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5015 RavIER BORIE, PROPRIETAIRE A PAULLIE.

Blend

82% Cabernet Sauvignon - 18% Merlot

Date of harvest

September, 25th to October, 9th 2014

Tasting nole

The 2014 blend for Grand Puy Lacoste has, once
again a large proportion of cabernet sauvignon (82%)
proving once more the porcnrin] of this \'inc)'nrd to
really express all the best characteristics and charm
of the cabernet grapes. This wine has an impressive

intense ruby red colour. The nose express

concentrated  black  fruits,  blueberries  and
blackcurrant liqueur, typically Grand-Puy-Lacoste,

with a slighr spicy, peppery note. On the p:ll:lrc the

Total surface area of the estate

90 hectares around the Chiteau

Vineyard in production

58 hectares in one block around the Chiteau
Average age of the vineyard

38 years old

Terroir

Very deep coarse gravel
3 &

‘d gl'llpC varieties
75% Cabernet Sauvignon - 20% Merlot - 5%

Cabernet Franc

Planting density

10 000 vines/hectares

Grafting

Riparia g]oirc & 101,14

Vin C}‘;ll‘(i management
Mechanical ploughing of the soil Viticulture
practices: Spr:\yiﬂg l\'cpt to the absolute effective

minimum

Harvest

Exclusively hand picked

first impressions arc of density and great precision,

carrying on with ripe tannins, powm‘f'hl and Clcgam‘.

This 2014 possesses a beautiful balance and freshness

\\"itl’l a l()ng f‘inis]’l Zlnd an il’ltCnsC note U{ €Oocoa. \X"YC
find in this wine the framework of the great vintages
of  Grand-Puy-Lacoste where the richness and
complexity of the terroir, combine with the refined

fruit and ripe tannins which are perfectly expressed.

Grape sorting
Two successive selections before and after the de-

stcmming process

Vinification

A long period of maceration (about 3 weeks)

Aging
In French oak barrels (75% new barrels cach vintage)
for between 16 to 18 months dcpcnding on the

\'lﬂ[ilgk‘.
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