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VALUE in BORDEAUX

by Charles M. Bear Dalton

This time of year, most of
the wine trade is thinking
about Bordeaux futures ...
and so am . Unfortunately,
the hype machine s still
gearing up so none of the
most significant producers
have released any pricing for
the 2009 vintage as yet. While
there are a few nice Petite
Chateaux and some good Cru
- Bourgoise on offer, there is
nothing yet released to build a
futures offer around. And so
we wait.

And while we wait, I think

L about Bordeaux and
particularly about value in
Bordeaux. While some of the best known wines from the best vintages are
certainly worth the money (although in recent times that has become an
increasingly difficult statement to make) and therefore offer “value”, the best
values in Bordeaux come from the as yet not famous addresses and the
“classic” rather than “great” vintages.

Here are some of my Bordeaux picks that offer value in these terms. All are
under $35.00 per bottle and all are drinking well now, and except for the
2001 la Bernadotte and the Ch. Bonnet Blanc, can be kept for several more
years. All except the Le Bailly de Camensac are wines Spec’s has followed for
several years so | know their track record and am convinced they will
continue to improve and so reward keeping. And better yet, all of them are
available now.

Ch. Ampelia, Cotes de Castillon, 2005

12x750ml $18.17 $204.67

Technical Note: 13.5% Alcohol, 95% Merlot and 5% Cabernet Franc.
Medium red in color with good legs; full-bodied with balanced acidity and
chewy phenolics. Long finish. Offers cherry and dark berry-plum fruit with

lots of black pepper and earth (limestone and gravel). Rustic and dusty. Very
Good. BS: 86.

Ch. d’Agassac, Haut Medoc, 2006

12x750ml $24.87 $280.06

Technical Note: 13% Alcohol. 47% Cabernet Sauvignon, 50% Merlot, and
3% Cabernet Franc aged 25% in tank and 75% in French oak barrels (33%
new). Deep red-purple in color with good legs; dry, full-bodied with
balanced acidity and moderately chewy phenolics. Juicy bright black and red
fruit with gravelly minerally earth; and accents of tobacco, tea, cedar, sweet
Asian spice, and notes of pencil shavings and black pepper. Long finish.
Quite tasty, fresh, complete. Really Fine. BS: 90+.

Ch. Courteillac, Bordeaux Superieur, 2005

12x750ml $19.14 $215.50

Technical Note: 14% Alcohol, 70% Metlot, 20% Cabernet Sauvignon, and 10%
Cabernet Franc. Medium red purple in color with good legs; dry, medium
full-bodied with balanced acidity and medium plus phenolics. Offers rich, dusty,
developed dark red and black with chalky limestone-gravel-clay terroir, French
oak, and accents of cocoa, tobacco, cedar, black pepper, and dark spice. Long
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finish. Elegant, complete, and focused; fresh-and-alive-in-the-mouth. Really Fine, Continues on page 2

BS: 90+.

Ch. Parenchere, Bordeaux Superieur, 2006

12x750ml $14.78 $166.46

Technical Note: 13.5% Alcohol. 50% Merlot, 40% Cabernet Sauvignon, 9%
Cabernet Franc, and 1% Malbec made utilizing saignee, a cold soak,
microbullage (micro-oxidation) and aged 12 months in French oak barrels (20%
new). Medium-deep red in color witi good legs; dry, medium-to-full-bodied
with balanced acidity, slightly chewy phenolics, and a gravelly mineral note. This
is dusty-clean with fine black and red fruit, gravel, subtle earth, tobacco and
black pepper. A medium weight, well-balanced, age-worthy red with good
length, it is classic Parenchere. The key to the flavor and the longevity of Ch.
Parenchere is the unique terroir: Parenchere sits on a gravel mound in the middle
of clay-over-limestone country. The gravel allows a high proportion of Cabernet

Sauvignon which changes the fruit profile as it adds structure and complexity.
Fine. BS: 89+VHR.

Ch. Puygueraud, Cotes De Francs, 2006

12x750ml ~ $19.99 $225.16

Technical Note: 13.5% Alcohol. A blend of approximately 85% Merlot and 15%
Cabernet Franc aged 14 months in all French oak barrels (40% new) with only
two rackings. Purple-red-black in color, bright and medium clear with well
formed legs; dry, medium full-bodied with balanced acidity and slightly chewy
phenolics. Chewy with ripe, spicy, black & red cherry berry fruit with a hint of
kirsch perfume over limestone clay terroir notes and subtle oak with accents of
black pepper, subtle floral, cedar, and cocoa notes and a bit of spice. With a very
long finish, it is rich and elegant but still developing. It will benefit from a rough
decanting to help it open up but all the elements are there. This is a year-in,
year-out favorite right bank red. Really Fine. BS: 90.

Ch. Laplagnotte Bellevue, St Emilion, 2006

12x750ml $24.66 $277.72

Technical Note: 13.5% Alcohol, Merlot, 20% Cabernet Franc and 3% Cabernet
Sauvignon aged in all French oak barrels (25% new). Deep purple-red in color,
well formed legs; dry, medium full-bodied with balanced acidity and moderately
chewy phenolics. Juicy, soft, chewy, more black than red fruit with
dusty-earthy-gravelly-limestone-mineral terroir, supple dusty oak, and accents of
mocha, dusty wood, black pepper, and black flowers. Very long finish. Delicious
and completely well integrated. Excellent. BS: 91.

