CLOS DU MARQUIS - 2012

ASSEMBLAGE / BLEND
Cabernet Sauvignon 92%
Merlot 6%

Cabernet Franc 2%

DATE DE VENDANGE / HARVEST PERIOD
Du 4 au 18 octobre 2012
From 4th to 18th October 2012

ANALYSES / LAB ANALYZES

Degré : 12,92 %vol. - Acidité Totale : 3,91 gH2SO4/1 - pH :
3,55-1PT : 62

Alcohol degree : 12.92 %vol. - Total Acidity : 3.91
gH2S04/1-pH : 3.55-IPT : 62

LE MILLESIME / VINTAGE 2012

Le millésime 2012 fut marqué par un développement
végétatif lent et tardif en raison d’un printemps trés frais et
humide. Les décalages de stades liés a un débourrement
trés étalé furent en partie corrigés par le temps sec et
ensoleillé qui s’installa a partir de mi-juillet. La véraison et
la maturation bénéficierent alors de conditions idéales
jusqu’a la récolte, les raisins conservant un parfait état
sanitaire malgré la succession d’averses observée durant
les vendanges.

The vintage 2012 was characterised by a slow, late growth
cycle due to a very cool and wet spring. The budburst was
spread out over time and created a variation in the stages
of development that was to be partially evened out by the
dry, sunny period that began in mid-July. The colour

change and ripening occurred in ideal weather conditions
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that continued through to harvest-time. The grapes
remained perfectly healthy despite rainy spells during

picking.

NOTES DE DEGUSTATION / TASTING NOTES
MICHEL BETTANE / TERRE DE VINS

Grande réussite, vin complet, harmonieux, tres racé,
atteint désormais la dimension des meilleurs classés du
Médoc.

REVUE DU VIN DE FRANCE

Réussite exceptionnelle

93% de Cabernet Sauvignon composent ce vin, un record
pour le cru. Les amateurs le trouveront plus strict et tendu
qu’a 'habitude, mais la belle maturité de ses tannins et la
profondeur de son fruit laissent augurer un tres joli
vieillissement. Admirablement long, il confirme son statut

de grand vin a part entiére.

ROBERT PARKER / WINE ADVOCATE

The wine is pure with lots of créme de cassis, crushed rock
and vanillin characteristics in its long, medium to full-
bodied personality. Given the fact that this vineyard was
once part of the larger Leoville Las Cases estate, it is no
surprise that it is similar to its more famous as well as
more expensive cousin. A strong effort in this vintage, it
should drink well for 15-20 years.

A brilliant effort from Jean-Hubert Delon, Clos du Marquis
is now an entirely separate estate from Leoville Las Cases
and its second wine, Le Petit Lion. The outstanding 2012
Clos du Marquis is a blend of 92% Cabernet Sauvignon,
and the rest Merlot and Cabernet Franc and came in at

13.5% natural alcohol. About 50% new oak is used.
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Pluviométrie et températures en 2012 / Total rainfall and

Stades phénologiques / Phenological cycle average temperatures in 2012
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Comparatif des températures et précipitations sur la période végétative : du 1er mars au 31

Mesure des contraintes hydriques en 2012 / Hydric stress in
octobre / Comparison of temperatures and rainfall during the growth cycle : from 1st

March to 31st October 2012

185 - i
o [ T~ 4 Absence of
¥ = | B fwdric stress
] g 2006 = 2]
2 B g
= 175 2011 3 Light to moderate
g . Jas7 | % hydric stress
- 2008 2008 | e g
g 100 ¢ - ® 2001 B Moderate to high
] * E hydric stress
o 165 0t average @ 20008 %
& Mi0g . | i 1954 3
g % 2002® 007 | 1398 -7
L4 - 2008

1996 | = =
15.5 [
| Foune M-uly  JAug.  S-dug 21-Aug.  G-Sept. 20-Sept
15 : Plots: —pl0 —p24 —pbl —pb8 —pbS — pBS —
/0 30 350 400 450 SO0 S50 600 650 E E ph et pé P

Total rainfall {mm)

WWW.DOMAINES-DELON.COM


http://www.tcpdf.org

