CHATEAU LARCIS DUCASSE 2003

SAINT EMILION GRAND CRU CLASSE

L’exposition plein sud est merveilleuse et le terem terrasse digne d’'un
premier grand cru.
Classement des Meilleurs Vins de France 2006, La Ree du Vin de France

Grande réussite : (...) on est ici largement au nivdBan premier cru classé,
comme le terroir le permet.
Michel Bettane et Thierry Desseauve, Tast (6 Mai 05

S’imposant comme la plus belle réussite de la pétces quarante dernieres années, ce

2003 annonce la renaissance de Larcis Ducasse.rggabéEment évolué et complexe, il es$

d’ores et déja accessible. Sa robe d’un pourpmeagifenceé prélude a un nez d’épices
japonaises, de cédre, de fumée de tabac, d’heebBsodence et de groseille douce et
confiturée. Une fois passé ce bouquet complexégorle en bouche un ensemble
moyennement corsé, savoureux et charnu, étayénpdaible acidité et des tanins mars. A
boire dans les 10 & 12 ans.

The 2003 is a remarkably evolved, complex offettmay is undeniably the finest this estate
has produced in the last 40+ years. Already drilikabpossesses a dark plum/garnet colo
well as aromas of Japanese spices, cedar wooa,ctmBanoke, Provencal herbs, and swee
jammy currants. The complex aromatics are folloWwg@ medium-bodied, savory, fleshy re
possessing ripe tannin as well as low acidity. PBrirover the next 10-12 years. The
resurrection of Larcis Ducasse begins!

Robert Parker, Guide Parker des Vins de Bordeaux (Mrs 04) 90-92/100

This wine is aged on its lees, and, as one woyb@etx it has put on weight since last year.
dark ruby/purple hue is followed by a noble, comeuquet of cigar smoke, Provencal

herbs, sweet black cherries, currants, and a himtiffles. It possesses a meaty texture, 103
of flavour, superb concentration, and that unddaiabmplexity that greaerroirs routinely

produce. The beautiful, multilayered finish with Imard edges is also noteworthy. Like mos

of the top 2003s, the acidity is low, but the corication is there, and the wine is capable g
being drink young or cellared for two decades orandhis is unquestionably the finest
offering from this estate since their prodigiougld9Anticipated maturity: 2007-2020.

Robert Parker, Wine advocate (158 - April 05) $-93/100
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This noble terroir is finally exploiting its fullggential. Situated near Pavie on a
clay/limestone base topped with pure limestoneptiikant team of Nicolas Thienpont and
Stéphane Derenoncourt has completely resurreciednbat estate from the depths of
mediocrity in less than two years. Fashioned fr&@dMerlot, 20 % Cabernet Franc and 5
Cabernet Sauvignon (2,500 cases produced), theitodlsgielegant 2003 reveals sweet ced
fruitcake, and aristocratic cassis and tobaccosnaminiscent of an exceptional Médoc.
Complexity and nobility continue in the mouth witlonderfully fresh, lively, black currant
and plum-like characteristics interwoven with kivs&Expansive, round, and generous, with

low acidity and superb fruit ripeness, it is a ddate for drinking during its first 12-15 years

of life. It is undeniably disarming at present, huifl it close down? Anticipated maturity :
now-2016.
Robert Parker, Wine advocate (164 - April 06) 9/100
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Medium red. Somewhat sauvage aromas of wild strewpeedcurrant, smoked meat,
tobacco, leather and roasted nuts. Supple and $ueatso nicely delineated for the year,
with the fine-grained texture shown by this chateaunes under the
Thienpont/Derenoncourt regime. Finishes with svia@etins and very good length. There's
plenty of chalky energy and personality here, @éme flavors are a bit wild.

Stephen Tanzer, Stephen Tanzer’s International WinéMay-June 06) 89/100

Le nez est frais, et ses ardbmes bien définis. Echmon percoit de la densité, avec des ta
serrés, mais jamais d’exces. La texture est soyéiesesemble n’est pas superpuissant, m

nins
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parfaitement harmonieux, bien équilibré et pleircdeactére. Un exemple dans ce millésime,

avec ce vin distingué.
David Cobbold, Vins & Vignobles (Septembre/Octobré4)

Cette dégustation, limitée a sept vins d'apressoesgenirs, nous permet de golter
notamment un excellent St-Emilion Larcis Ducas$@32@n vin au fruité savoureux et aux
tannins si élégants et soyeux que j'en viens &ttegmes jugements assez seéveres a I'égq
des vins de Bordeaux).

