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CHATEAU POUGET

GRAND CRU CLASSE EN 1855

MARGAUX

MESTREZAT EXCLUSIVITY SINCE THE 2008 VINTAGE

Fourth Classified Growth in [855
A vineyard of 10 ha located on an exceptional terroir, a superb gravelly hilltop of the Margaux appellation.

Owner: Mr. Lucien Guillemet, also owner of Chateau Boyd-Cantenac, 3" Classified Growth in Margaux:
one of the rare owners of the Medoc region who is also a winemaker.

The estate has been in the hands of the Guillemet family for 5 generations.
An artisanal know-how and an environment-friendly approach : respect of the fruit and the soils.

A traditional Margaux, perfect combination of power and finesse, in the purest style of the fine wines of Margaux.

Vineyard

Vineyard area: 10 ha.
Location:  Margaux
Soil:  Sand and gravel

Average age of the vines: 42 years
Density: 10,000 vines per hectare

Grape Varieties:  60% Cabernet Sauvignon, 30% Merlot,
8% Cabernet Franc et 2% Petit Verdot.

Harvest: Manual harvesting with sorting table
Ageing: During 12 to 24 months in oak barrels
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Available Vintages
2004 - 2006 - 2008 - 2009 - 2010 - 2011 - 2012 - 2013 - 2014

Vintage 2008: Vintage 2009:
Decanter (11-2011) 16,5/20 - ¥k Wine Spectator 93-69/100
Bettane & Desseauve 16,5120 Decanter. 17720 - Sk
Jacques Dupont - Le Point 16/20 La Revue duVin de France 16/20
La Revue duVin de France 15/20 Bettane & Desseauve 17120
Gault & Millau 15/20 Jacques Dupont - Le Point 16/20

« Good cassis, smoke, mocha and cedar on the nose. Rich, plump and
seductive fruit which is powerfully extracted. Seamless texture and
beautiful management of tannins. Good future. » Decanter

« Currant and blackberry galore on the nose, but the palate seems subtle
and beautiful. Full-bodied, with wonderful silky tannins and a minerdl,
mint and berry dftertaste. Such delicious fruit here.» Wine Spectator

Vintage 2010:
Wine Spectator 89/100

Vintage 201 1:

D X 17190 - dededede Decanter. 16,5/20 - Sk % *
ecanter. - !
" James Suckling 91/20
melss SUC';"”\% o |95' /5 '/28 La Revue duVin de France 15-16/20
a Revue duVin de France
' Bettane & D 16/20
Bettane & Desseauve 15,5/20 Ja(::qj: Dupziie?lli\éepoinf 1520
Jacques Dupont - Le Point 15,5/20

« A wine with dried berry and shaved chocolate that follows
through to a full body, with ripe, chewy tannins and a fresh finish. »
James Suckling

« Very beautiful aromas of crushed berries such as blueberries and
blackberries follow through to a full body, with velvety tannins and a
fresh finish. Round textured and very approachable. » James Suckling

Vintage 2012: Vintage 2013:

Decanter 17120 - %%k La Revue duVin de France 15/20
La Revue duVin de France 14,5-15,5/20 Guide Bettane & Desseauve |6 16/20
James Suckling 91/100 Guide Hachette 2017 *
Bettane & Desseauve 17120 Gault & Millau 15,5/20
Jacques Dupont - Le Point 15/20

« Beautiful evolution in the bottle with all the promises of the
‘en primeur’ sample : a structured and silky wine, without dryness.
The use of oak is well-controlled. A genuine Margaux. » Bettane &
Desseauve

« A balanced and beautiful 2012 with currant, blueberry and
raspberry character. Medium to full body, fine tannins and a fresh
finish.» James Suckling

Vintage 2014:

James Suckling 91/100
La Revue duVin de France 15/20
Guide Bettane & Desseauve |6 16,5120
Jean-Marc Quarin 15,5/20

« This wine reveals an excellent structure, a rich and well-balanced
texture as well as full and firm tannins. There is no lack of grape
ripeness. » Bettane & Desseauve
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