
AWARDS
Guide Hachette: 2014-2* | Robert Parker / Erobertparker: 94 - 96 | Revue
Du Vin De France: 2013-18 | Wine Spectator: 93 - 96 | Decanter: 17,5 | Jean-
marc Quarin: 15,75 | Jancis Robinson: 16 | Bettane & Desseauve: 17 - 18 |
Rene Gabriel / Bordeaux Total: 18 | Neal Martin / Wine Advocate: 93 - 95 |

Château MALESCOT SAINT-EXUPERY
2010

MARGAUX - 3EME CRU CLASSE

- WINEMAKER CONSULTANT : Michel ROLLAND -

OVERVIEW
It was on the 5th of February 1827 that Count Jean-Baptiste Saint-Exupéry
bought Château Malescot. None other than the great-grandfather of aviator
and writer Antoine de Saint-Exupéry, he decided to give luster to the château
by adding his name to it. It was the 1st of June 1955 that Paul-Roger Zuger
took over the 7ha. property. After 30 years of sustained efforts and attention,
the coat of arms of Malescot has got back its rank and its craving for always
"aiming higher". From 1994, the son of Roger Zuger, Jean-Luc, manages this
vineyard and the wine-making process.

VINEYARD
Soil: Thick gravels on chalky or marly-clay base
Surface: 24 hectares
Location: The vineyard enjoys a temperate climate due to the proximity of
the ocean and the estuary of the Gironde river.
Average age of the vineyard: 35 years
Grape varieties: 50% Cabernet Sauvignon / 35% Merlot / 10% Cabernet
Franc / 5% Petit Verdot

MAKING PROCESS
Manual harvesting. Classical vinification in thermo-regulated stainless steel
and concrete vats. Regular pumping-over. Ageing for 14 to 16 months on lees
in new barrels with regular stirring. No fining, no filtration before bottling.

TASTING NOTE
"Gorgeous, flowery, (...) no toasty oak, given the impeccable balance and
full-bodied, full-throttle style it possesses. Black raspberries, creme de cassis
and spring floral notes intermixed with forest floor and a hint of charcoal are
followed by an opulent, sexy, full-bodied wine whose tannins have become
much sweeter, while the wine is less restrained yet still exuberant and
impressive. (...) extraordinarily long, rich and ageworthy." - eRobertParker -
Feb 2013

MATCHING FOOD
Serve at 17-18°C with rack of lamb in fresh herbs crust along with seasonal
vegetables, or with boletus mushrooms pasta. This wine will enhance cooked
meats or a good selection of cheeses.

AGEING POTENTIAL
More than 15 years
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Wine Enthusiast : 92 - 94 | James Suckling: 95-NOV 2013 | Bernard
Burtschy / Figaro: 15.5 | Jeff Leve/wine Cellar Insider: 95/97
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