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Blend
78% Cabernet Sauvignon - 22% Merlot
Date of harvest

22nd of September to 5th of October 2005

Tasting nole

The 2005 Grand-Puy-Lacoste exhibits classic Pauillac aromas. It is a beautiful, dense purple-tinged effort

displaying a sweet, pure perfume of creme de cassis, flowers and wet stones. With a fabulous ripeness, it is a

fil]l/k)()diC({ wine \ViYh a HCShv\' 11['1'21(‘](, Tﬂid'PﬂlllYC Llﬂd ﬁnish. Il' L)H"CI'S a gol'gCOUS ]C'ﬂgl’]’! as \NC” as l'i(‘hﬂCSS.

The purity of this bCilLl[(\"S black currant fruit is somc[hing to behold.

Total surface area of the estate

90 hCC[lll‘CS i\l'()Lll'ld []'IC (Th‘:l[CllU

Vineyard in production

55 hectares in one block around the Chiteau

Average age of the vineyard

38 years

Terroir

Very deep coarse gravel

\f’il10}';11‘(1 grape varictics
5% Cabernet Sauvignon - 20% Merlot - 5%
5 & 5

(‘zllbL’l‘l’lC[ Franc

Planting densicy

10 000 vines/hectares

Grafting

Riparia gloirc & 101.14

Vin C}'zu‘d management
Mechanical p]oughing of the soil Viticulcure
practices: Spraying kept to the absolute effective

minimum

Harvest

Exclusively hand picked

Grape sorting
Two successive selections before and after the de-

StCl’lllllil]{" process
&

Vinification

A long period of maceration (about 3 weeks)

Aging

In French oak barrels (75% new barrels cach vintage)
{-‘Ol- l)Cr\\'CCTl ‘(7 to 18 ]ﬂoﬂl‘hs dC}’)C]’l(jing on [h(‘

Vi n[:\gc.

Owner

M. Frangois-Xavier BORIE

Cellar Master
M. Philippe GOUZE

Head of Culture
Consulting Oenologist
MM. Jacques & Eric BOISSENOT

Public Relation
Miss Emeline BORIE



