
2011 Vintage Profile: Early! 

The 2011 summerlike spring, exceptionally hot and dry, allowed 

buds to blossom and develop in the best conditions possible 

until flowering. At that stage, we were almost three weeks early 

compared to previous vintages. August showers were undoubt-

edly welcome to relieve vineyards suffering from water stress: 

the 2011 earliness was reduced.  

Searching for the perfect maturity and making the right deci-

sions regarding harvest dates were crucial because of the 

grapes’ heterogeneity and the grey rot’s threat. Harvest took 

place without a drop of rain. Thanks to the double sorting sys-

tem (both mechanical and manual) set up at the reception of 

grapes, we kept a ripe, healthy and homogenous crop.  

The Cabernet Sauvignon grapes did particularly reach a beauti-

ful balance and a great complexity. This new 2011 vintage is 

characterized by deep colors, intense aromas of black fruit, tan-

nins and freshness.  

Harvest dates 
 

Merlot: September 17th. 

Cabernet Sauvignon: September 22nd  

Petit Verdot : September 22nd 
 

 

Yield: 45 hl/ha 

 

Blend 

Cabernet Sauvignon 46% / Merlot 41% / Petit Verdot 13% 

 

Alcohol: 13% Vol 
 

Production :  16 500 bottles 

 

Scores:  Wine Enthusiast : 90 Powerful and concentrated, it 

is also elegant, balancing its structure with good berry fruits and 
acidity. The tannins are still considerable, so drink from 2017. 
(05/01/2014) 
 

SILVER Medal - Concours Mondial des Vins Féminalise 

2016 

La Revue du Vin de France : 15/20 - Ce 2011 est une belle 

réussite dans un esprit mûr et rond avec un profil chaud aux 
notes de fruits en légère surmaturité. Très bon style. Décembre 
2014 

 

Jacques Dupont - magazine Le Point : 14.5 Nez très          

expressif, fruité éclatant, milieu de bouche tannique, serré, joli 
fond de vin, beaucoup de fraîcheur, harmonieux, racé . O = 
2016 G = 10 ans 

2011 VINTAGE 

Appellation : Moulis-en-Médoc 

Cru Bourgeois 

City : Moulis-en-Médoc 

Owner : S.A. Château Paloumey  

33290 LUDON MEDOC  

℡ + 33 (0)557 880 066 -  +33 (0)557 880 067 

info@chateaupaloumey.com 

Surface :  2.6 ha 

CEO : Martine Cazeneuve 

Consultant Winemaker : Daniel Llose 

Cellar Master : Pascal Lamarque 

TECHNICAL DETAILS 
 
Viticulture 
 

 Grape varieties: Cabernet Sauvignon 50% / Merlot 30% /  

Petit Verdot 20% 

 Soil: Gravels and marnish clay 

 Average age of vines: 25 years old 

 Planting density : 7200 vines/ha 

 Sustainable viticulture 

 Bud pruning, desuckering, deleafing and green harvest when 

necessary 

 

 

Œnology 
 

 Harvest: manual and by machine 

 Double sorting on belt, before and after destemming 

 Vinification: plot by plot; fermentation in temperature controlled 

stainless steel tanks (80 to 150 hl). Post fermentation maceration 

between 20 and 26 days. 30% of malolactic fermentation done in 

new oak barrels 

 Aging : 12 months in oak barrels; 30% new oak 

Coopers : Demptos, Saury, Nadalié, Boutes, Tonnellerie  

d’Aquitaine. Follow-up of barrels' quality: blind testing every 4 

months. 

 Racking every 4 months 

 

Bottling 
 

 Egg-white fining  

 No filtering before bottling 

 

CHÂTEAU L G


