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Article au sein de : Rayon Boisson n° 235
Château Grandchemin Monplaisir
Décembre 2014
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Article au sein de : Rayon Boisson n° 235
Mission st Vincent - Top 10 des marques de Bordeaux
Décembre 2014



                          PRODUITS

Parution au sein de : CHINA EASTERN AIRLINE MEDIA, Novembre 
2014 - ARNOZAN OU LE BATEAU DU DRAGON
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                          PRODUITS

Commentaire de consommateur sur le site de Sainsbury’s : 
4 étoiles pour Roc de Saint Vincent Blanc
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                          PRODUITS

Notation au sein de : 1001 dégustations
Mission st Vincent 2012
Novembre 2014
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Notation au sein de : 1001 dégustations
Chateau Grandchemin Monplaisir 2011
Novembre 2014

                          PRODUITS



Notation au sein de : 1001 dégustations
Merrain rouge 2011
Novembre 2014

                          PRODUITS                           PRODUITS



Parution sur le site Winemag.com
Château Chaubinet Bordeaux Blanc 2013 
& Bordeaux Rouge 2011

                          PRODUITS



Parution au sein de RAYON BOISSONS
La Cabane aux Oiseaux - Rosé et Blanc Sec
Septembre 2014
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Parution sur le site Winemag.com
Mission St Vincent Bordeaux Blanc 2013
Septembre 2014 

                          PRODUITS
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Bordeaux
Red Wines

Contact Company: Jean-Noël Boidron
Contact Name: Emmanuel Boidron
Contact Email: vignoblesjnboidron@wanadoo.fr
Contact Phone: +33.5.57.51.64.88

89 Château Corbin Michotte 2010 Saint-Émil-
ion. Inky black at the core with a thin, mulberry-

colored rim, this wine is visually impressive. The nose aims 
for impact as well, with dark chocolate, sweet spice and toast 
layered on top of black fruits. Black cherry liqueur, black currant 
and sloe abound in this ripe-fruited wine. The palate is fresh 
and shows no glycerol; though medium-plus in body, there is 
very little viscosity. With air, additional nuances appear, includ-
ing licorice and flint. Drink now through 2018.
abv: 14% Price Tier: $$$$

Contact Company: Producta Vignobles
Contact Name: Stephane Rouveyrol
Contact Email: stephane.rouveyrol@producta.com
Contact Phone: +33.5.57.81.18.11

89 Producta Vignobles 2011 Merrain Rouge 
(Médoc). Pronounced maroon in color, this wine 

shows the faintest touch of brick creeping into its core. The nose 
also exhibits the first whiffs of tertiary development in its hints 
of leather. Both aromas and flavors show crushed mulberries, 
sweet blueberries, baking spice, pencil lead and flint. The clean 
palate shows medium concentration and well-ripened fruit. Full 
bodied, with medium-plus alcohol, rounded tannins and mouth-
cleansing acidity, this is a charmer. Drink now through 2018.
abv: 13% Price Tier: $$

Contact Company: Jean-Noël Boidron
Contact Name: Emmanuel Boidron
Contact Email: vignoblesjnboidron@wanadoo.fr
Contact Phone: +33.5.57.51.64.88

86 Château Cantelauze 2010 Merlot (Pomerol). 
Deep black at the core, with a tiny crimson rim, this 

wine appears very youthful. Its nose is obstinate, refusing to 
show much aroma, but the palate is definitely heading toward 
the tertiary end of the spectrum. Leather, fallen autumn leaves, 
roasted Brazil nut and dry earth are prominent. There are also 
notes of mulled berries, açai and cinnamon. The full body carries 
the medium alcohol well, thanks to the slightly firm tannins and 
medium-plus acidity. Chances are, for most American palates, 
this is more of a food wine. Drink now through 2017.
abv: 12.5% Price Tier: $$$$

Contact Company: Prodiffu for Mesterrieux Wine Cellar
Contact Name: Pauline Dufour
Contact Email: p.dufour@prodiffu.terredevignerons.com
Contact Phone: +33.5.56.61.33.73

86 Château Ponchemin 2011 Emma & Alexia 
(Bordeaux). This wine has a deep black core with 

a small ruby rim. The nose is incredibly reticent, especially 
with regard to its fruit character. It does, however, offer serious 
minerality and brooding asphalt notes. The palate has a liqueur-
like texture without being unpleasantly heavy or clinging, thanks 
to the round yet faintly drying tannins and bright acidity. Mocha 
and sweet spice point to some new oak aging. With time and 
air, black plum, blueberry and boysenberry emerge. This is a 
wine that works well as an apéritif as well as with food. Drink 
now through 2017.
abv: 13% Price Tier: $$

Contact Company: Prodiffu for Mesterrieux Wine Cellar
Contact Name: Pauline Dufour
Contact Email: p.dufour@prodiffu.terredevignerons.com
Contact Phone: +33.5.56.61.33.73

