2015

PAUILLAC... MADE IN PICHON COMTESSE!

Compared to several fresher decades, 2015 is a truly sunny vintage. At Pichon Comtesse, the vineyard was
bathed in sunlight nourishing its grapes, bursting with juice and full of flavour. This vintage takes us back to the

great classics of Pauillac, thanks to a wine that is lively, complex vibrant and... elegant; Pichon Comtesse, of

course!

— NICOLAS GLUMINEAU
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TASTING NOTES

A well-balanced, supple and powerful wine, smooth and structured... it’s what Pauillac knows how to do best;

offering great complexity with elegance. The aromas are of blackberry and blackcurrant with some violet and

cedar. The palate is distinct, recalling blackcurrant, this wine is especially expressive in its deep, rounded

structure, beautifully controlled, offering a finish that is lively with good, well-crafted tannins.




THE VINTAGE

BUD BREAK FLOWERING VERAISON HARVEST

2008 | | | D ——
2006 | | | D —
2007 i | | o
2008 — - e D —
2009  — g R o}
2010 e ot e D —
201 e e D — D —
2012 D — D et D —
2013 - D  — D
2014 " — - —_—
2015, R o e D ——
o MARCH APRIL MAY JUNE JULY AUGUST SEPTEMBER OCTOBER

IOl ||5 3:|0| ]|5 30“0] ]|5 3]”0] l|5 30“0] ]IS 3]”0] l|5 3]“0] ]|5 30”0] IIS 3||

After a cold winter the BUD BREAK on the vine was fairly late. 7th of April for the Merlot and 12th of April for the Cabernet Sauvignon. From April to July, a dry
and sunny period encouraged the steady development of the vine as well as a quick and uniform FLOWERING around the 4th of June. The VERAISON was quick,
from the 27th of July to the 6th of August across all grape varieties. In August and September colder, wet weather replenished the parcels which suffered water
shortage in the heat wave of July. The HARVEST began the 10th of September until the 8th of October; in spite of several showery periods, each parcel was

harvested at its optimum ripeness.
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