2001 Vintage
Saint-Émilion Great Classified Growth
Vinification

Situation
The Troplong Mondot vineyard
covers 33 hectares (81 acres) on the
clay-limestone plateau to the east
of the village of Saint-Émilion
Density of plantation
6.600 vines / Ha
5.600 vines / Ha
Blend
85 % Merlot
15 % Cabernet Franc
and Cabernet Sauvignon
Average age of the vines
40 years old
2001 yield
26.6 hectolitres per hectare
production after blending
Troplong Mondot: 62,250 bottles
Mondot: 11,000 bottles

Traditional vinification, carried out in small, temperature-controlled
stainless steel vats. Pumping over or rack and return (délestage). 21 to
28 days vatting. Practice of Bleeding from 10 to 15 % on some vats for
production of Clairet. The free-run wine went 100 % into new barrels
from 8 different coopers. The malo-lactic fermentation was done in
barrels. The ageing on fine lees lasted 15 months and a half. Racking
through the small bunghole from barrel to barrel, determined by tasting.
The final blending is carried out, ageing finished, just before the bottling.
No fining for the first wine.

The 2001 campaign

2001 began with a very wet and mild winter. Bud-break occurred during
the second week of March. A fine month of May brought about a fast,
even flowering process during the end of May and beginning of June.
The first half of July was rainy. In August, the grape colour change was
late and uneven. In mid-August, the anticyclone returned bringing hot,
dry weather and heat-wave conditions. In September, the temperatures
were low with normal rainfall. This mild winter, followed later by a wet
July, resulted in a late vintage. The harvest took place from October 4 to
October 11, 2001.

Tasting

Not far off the remarkable quality of the 2000 vintage, the 2001 is a
harmoniously balanced, elegant wine revealing aromas of black fruits,
crème de cassis and liquorice. Fleshy and savoury on the palate, it displays
superb texture and concentration, and full, rounded sweet tannins.
Already showing great harmony and balance, this wine can be enjoyed now
or cellared for another 5 or 6 years.
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