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THE 2014 
VINTAGE 
The weather varied significantly from season to 
season in 2014, with a beautiful spring, a satisfactory 
month of July, and an uncertain weather in August. 
Although this may have slowed down ripening, 
September marked the beginning of an extraordinary 
Indian summer that was warm, sunny, and with 
just the right amount of precipitation to enable the 
vines to focus their en-
ergy on ripening. This 
extended summer was 
remarkably long since 
the first half of October 
was actually warmer 
and sunnier than the 
two preceding weeks. 

TASTING 
NOTES
The colour is quite deep and the wine has a con-
centrated bouquet with hints of blackcurrant and 
blackberry. This fruity freshness is also found on the 
palate, along with oaky nuances. The wine has fine 
tannic structure, as well as plenty of body and good 
ageing potential. It is both balanced and powerful. 
A great first vintage for Clarendelle Medoc!

65%
MERLOT

35%
CABERNET 

SAUVIGNON

Alcohol by volume: 13%

GRAPE 
VARIETIES

T H I S  I S  O N E  O F  

T H E  B E S T  V I N TA G E S 

I N  R E C E N T  Y E A R S  I N 

T H E  M E D O C  B E C A U S E 

T H E  W E AT H E R  WA S 

C O N D U C I V E  T O  S L O W, 

C O M P L E T E  R I P E N I N G  O F 

C A B E R N E T  S A U V I G N O N .

Contact: cdw@clarencedillonwines.com – www.clarendelle.com