Ch. Pibran, Pauillac, 2005

12x750ml $32.71 $368.34

Technical Note: 13% Alcohol. A rare Merlot-dominated Pauillac, this is 30%
Cabernet Sauvignon and 70% Metlot. Medium red-purple in color, bright and
medium clear with good legs; dry, medium full-bodied with balanced acidity;
slightly chewy
phenolics. Bright
lively juicy and black
fruit with gravelly
dusty earth; and
accents of dusty
wood, tea, black
pepper, and hints of
pencil shavings and
sweet Asian spice.
Long finish.
Succulent, bright, and
fresh. Really Fine. BS:
90+.
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Ch. Pontac Lynch, Margaux, 2004

12x750ml $29.56 $332.91

Technical Note: 12.5% Alcohol. A blend of 40% Metlot, 35%
Cabernet Sauvignon, 20% Cabernet Franc, and 5% Petite Verdot
aged 14 months in French oak barrels (1/3 new). Purple-red-black in
color with well formed legs; dry, medium full-bodied with balanced
acidity and lightly chewy phenolics. Dusty, juicy, lively, black & red
cherry berry Fruit perfumed with kirsch and cassis. Offers dusty,
gravelly-sandy terroir along with spicy-dusty French oak and accents
of tobacco and subtle pencil shavings with notes of dark spice, and
black flowers. Very long finish. Elegant and almost ethereal but still
complete and quite satisfying; delicious and lovely-in-the-mouth.
Excellent. BS: 92.

La Violette de Manoir du Gravoux, Cotes de Castillon, 2005
12x750ml $18.98 $213.74

Technical Note: 13.5% Alcohol. A blend of 92% Metlot and 8%
Cabernet Franc made with a parcel-based extraction through
controlled pump-overs followed by delestage (rack and return).
Malolactic is in French oak barrels with 12 months total barrel aging,.
This is a chewier, richer, deeper expression of the terroir of the
chateau featuring red and black fruit with complexity from gravel,
tobacco, spice, black pepper, and violets. Lovely, elegant fee%.
Delicious. Really Fine. EE 90+VHR. Note: This is part of the "Terra
Burdigala" collection produced by Frangois Thienpont and Stephane
Derenencourt.

Vieux Ch. St. Andre, Montagne St Emilion, 2006

12x750ml $19.83 $223.26

From recently retired Ch. Petrus winemaker Jean Claude Berrouet
(he still owns and lives at the chateau) and his son, this su(Pple, juicy
Merlot-dominated (75% Merlot, 20% Cabernet Franc, 5% Cabernet
Sauvignon) Right Bank red is full of pencil shavings, red and black
fruit, tobacco, earth, and subtle oak and has a love%y texture and feel.
Much better than it has to be at this price, this is a great value in an

everyday Bordeaux. Really Fine. BS: 90VHR.

Ch Bonnet, Entre Deux Mers, 2008

12x750ml $11.83 $131.95

A blend of 50% Sauvignon Blanc, 40% Semillon, and 10%
Muscadelle de Bordelaise, this 2000 is a fresh, juicy, lively Sauvignon
Blanc-dominated cocktail of cut grass, white peach, and citrus with
notes of grapefruit, figs, gravelly minerals, and honeysuckle (from the
Muscadelle de Bordeﬁise in the blend). Alive in the mouth with a

refreshing feel, it is long and clean. Basic white Bordeaux doesn't
come anr more consistent than this. Perfect with simple fresh seafood
y oysters, catfish, or mussels). Fine. BS: 88+VHR.

(especial

Le Bailly De Camensac, Haut Medoc, 2005

12x750ml $18.79 $211.55

Technical Note: 13% Alcohol. 50% Cabernet Sauvignon and 50% Merlot
aged 10 months in French oak barrels (none new). %urple in color with
well-formed legs; dry, medium full-bodied with balanced acidity and
chewy phenolics. Balanced, juicy, dark fruit Haut Medoc offering fine
richness with hints of tobacco and black pepper, and subtle grave%l carth.
Long and chewy. Fine. BS: 89. (the 2nd wine of Ch. Camensac) LIQUOR

Ch. Croix Mouton, Bordeaux Superieur, 2008

12x750ml $14.44 $162.65

Technical Note: 13.5% Alc. A blend of 88% Merlot and 12% Cabernet
Franc aged in oak barrels (50% new) from Jean Philippe Janoueix, the
proprietor of Ch. Croix St. Georges in Pomerol. Purple in color, bright
and medium-clear with good legs; dry, medium-bodied with balanced
acidity and medium plus phenolics. IXresh juicy red fruit with limestone
clay terroir and dusty oak accented with dark spice, black pepper, and
cecrar; long finish. This has improved dramatically since I first tasted it in
March of 2009. Fine. BS: 89VHR.

Ch. Caronne Ste. Gemme, Haut Medoc, 2006

12x750ml $18.30 $206.13

Technical Note: 13% Alcohol. Fermented using pump-over. Purple in
color, bright and medium clear with good legs; dry, full-bodied with
balanced acidity and chewy phenolics. Ripe with rich black fruit with
gravelly limestone terroir and dusty oak accented with tobacco, black
pepper, dark spice, and a hint of pencil shavings; long finish. Really Very
Good. BS: 87-88+

Ch. La Bernadotte, Haut Medoc, 2001

12x750ml $19.99 $223.94

Technical Note Note: 13% Alcohol. A blend of over half Cabernet
Sauvignon with the balance made up mostly of Merlot with some Petite
Verdot and Cabernet Franc aged in Erench oak barrels (25% new). The
chateau and vineyards are located well on the western edge of the Pauillac
appellation and the winemaking is carried out by the team at Ch. Pichon
Lalande. Red-black-purple in color with well formed legs; dry,
medium-bodied with balanced acidity and medium plus phenolics. Nicely
developed juicy red and black fruit with gravelly, stony, dusty terroir; dusty
with accents of tobacco, tea, spice, and pencil sKavin s. Lots of secondary

bottle flavor development. Very long complex finish. Tastes more Pauillac
than Haut Medoc. Excellent. BS: 9TVHR. 3
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