2009 Vintage
Saint-Émilion 1st Great classified Growth
Vineyard management

Traditional viticulture combined with an environmentally-friendly
approach (no weedkillers, chemical fertilizers or pesticides). Ploughing,
Cordeau bordelaise pruning (leaving two branches). De-budding in the
spring. De-leafing 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 estate’s different terroirs.
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
86 % merlot
10 % cabernet franc
4 % cabernet sauvignon
Average age of the vines
30 years old
Yield 2009
30 hl/Ha
production after blending
Troplong Mondot : 75.000 bottles
Mondot : 8.500 bottles
Alcohol degree on bottle
15,5°
Second wine
Mondot

Vinification

This is carried out in small, temperature controlled stainless steel
vats. Traditional vinification sometimes with cold pre-fermentation
maceration. Pumping over, racking and return with ‘pigeage’. 21 to 35
days of vatting with or without yeasting. The free-run wine goes 100 %
into new barrels and will stay there for 12 to 24 months. Racking is through
the small bunghole from barrel to barrel. After ageing the final blending is
carried out just before bottling.

The 2009 growing season

The 2009 growing season was ideal in terms of weather conditions.
Bud-break was late –from March 23rd on. The flowering was then early,
beginning on May 25th. Grape-colour change occurred from July 27th,
which is a normal to early date compared with the last five years. In May, a
hailstorm caused damage in some of the estate’s plots. Water deficit stress,
which is very favourable to the vine since it stops the vine shooting and
encourages the grapes to ripen and therefore concentrate, arrived after
grape-colour change and increased during the month of August, during
a summer that was very hot and dry but with cool nights. The months
of September and October brought a magnificent hot and dry Indian
summer. The harvest took place from October 2nd to 10th for the Merlot
and on October 20th for the two Cabernets, in fabulous weather. The skins
were thick and rich in ripe phenolic compounds. The concentration in
sugar and the phenolic richness are comparable, perhaps even superior,
to the 2005 vintage. The crop was in perfect condition and health. All the
necessary parts were in place to make a vintage of outstanding quality and
elegance.

Owners
Xavier Pariente
Christine Valette-Pariente
Cellarmaster
Jean Pierre Taleyson
Vineyard manager
Rémy Monribot
Sales & Marketing
Manager
Myriam Ruer

~
Château Troplong Mondot, 33330 Saint-Émilion
Téléphone : +33.(0)5.57.55.32.05
www.chateau-troplong-mondot.com
contact@chateau-troplong-mondot.com

