
AWARDS
Robert Parker / Erobertparker: 89 | Wine Spectator: 94 | Decanter: 15,6 |
Bettane & Desseauve: 18 | Neal Martin / Wine Advocate: 94

Château PICHON LALANDE 2005
PAUILLAC - 2EME CRU CLASSE

OVERVIEW
In 1686, Pierre de Mazure de Rauzan, a wealthy bourgeois trader from
Bordeaux, bought some vineyards near the Latour fiefdom and established a
wine-growing estate; L'Enclos Rauzan. A little later his daughter, Thérèse,
received it as a dowry for her marriage to Jacques François de Pichon
Longueville, President of the Bordeaux Parliament. And so began the history
of one of the greatest Bordeaux vineyards, which stayed in the same family
for over 250 years. In 1850, as the domain was just shared between 5
inheritors, one of them, Virginie, Countess de Lalande, decided to become
independent, managing her share of the vineyard and that of her two sisters.
Her love for the vineyard and her astute management made her an imposing
figure who made her mark on the estate - and whose name is still associated
with it. Since 2007, Louis Roederer, now oversees the destiny of this cru,
with the aim of building on the work accomplished so far by previous owners
- and raising the level of quality and prestige still further.

VINEYARD
Soil: Rounded hilltop made of Garonne River Gravel from the quaternary
era (Layer of Günz) over clay subsoil
Surface: 89 hectares
Average age of the vineyard: 35 years
Grape varieties: 56% Cabernet Sauvignon / 34% Merlot / 5% Cabernet
Franc / 5% Petit Verdot

MAKING PROCESS
Manual harvesting. Plot by plot vineyard and vinification management.
Destemming and crushing. Classical vinification in thermo-regulated
stainless steel vats. Vatting for 18 to 24 days. Regular pumping-over. Ageing
for 18 months in French oak barrels, with 50% new oak and 50% one-year
old barrels.

TASTING NOTE
The nose reveals intense aromas of blackcurrant, violet, vanilla and
cinnamon. The palate displays well-present tannins, ripe and well-
integrated, giving way to a definite structure, a surprising suppleness, a
perfect harmony and a pleasant long lasting.

MATCHING FOOD
Serve at 17-18°C with roast rack of lamb, capon cooked with champagne
sauce or with game meats such as venison, wild pig, pheasant or hare.

AGEING POTENTIAL
More than 15 years
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