
Technical specification of the Vintage

Château Méric 2014 «1868 »
A great success for a difficult year

Rewards for the 2014 vintage:
The 2014 vintage is characterized by a very pure fruit.

The Chateau Méric « 1868 » is a selection from the best of the Chateau Méric 2014 vintage. The 
selection (Prise bois) is made in the vast (during the fermentation and vatting) then it’s brought 
on for 24 months in 400 litre barrels (demi-muid). The team at Chateau Meric have been able 

to develop this splendid vintage, which mixes the red fruit flavour of the black Merlots and the 
beautiful structure and freshness of the Petit Verdot, thanks to work based on the theories of 
reasoned farming, the soils Garonne gravels, a privileged exposition and the aging in French oak.

The beautiful late summer of the 2014 vintage let the grapes reach full maturity with 
wonderful colours. This vintage is the expression of a very pure, well concentrated ripe fruit. 
The Petit Verdot grapes were especially good this year and their crisp and fruity taste stood 

out particularly during the blending. The result is a superb concentration and an excellent 
conservation together with a very expressive taste in this 2014 vintage of 

Château Méric‘s « 1868 ».

Colour: 
Dense and glossy with purple hints.

Nose:
The initial nose is very intense and complex with cherry and blackberry.

Attack:
A lovely sugariness. 

Palate:
The mid-palate is very juicy, and confirms the fruity nose. There are fine, smooth tannins. 

The woody tones are present and well mingled.

Finale:
Long and slightly spicy.

This vintage has produced just over 75,000 bottles.
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The north Médoc climate that year

2014 started with two very mild and damp months. Thus the budding started fairly early at the beginning of April. Cool 
temperatures followed in April and May which slowed down growth and the flowers came mid June, spot on the ten 
year average. The summer that followed was relatively cool, but the north Médoc caught up from mid July with a heat 
wave and favourable lack of water. The ripening started at the beginning of August. September had perfect weather 
conditions for the maturing grapes: the above average temperatures and the day/night temperature range activate 
the anthocyanin syntheses (responsible for the wine’s colour) and the ripeness of the pips.

The grape harvest at Château Méric

The 2014 grape harvest started with the first plots of Merlot on 3rd October and finished with the picking of the 
aforementioned Petit Verdot on the 17th October. 
The grapes were harvested mechanically, as each plot reached optimum ripeness, but sorted 
manually.

Vinification at Château Méric

This traditional work is now done with modern oenological and technological material. The fermentations take place 
in thermo regulated stainless steel tanks, at quite high temperatures between 28/30°C. The marc needed working 
on; the extraction was intensive as the fruit was of high quality and ripe. 
The extraction was done respecting both the fruit and the flesh. Further extractions were possible this year with 
these wonderfully mature grapes. Maceration after the alcoholic fermentation, vatting for between 3 and 4 weeks. 
Malolactic fermentation in wooden casks.

Matured on wood     Matured for 24 months in French oak barrels.

Grape varieties     Cabernet Sauvignon (52 %) • Merlot (34 %) • Petit Verdot (14 %).   

   
Soil 

   
Top coat: Sandy gravelly for 15-30 cm.
Subsoil: ronne gravels.

Growing method
   

Sustainable vine cultivation.

Pruning 
   

Guyot double.

Degrees:  
  
 13 % / vol.

Yield  
  
47 hl per hectare for 6600 plants per hectare.

Aging potential  
    

This wine can be savoured from today and should age well 
                                                                over the next 12 years.

Choice of food  
   

Fine red meats, duck confit, strong flavoured cheeses. 
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e Technical specification of the Vintage

Château Méric 2014 «1868 »

Château Méric «1868 » is named in reference as Cru 
Bourgeois since the second edition of  the Ferret guide, in 
which he has appeared since 1868...
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uAward for this vintage:

Concours 
Mondial de 

Bruxelles

2017
Silver
Medal

Concours de
Bordeaux

2017
Golden Medal

ELLE À TABLE

2017
Golden Medal

Benchmark workshop 
London winefaire

20162017

 

Décerné à

Scea Chateau Meric

Pour
AOP Médoc - France
Château Méric - Cru Bourgeois
Rouge 2014
Lot : L142
Vin n° 5965

ROBERT

PARKER
89/100

China Wine & Spirit Awards

2017 Golden Medal