Lab, www.lapassionduvin.com (08 Septembre 05)

ard

Robe grenat. Notes de fruits mlrs, de tabac, degochaud au nez. Attaque souple. Tres
jolie perception tactile grace a une texture tres/e et des tanins parfaitement intégrés au
« grain » tres gourmand. Beaucoup d’hédonismeesuimnc

Jacques Perrin, Vinifera (n°30 — Mai 04) L 6 T 4
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Conseillé depuis 2002 par I'équipe Thienpont/Demenart, ce cru appartient aux Gratiot
depuis plus d'un siecle. Le terroir est exposeéesrigy au sud, et comporte une grande vari
de sols, du calcaire aux sables feldspathiquesurriendanges étalées du 10 septembre
(merlots) au 2 octobre (sauvignons). 75 % merldt¥@2cabernet franc, 5 % cabernet-
sauvignon. Elevage dix-huit mois en bois neuf &6Qa propriété passe progressivement
culture biologique.

Nez de violette, Zan, réglisse, complexe. Bouchtenecée, avec un beau fruit. Vinification

précise, pure, droite, finale sur un tanin élégartien extrait.
O=2008G = 12 ans
Jacques Dupont, Le Point (1652 — 13 Mai 04) 120
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A friendly, spicy drink.
Jancis Robinson, JancisRobinson.com (April 04) 16.5/20

You have to like the complex aromas of mineralstibg and tarragon. Tobacco. Medium-
full-bodied, with superfine tannins and a very tyrénish. Refined.
James Suckling, Wine Spectator (April 04) 8949100

(0]

Easy, flowing, graceful and delicious Saint Emilias it was last year!
Michael Schuster, The World of Fine Wine (1) 15.5/20

Deep colour. Fragrant nose of brambly blackberackturrant fruit. Ripe, soft fruit on the
palate, tannins finely honed. Elegant wine withextidpeness of fruit. 2008-2014.
James Lawther, Decanter (April 04) * kX

Good, red fruit on the nose. Delicious, soft/smotg fruit on the palate. Melts in the mouth.

Lovely and gummy. A real treat.
Serena Sutcliffe, Sotheby’s (April 04)

Super-ripe and almost syrupy, this has good rasplfreiit and firm, ripe tannins. The alcohol

is high, and the tannins make this slightly drytloa finish, but sweet fruit comes through
after. Drink from: 2008-2020
The Panel, Wine international (May 04) 86-9200
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Dense blackish crimson color with deep saturatéeg ta crimson rim definition and high
viscosity. Good forward crushed black fruit, wittabdied wild cherries, blackberry liqueur
oak references and minerals. Forward concentraligtifly spicy blackberries on the palate,
going into a smoky mid-palate with good tannin stinue and a fine medium finish.
Gil Lempert-Scwharz, www.winevegas.com (04)

What a stunning transformation! This fabulouslyaied vineyard (next door to Pavie on the
best slope in Saint Emilion) has always had poaébtit has never produced great wine. In
2002, Nicolas Thienpont and Stéphane Derenoncéumeighbouring Pavie Macquin, took
control of both the vineyard and the winemaking aratle one of the wines of the vintage.
This has a real fruit cocktail of flavours on thegie. Smooth and exotic but not too forced.
Hard to resist this lovely creamy wine.

Farr Vintners (April 04) 15.5+/20

Dominé par de beaux arbmes de café et une bouehél&gante a forte personnalité. Larci
est transcendé par son grand terroir qui fait miégven 2003 ou il donne toute sa mesure.
Bernard Burtschy, Gault Millau (04) 89-90/100

[92)

Very many red fruit flavours and excellent mid-pgalaA property to watch.
www.klwines.com (April 04)

Larcis Ducasse occupe le bout de la fameuse cdie.R2exposition plein sud est
merveilleuse et le terroir en terrasse digne damyper grand cru.

Les vins : a reprise en main par Stéphane DerenwnebNicolas Thienpont se fait sentir d
le millésime 2002, avec un vin racé et suave. L@328st élégant et longiligne et le 2004
dense et velouté. C’est bien reparti !

Classement des Meilleurs Vins de France 2006, La Ree du Vin de France
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