted to each plot. After a long vatting time, the wine was
casked per gravity (60% new barrels and 40% one year old barrels).
Tasting note of Château Pédesclaux 2014
Deep and intense black color. The nose exhibits smoked notes, blackcurrant, chocolate and nutmeg. After
aeration, it shows an impressive intensity and reveals notes of Morello cherry and blueberry. The attack is dense
and expressive. The palate is full-bodied, very harmonious with ripe soft tannins accompanied by a complex
fruit, milky toffee, toasted cocoa. 2014 opens with verve our brand new cellar and its revolutionary installations.
Thanks to all the works done in vines since 2009 and this state-of-the-art winery, 2014 is the reference vintage
for Château Pédesclaux.
Tasting note of Fleur de Pédesclaux 2014
A quite intense plum color. The nose is explosive and shows notes of fruit cake, candied lemon and peach in
syrup. The rhubarb appears after aeration. The palate is so delicate and fine with a beautiful freshness and
smooth tannins. The salivating finish offers notes of red currant.
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