2003 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
80 % Merlot
10 % Cabernet Franc
10 % Cabernet Sauvignon
Average age of the vines
35 years old
2003 yield
21 hectolitres per hectare
production after blending
Troplong Mondot: 47,000 bottles
Mondot: 3,000 bottles
Second wine
Mondot
Alcohol degree on bottle
14°

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 on 75% of the vats. 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 16 months.
Racking through the small bunghole from barrel to barrel, determined by
tasting. The final blending is carried out, ageing finished, just before the
bottling. Fining with eggs white.

The 2003 campaign

2003 was the year of the scorching heat-wave, with a small crop and a
record early picking. It was a great vintage for Merlot planted on heavy, cold
soils and Cabernets unaffected by hydric stress! From December 2002 to
May 2003, the budding was two weeks in advance of a normal year. Then,
the drought set in, with lower rainfall than average. In April, we carried
out a de-budding. The vines then flowered early, at the end of May. The
month of June had a concentrated rainy period during the first four days
of the month and then boiling weather with temperatures 3°C higher than
the normal averages. July was similar to June with the rain concentrated
at the end of the month. Crop thinning and de-leafing were then carried
out. August was very dry, with temperatures 5°C higher than normal.
September was also very dry, but with normal seasonal temperatures.
Each stage of the vine’s growing season was therefore ahead of schedule
and promised an early harvest.
The picking took place from Friday September 12th to Saturday, September
20th. The grapes were picked manually with an added sorting table for
extra selection in the vat cellar.

Tasting

An ink-purple, ruby hue. A subtle, racy nose of black fruits together with
notes of toast and sweet spices. Fleshy on the palate with flavours of ripe
fruit and with velvety tannins. A touch of spearmint in the finish provides
lovely balance. A long, gentle lingering finish. To be kept for at least 10
years.
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