86 Famille Excellor 2012 Bordeaux. This wine 
has a slightly hazy, deep, rusty red core. Its aromas 

are somewhat muted but hint at dark berry fruit. The nose 
also shows touches of evergreen and damp earth. The clean 
palate shows medium fruit concentration, with plenty of dark 
cherry and no evident new oak flavors. It’s a medium-weight 
wine, with moderate alcohol, gentle but structured tannins and 
pronounced acidity. These final two factors make it a wine best 
served with heartier fare. Drink now–2017.
abv: 12.5% Price Tier: $

Contact Company: UG Bordeaux
Contact Name: Chekina Olga
Contact Email: o.chekina@ugbordeaux.fr
Contact Phone: +33.5.56.71.10.04

85 Château Pitot 2011 Merlot-Cabernet 
Sau vignon (Bordeaux). Deep ruby-purple in 

color with a fluorescent magenta rim, this wine’s nose has 
boisterously youthful fruit. The fragrances and flavors include 
black cherry, mulberry, pomegranate, allspice, rose and cilan-
tro. Structurally graceful, the lightly drying and very fine tannins 
blend harmoniously with the medium-plus acidity. The fruit 
exuberance fades rather quickly on the finish, so don’t let this 
wine’s vibrancy slip by. Drink now through 2016.
abv: 12.5% Price Tier: $
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Contact Company: Producta Vignobles
Contact Name: Stephane Rouveyrol
Contact Email: stephane.rouveyrol@producta.com
Contact Phone: +33.5.57.81.18.11

84 Producta Vignobles 2011 Esprit de Lussac 
(Lussac Saint-Émilion). With a medium-deep 

ruby core and cranberry-colored midsized rim, this wine’s 
nose smells of cherry cordial, Campari, fern and mineral. This 
unusual combination extends onto the medium-bodied palate, 
where it comes off as slightly candied. The flavors are enhanced 
by a trace of milk chocolate on the modest finish. The acidity is 
racy and the tannins are a touch stringy, meaning this moder-
ate alcohol wine shows best with food. Drink now through 2016.
abv: 13% Price Tier: $$

Contact Company: Univitis
Contact Name: Camille Suspene
Contact Email: c.suspene@univitis.fr
Contact Phone: +33.5.57.56.02.02

83 Château Côtes de Martet 2012 Grande 
Réserve (Bordeaux). This pours a medium-deep 

crimson color with cranberry shading at the rim. The wine’s 
youthful nose is fragrant with delicate notes of strawberry, 
rhubarb and red currant. A combination of fresh and dried 
herbs and peat notes add aromatic dimension. The palate is 
quite light, with moderate alcohol, sculpted yet powdery tannins 
and lilting acidity. Modestly concentrated, with a rather short 
finish, this medium-bodied wine is best enjoyed now through 
2017, to appreciate the primary fruit.
abv: 12.5% Price Tier: $

Contact Company: Univitis
Contact Name: Camille Suspene
Contact Email: c.suspene@univitis.fr
Contact Phone: +33.5.57.56.02.02

83 Château Les Mourleaux 2011 Bordeaux. 
This wine is rather closed and brooding on the nose, 

with black flecks in the core. The medium-bodied midpalate is 
plump and packed with black cherries and loganberries. There 
are also notes of cracked green peppercorn, aloe and dill that 
border on offering too much “green-ness.” However, the struc-
ture of medium alcohol, svelte tannins and crackling acidity is 
smartly balanced. The medium-minus finish is pleasantly dry. 
Best as a food wine, this could also work as a sipper for palates 
preferring European wines. Drink now through 2017.
abv: 12.5% Price Tier: $

Sparkling Wine
Contact Company: De Guyenne
Contact Name: Chekina Olga
Contact Email: o.chekina@ugbordeaux.fr
Contact Phone: +33.5.56.71.10.04

88 Jean de James NV Brut Rosé (Crémant de 
Bordeaux). Pale peach in color, this fizz appears to 

be bursting with tiny bubbles. The nose is lightly yeasty, with 
notes of strawberry, rhubarb and tomato. The attack seems 
to hover at the brut maximum, but the finish is unquestion-
ably dry. The midpalate is featherweight and the flavors linger. 
Refreshment abounds thanks to the vivacious acidity. A very 
fine crémant that will delight many and might even trick the pros 
into thinking it is Champagne. Drink now through 2016.
abv: 12% Price Tier: $

Sweet Wine
Contact Company: Fabien Castaing
Contact Name: Fabien Castaing
Contact Email: fabien@fabiencastaing.com
Contact Phone: +33.5.53.58.02.29

92 Moulin-Pouzy 2011 Optimum (Monbazil-
lac). Brightly colored with a topaz and tiger’s eye 

appearance, this smells of decadence. Dried apricot, marma-
lade, honey, gingerbread, flan and incense all work into the 
mix. Succulent but not decadently sweet, there’s just enough 
medium-plus acidity to give this wine good—if not laser-like—
precision. The marzipan notes of botrytis are very clean, 
suggesting very careful selection. The medium body, medium 
alcohol and moderate viscosity combine to give this wine weight 
without heaviness. This is a seriously classy wine that might 
well be an excellent value for its category. Drink now through 
2018.
abv: 13.5% Price Tier: $$$

Parution au sein de : Wine Enthusiast
Merrain Rouge
Esprit de Lussac
Août 2014
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