2008 Vintage
Saint-Émilion 1st Great classified Growth
Vineyard management

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
90 % Merlot
5 % Cabernet Franc
5 % Cabernet Sauvignon
Average age of the vines
30 years
2008 yield
41 hectolitres per hectare
production after blending
Troplong Mondot : 70,000 bottles
Mondot : 27,000 bottles
Alcohol degree on bottle
14,5°
Second wine
Mondot
Owners
Xavier Pariente
Christine Valette-Pariente
Cellarmaster
Jean Pierre Taleyson
Vineyard manager
Rémy Monribot
Sales & Marketing
Manager
Myriam Ruer

Traditional viticulture combined with an environmentally-friendly
approach (no weedkillers, chemical fertilisers or pesticides) and yields
are controlled. Plot by plot vineyard management. Ploughing, Cordeau
bordelaise pruning (leaving two canes). De-budding in the spring. Deleafing in July then crop thinning to enhance optimal ripening of the
grapes. Hand-picking with harvesting dates based on 3 criteria: ripeness
checks, tasting of berries, and the taking into account of the estate’s
different terroirs.

Vinification

This is traditional and was carried out in small, temperature controlled
stainless steel vats. A cold soak prior to fermentation was done on some
vats. Bleeding of the vats was also done, but not systematically. Alternating
pump-overs and punching down of the cap of skins were completed, as
and when considered necessary. 25 to 30 days vatting. Temperatures were
kept to a maximum of 30°C during the fermentation to preserve as much
fruit character potential as possible, given the cool month of August. The
wines were run off their skins between November 4th and November 25th,
2008. 95% of this free-run wine went into new barrels. The malo-lactic
fermentation was done in barrels. The ageing on fine lees will last between
12 and 24 months. The wine was racked through the small bunghole from
barrel to barrel, the timing being determined only after tasting. The final
blending will be carried out at the end of the ageing period, just before the
bottling.

The 2008 campaign

The 2008 season had a period of warm weather at the beginning of the
year, which was followed by a cold period from the beginning of the budbreak. The low rainfall during this time was balanced by a very wet May,
making the overall situation much more normal. June caused nothing to
alter this normality. A dry July and cool August helped to preserve high
aromatic potential in the grapes, which was reinforced by outstanding
weather conditions in September/October, and which also brought
about the gradual, intense ripening of a crop that had been very carefully
protected. The grapes had thick skins, and great potential for colourdepth and tannin: a phenolic potential close to that of 2006 and 2005. The
harvest took place from October 9th to 21st, whilst one plot of Cabernet
Sauvignon was picked on November 1st. This was the latest harvest (along
with 2007) for over twenty years at Troplong Mondot. The picking was by
hand in small crates. This year, we were able to use our new vat cellar with
its temperature controlled, small-sized conical-shaped vats, which have
enabled us to optimize the vinification of the crop.

Tasting

The wine is a real surprise, considering the tricky weather conditions. It
displays a power and depth, worthy of the greatest Bordeaux vintages.
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