TECHNICAL SPECIFICATION OF THE VINTAGE
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REWARDS FOR THE 2014 VINTAGE:
THE 2014 VINTAGE IS CHARACTERIZED BY A VERY PURE FRUIT.

THE CHATEAU MERIC « 1868 » IS A SELECTION FROM THE BEST OF THE CHATEAU MERIC 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 MIERIC HAVE BEEN ABLE

TO DEVELOP THIS SPLENDID VINTAGE, WHICH MIXES THE RED FRUIT FLAVOUR OF THE BLACK MIERLOTS 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 20714 VINTAGE OF
CHATEAU MERIC'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. [HERE ARE FINE, SMOOTH TANNINS,
THE WOODY TONES ARE PRESENT AND WELL MINGLED.

FINALE:
LLONG AND SLIGHTLY SPICY.

THIS VINTAGE HAS PRODUCED JUST OVER 75,000 BOTTLES.
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THE NORTH MEDOC 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 Medoc 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 CHATEAU MERIC

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
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VINIFICATION AT CHATEAU MERIC

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.
Mealolactic fermentation in wooden casks.

MATURED ON WOOD Matured for 24 months in French oak barrels.

(CRVNS AN Cabermet Sauvignon (52 %) ® Merlot (34 %) e Petit Verdot (14 %).

SOIL

ANECDOTE

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

GROWING METHOD

Sustainable vine cultivation.

INONIN[EI Cuyot double.

DEGREES: 183 % / vol.

YIELD 47 hl per hectare for 6600 plants per hectare.

Chateau Meéric «1868» is named in reference as Cru
Bourgeois since the second edition of the Ferret guide, in

which he has appeared since 1868...

Les principau propriétaires sont :

DANS LA SKCTION DE SAU.
Cris bourgeols et 4* artisans.

Chdteau Méric (comte de Lussay)........
Fergraves (1. Goudineau, ayocat).
Listran (Lareher)...........
A Pey-de-Clerc (Michel Goudi
Au bourg (Duboscq).

. (1. Figerou

. (Chiché)...
Broustera (Popp)

Broustera (Drouinea). .
. (Birol)..
A Taulan (Melon)

Plusicurs petits propriétaires font chacun de 2 4 5 tonneaux.-

AGING POTENTIAL
over the next 12 years.

CHOICE OF FOOD

Fine red meats, duck confit, strong flavoured cheeses.

CONCOURS DE
BORDEAUX
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GOLDEN MEDAL

CHINA WINE & SPIRIT AWARDS
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SILVER
MEDAL

This wine can be savoured from today and should age well

Award for this vintage:
ELLE A TABLE

2017

GOLDEN MEDAL

BENCHMARK WORKSHOP
LONDON WINEFAIRE

2016

ROBERT

PARKER

Dipléme 2017
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