


IÕm certainly enthusiastic, but I donÕt agree

with some of the breathless encomia IÕve

read. ItÕs worth remembering that merchants

who tell you how brilliant the vintage is are

after your money at a time when expensive

wine is (generally) hard to shift. Yes, there

are some fantastic wines in 2009 Ð many

ch‰teaux made their best ever modern wines

Ð but a criticÕs job is to scrutinise the

hyperbole, not enhance it.

This report runs to more than 8,000 words,

which is long enough in my view. Rather than

burden you with a tasting note for every wine

I assessed in Bordeaux this year, I have

chosen my highlights. These are my favourite

100 wines of the vintage. If the prices are

sensible Ð and it will vary from ch‰teau to

ch‰teau Ð I hope you will buy many of these

wines. They will give you pleasure for decades

to come.



2009 is undoubtedly a great vintage.

But itÕs not uniform by any means.

High alcohol and over-extraction are a

problem at some ch‰teaux.  That said, the

best wines are amazing: ripe, plump, yet well

structured with the acidity and tannin to age

for 20 years or more.

The communes that performed best

were, in order: Pauillac, St. Julien, St

Est•phe and Pomerol. Those where

quality was more mixed include Margaux,

St Emilion and Pessac-LŽognan. Within

communes, style varies considerably,

depending on alcohol , extraction and

assemblage.

The greatest wines of the vintage (in

my view at least) are Lafite, Cheval

Blanc, Latour, Trotanoy and Yquem.

But there are dozens of ÒlesserÓ wines that

are worth buying, assuming the prices are

reasonable. In 2009 the quality ladder has

a lot of rungs.

The Left Bank generally performed

better than the Right, although there

are some fantastic wines on both sides

of the Gironde. In St Emilion, look out for

wines that contain a significant percentage

of Cabernet Sauvignon, such as Figeac and

Clos Fourtet, as these are fresher than many.

Demand for the top wines will be huge.

Leading brokers are already talking about

receiving blank cheques worth millions of

pounds. The prices will be correspondingly

astronomical in most cases. We probably

wonÕt know how high until after Vinexpo

Asia at the end of May.

Beware of people (especially ch‰teau-

owners and merchants) who are

hyping the 2009s. Give a similarly wide

berth to anyone talking about yet another

Òvintage of the centuryÓ. They are after your

money. ThereÕs no need to part with any of

it just yet.



This is a great Sauternes vintage. As

good as, and possibly even better, than 2001.

Yquem, Guiraud and Suduiraut are all

especially lovely.

This is a good year to buy less

expensive wines, especially from the

Left Bank. Look out, in particular, for wines

from Listrac and Moulis, which produced

some excellent reds.  Lesser classed growths

are also worth a punt, while the second wines

of the leading ch‰teaux are brilliant in some

cases. Les Forts de Latour, Carruades de

Lafite, Pavillon Rouge, Clos du Marquis

(strictly speaking a wine in its own right),

Le Petit Cheval, Chapelle dÕAusone, Alter

Ego, Croix de Beaucaillou and Les Pagodes

de Cos are all delicious.  Who knows, they

might even be affordable in some cases.

If you are looking at 2009 as an

investment, only buy the very best.

And as early as you can. But beware. Prices

could fall post-release in some cases. You

should also look at the prices of more mature

vintages and compare and contrast. 2005 is

a better year overall.

Only buy from established merchants.

The en primeur market is going to be

Òcowboy centralÓ this year, according to

Simon Staples of Berry Brothers. Only (and

I mean only) buy wine from people you trust.

In the UK, I would recommend Farr

Vintners, Berry Brothers, J&B, Corney &

Barrow, Lay & Wheeler, Adnams, Tanners,

Handford Wines, Private Cellar, Bibendum,

The Wine Society and Bordeaux Index.



These notes and scores need to be read for what they are: a

snapshot in time. The wines that I tasted were young, unfinished

wines, most of which will spend at least another year in oak before they

are ready to be bottled. Wines change in barrel, as well as bottle. ItÕs

also worth remembering that the en primeur extravaganza is a sales

pitch. Ch‰teaux owners would be crazy not to pick their best barrels to

show the press and the trade.

There is also the small matter of human error.

Unlike some tasters, who claim to be

infallible, I am happy to admit that I donÕt

always get things right. But this is an honest

appraisal of a very good vintage: a first draft

of history, if you like. I tasted all of these

wines in en primeur week at the end of March

and the beginning of April 2009. In some

cases, I tasted the same wine two, three or

even four times. Overall, I made notes on

around 350 wines, visiting the ch‰teaux

where necessary, but otherwise tasting at

trade events. Wherever possible, I tried to

talk to the producer about the blend, alcohol

level and style of his or her wine. There were

a few wines that I didnÕt manage to taste

(LÕEglise Clinet, Tertre-Rotebouef and Le

Bon Pasteur are the most obvious examples)

but this is still a pretty complete picture of

the vintage.

Percentage alcohol. Grape blend.
A short paragraph of tasting notes and other pertinent information.
Drink from date.

Have a look at the example below to see how IÕve organized the information for each wine.



13.5% alcohol. 82.5 CS, 17M. 0.5PV
This is an incredible wine, even at this young age. ItÕs rich and dense without
being remotely ponderous. Black fruits, a hint of liquorice, stylish, elegant tannins,
refreshing acidity and beautiful oak handling. A wine that caresses the palate:
bright, silky, wonderful. ItÕs so good you could almost drink it now, but give it
another two decades. A shame this will mostly be bought by speculators. 20+
years.

13.9% alcohol. 60M, 40CF
A wine with less Cabernet Franc than usual (there were two stressed parcels that
Pierre Lurton chose not to include), but no matter. This is the best Cheval since
1998: aromatic and floral, showing lovely notes of cedarwood and red fruits.
Minerally and fresh with remarkable length. The alcohol is noticeable (but low by
the standards of some 2009s), but part of a harmonious whole. 20+ years.

13.8% alcohol. 80S, 20SB
Set to be one of the great vintages of Yquem, this is a class act. Grapefruit, barley
sugar and subtle bortrytis nose, with oak adding a touch of vanilla. Intense and
fresh on the palate with clarity, length and concentration and a citrus fruit tang.
Carries its 155 grams of residual sugar lightly. In a great year for Sauternes, this
is a standout wine. 20+ years.

13.7% alcohol. 91.3CS, 8.7M
A whisper away from perfection, this is one of the most profound Latours I have
ever tasted. ItÕs thick and dense with lashings of new oak. Rich, concentrated and
powerful, with the high percentage of Cabernet providing backbone and structure,
this is a wine for the long haul with incredible fruit concentration, but smooth
tannins. 30+ years.




