1 GRAND VIN DE BORDEAUX - MEDOC

PAUILLAC

2023

CRU CLAS'SE EN 1855

Pauillac 2023

AOQOC Pauillac, Bordeaux, France

Elaborated since the 2019 vintage, this Pauillac is a fruity, supple and well balanced wine.

The grapes making up the blend of this cuvée come from young vines in the Tour Pibran and Chéteau
Pichon Baron vineyard , with clay limestone and gravelly soil. These grapes are harvested, vinified and aged
by the Chéteau Pichon Baron team.

We produce this Pauillac with the same standards of quality as our other wines in order to highlight this
appellation. Thiswineis aged in barrels of one vintage for 12 months.

THE VINTAGE

WEATHER CONDITIONS

- A dry, mild autumn was followed by acold, wet winter.

- Very abundant rainfall replenished the soil’s water resources. With 456 mm, there was 30% more rainfall
than in 2022.

- Budburst started in early April, with frost on 5th April causing little damage.

- Spring was generally dry and warm. Flowering took place in very good weather conditions.

- Tropical weather at the start of July was followed by adry, hot end to the month, with no heat waves.

- Early August was cool and cloudy with very welcome rain helping to keep a high level of acidity in the
grapes.

- Ripening proceeded well in warm weather conditions, with some welcome rainfall on 20th September,
particularly beneficia for the Cabernets.

HARVEST
The harvest took place from 12th to 22nd September for the Merlot and from 23rd September to 4th October
for the Cabernet-Sauvignon.

THE WINE

BLEND
Merlot 80%, Cabernet sauvignon 20%

AGEING
100% from barrels of one vintage, for 12 months.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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https://linkedin.com/company/axa-millesimes
https://vincod.com/259JVE/qrpdf

TASTING

Pauillac 2023 displays an intense, brilliant ruby colour. The expressive nose reveals aromas of fresh red fruits, notably strawberry, followed by spicy
notes dominated by black pepper. With aeration, delicate floral hints of rose and peony emerge, harmoniously combined with nuances of liquorice.

It has a smooth attack on the palate, opening onto a well-rounded structure with lovely fruitiness and a subtle hint of dark chocolate, complemented
by spicy notes from barrel ageing.

The finish, with fine power, stands out for its saline and chalky character. The well-defined tannins indicate a good ageing potential.

Thiswineis afine expression of the Pauillac style in avintage that is both classic and marked by freshness.

Pierre Montégut - Technical Director - 2026
Bottling date: May 19th 2025
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