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A year wo rth

a splurge?

1 the face of it, the 2002 vintage
-of red b de ux looks a rather

arly long hved S0 many should be

i startmg to drink well now. The vintage -
“I'was this century s least expensive on - -
=1 release and prlces have not exactly
“} soared sinece:. o e
It had a difficult bu'th The growmg S

season was fraught with problems,

svesulting in a much:reduced crop of

‘Merlot and: dangerously late-npemng

‘|/Caberneéts. Then it was launched on to

.| the market just'when the Sars ep1dem1c ‘
| had shrunk Asian demand and French -

‘opposition to the Irag war had shrivelled

1'the American market for French

- |to such an extent that the powerful

‘| modest wmes
excellent bu;

- but the group of 17 professional tasters
from the UK and the bordeaux trade. (it
| is always heartening to see those whose

be a year worth splurgmg o What was

ta handful of more -
1 emerged as.
nnpressmg not just me’

living depends on the quality of red .

~I"bordeaux subject themselves to the -
| exercise of judging how it tastes w1thout
| any clues’ from the label.)

One wine that surprised me for its: .

‘ price-quality ratio was ‘Ch Bernadotte a
s & :

of St- E’stéphe (and

bour Ch
1 ecently here)

doubtedly the

said, be’ warned N

# AR

: vaned group, so great a variation'in’

winemaking technique is there here. ."
Gérard Perse’s Ch Monbousquet was the
most obvious example of the modern -

,,school and smelt so sweet T thought

someone might have smuggled .
pa.rtlcularly aromatic Pinot Noir into the
first flight. In the second flight of:
St-Em1hons, ‘his Ch Pavie-Decesse: stood

“out:for me, having somehow successfully

shed the huge charge of oak that marked

‘ | it in its youth. Many other St- Emilions:
a.nd even Pomerols were d18appomtments,

k‘Merlot did- put huge pressure On rlg (8

bank winemakers in: 2002.
‘Among the better wmes of the Graves

;2002 red bordeaux
Ch Bernadotte de Fieuzal,

afitte, but the latter is a i
Domaine de Chevaher

will doubtless prove the longest-d
runner of the appellatmn :

“In.the Médoc, T found the Margaux

‘wines generally reassuringly Margaux-hke

~ reasonably silky and perfumed - in this

| vintage, when it was difficult to -
* concentrate Margaux fruit into a copy of
| a:Pauillac. ‘'The St-Juliens were much

more solid, sometimes too much so,

© | whereas the Patillacs seemed to have the
| best balance of all. Langoa-Barion was
'lookmg mich more attractive at this. -

stage than its stablemate Léoville Barton
In Pauillac, the wines from the Mouton.
stable — Chx d’Armailhac¢ and Clerc: Milon

‘"and Petit Mouton, the second wine of
s [ Ch Mouton-Rothschild, and Mouton-
| Rothschild itself — all showed very. well.
.Mt was around th1s time that Philippe
.| Dallhuin took over as technical director

n for all three properties.
Lacoste and, especially,’
ina very solid

from Patrick

| 'we tasted was Ch Haut-Bages Libéral,
“fon offer ‘at Total Wlne & More stores in

available in

: As for the ﬁrst growths Mouton looks : i
: undervalued whﬂe Latour may be o
-] b

- first growth flight, ‘and our 1mpress1ons

were based on one (necessarily fairly

“| swift) tastmg of one bottle of each wine: . -
What was truly shocking was the number
win i e sort of taint; most'

at ly. cork-related Five bottles out of
were deemed too badly sp011t to

arking:
There are certamly bargams to. be had

from the 2002 vintage, even if there are
¢ few heart-stoppmg thrllls
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