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Trip to Bordeaux Primeurs 2010 04-08 april 2011

	Bordeaux Primeurs 2010: A sneak preview! All of Bordeaux is in anticipation of the En Primeurs tastings that take place the first week of April. We are also expecting to taste exceptional wines that produced in 2010, and which will bring us the different experience.

The 2010 summer was very hot right from the start in June. There were recorded 534 sun hours in the July and August, more 50 hours than the average of previous years. This was accompanied with the lack of rain: in these two months only 32mm rain fall, against an average of 114mm.
The lack of rain is quite different from what we experienced in 2005 or even 2009. In those years at least we experienced the occasional shower. The grapes of 2010 were therefore relatively small and juice concentrated. The cool nights fortunately helped offer the grapes freshness and acidity.

Luckily for the wine producers, August was relatively cool as was September. This allowed the acidity in the wines to be even better preserved. Expectations for the brand new 2010 vintage in Bordeaux are very high. Some sources told me that the 2010's wine will even exceed the 2009 vintage.

During my trip to Bordeaux, I spoke to several Negociants (wine merchants) and they told me that the wine of 2010 would be a classic Bordeaux with a less ripe and powerful style than vintages like 2009, 2005 or 2003. They weren't willing to give me a hint of what the prices (pricing is release traditionally from mid-may) would be in comparison to the 2009. My guess is that, if we’re lucky, they’ll be around the same level as 2009, but it could very well be even higher. As well, considering the great wine market situation in Bordeaux in the past few years, I have seen no indications that they will offer more reasonable pricing for 2010. You may therefore consider buying some 1988, 1989 and 1990 if you can find them. This was a similar row of 3 great vintages following one another. Modestly called by the French: Les Trois Glorieuses (meaning the Three Glorious Ones). These wines offer the advantage of having more than 20 years of aging under their belt. And compared to the Trois Glorieuses of this century (2008, 2009 and now possibly 2010), they might even seem affordable. The problem is to find someone that is prepared to sell them to you.

I kicked off the En Primeurs week on April 4th in Left Bank (Pauillac, Saint Estephe, Margaux...) with the visit of some best Chateaux in the wine world : Lafite, Margaux, Mouton Rothschild, Ducru Beaucaillou, Cos d'Estournel.

Then i started with a vertical tasting and a luncheon at Chateau Pontet Canet. That night I attended the VIP dinner at Chateau Gruaud Larose, 2nd Growth Grands Crus Classes 1855 in Saint Julien (Left Bank), where I had the opportunity to drink the wine aged from 1881!

The following days i have worked my way through more then 100 classified Growths of Medoc, Pessac-Léognan, Saint Emilion. On April 9th I left for a well earned 2 days relax in Paris, so that I could give our taste buds some rests. 
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