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2012: Deviations from the average from 1996 to 2011 - Margaux Weather Station
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The spring began with mild weather,
which encouraged uniform, rapid, steady
growth.

Heavy rain in April enabled this healthy
growth to continue, despite markedly
cooler temperatures (2.5°C  below
average).The coolness helped to prevent
the development of diseases, including
inoculum, which was a significant threat.

The cool
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spring

fairly long period.
a hampered by rain at
The winter period was characterized by an overall rainfall that was below average,
mainly due to a relatively dry February and March, and groundwater reserves were
only partially restored. Although the beginning of February was particularly cold, the
winter was generally very mild, with an average temperature that was 2.7°C above average.
The consequences were an earlier than usual start to the growth cycle and high risks of
cryptogamic diseases (due to good conservation conditions over the winter).
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flowering which was spread over a

June, which resulted in some flower
abortion, particularly in the Merlot.

The humidity and coolness in June were
favourable for downy mildew. Winegrowers
had to be particularly vigilant.

am sure that 2012 is a much more interesting vintage than it might
I seem, and it would be a shame not to give it full consideration. The
product of difficult conditions, the wines combine grace and
complexity. For it has to be said that nature was not kind, following a
cold wet spring with a hot, very dry summer. The growth cycle remained

slowed down

Fertilisation was
the beginning of
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Due to the particularly mild winter, with
temperatures 2°C above average until the
end of January, 2012 seemed set to be
an early year, with an earlier bud break
than 1996, 2000 or 2010, which are
often cited as classic vintages in the
appellation.

But then the cool spring slowed down the
vines' growth cycle until the start of
ripening, which took place in mid-August
as in these benchmark years.

In terms of temperature, 2012
subsequently saw a very Similar pattern
fo that observed in 2000 and 2010, i.e.
warm, but not excessively so, due to the
cool nights. Ripening was therefore slow
and regular as in these two great years.

However, the delay introduced by the cool
spring reappeared at the end of the cycle
with most harvests not Starting until
October.

A period of heavy rain with more than 90 mm
between 23 and 26 September triggered the start of -10
the harvests and enabled the young vines that had
suffered from the dry summer, to finish ripening. Most
of the harvesting took place in the first two weeks
of October before the 73 mm of rain that fell -15
between 18 and 20 October.

late compared to previous years, but yields were very low and the vines,
despite being thirsty, were able to ripen their grapes slowly. Several
weeks of rain at the end of September obliged us to speed up the
harvests, but this was not really a problem, as the grapes were ripe.
Whatever the situation, any undesirable grapes were rejected, and
rigorous sorting remained a priority for everyone.
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Finally a vintage with a reasonable alcohol content.

The Merlot grapes quickly revealed remarkable flesh of a rare quality. As
for the Cabernet Sauvignon, there was no need to fear, they did not
disappoint, faithfully expressing our Médoc terroir with delightful elegance
and finesse. These will be powerful, yet delicate wines that are easy to
drink and digest. 2012 is a very good vintage and that we will see a great
many successful wines.

Eric Boissenot
(Enologist, PhD Science.

The ripeness of the grapes:

Although later than the last three years, 2012 presented levels of phenolic ripeness that were better than last year, and could
even be compared to 2009 and 2010. One could think that the weight of the berries, which was much higher than in recent
years, was due to the rain at the end of September, but the high ratios of marc to juice confirm a very good level of concentration
in the grapes at the time of harvest. 2012 is outstanding for its excellent levels of phenolic maturity, particularly with regard
to the seeds (with SM% even lower since the seeds were ripe). The skins were thick with high levels of extractable anthocyanins.
Finally, the high acidity levels of the Cabernet Sauvignon wines can be explained by the fact that the malic acid was less broken

down than in 2009 or 2010.
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ApH1: Total anthocyanin concentration Method for measuring phenolic maturity: Y.Glories

ApPH3,2: Extractable anthocyanins (mg/L)
Mp (%): maturity of pips
MA: Malic Acid concentration (g/L)
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VVInegrowers comments

2 Ol 2 ‘ 7e t essentially owes its salvation to an almost perfect summer period,
1n ag € something that a lot of “commentators" have tended to forget in recent
times. The vine’s initial growth was met with a particularly cold, very wet April,

May brought a lull in these conditions, and we saw the first flowers on 29 May, but then there was another rainy
spell at the end of May and early June, resulting in significant flower abortion and uneven grape size in the Merlot
and Cabernet Sauvignon, with the inevitable consequence that yields were substantially reduced. ..

At the end of June, the winegrowers' morale was much like the weather: gloomy and overcast!

Fortunately fine weather returned in mid-July, and continued to improve virtually until the end of September;
August was particularly hot, with 12 days above 30°C. Would this be enough to save the
vintage?

Ripeness tests carried out at the end of August and in early September suggested a late

harvest, but several quality indicators were very positive. For some, the harvests began in the

last week of September, but the "action” did not start in most of Margaux's vineyards until the

first week of October. The weather broke again on 5 and 6 October; the Merlot grapes picked

until then were of excellent quality, while the Cabernet, provided that the vineyard had been

meticulously prepared, was able to handle the cooler, damper weather. This was a vintage that
spared the winegrower nothing; it will be probably remembered as one of the most difficult that we have
encountered in recent times.

Having being considered marginally superior to 2011, this vintage has revealed itself, as tastings have progressed,
to be significantly superior to its predecessor, and, without achieving the density and the structure of 2009 and
2010, will certainly be among the finest of the decade.

Emmanuel Cruse
Chateau d'lssan
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