
AWARDS
Robert Parker / Erobertparker: 87 - 88 | Wine Spectator: 89 | Decanter:
16,75 | Jean-marc Quarin: 15 | Neal Martin / Wine Advocate: 86 | James
Suckling: 90

Château GLORIA 2013
ST JULIEN

OVERVIEW
The establishment of the Château Gloria vineyard, located in the commune
of Saint-Julien de Beychevelle, was created by Henri Martin, over several
years, by the purchase of plots of land exclusively from neighbouring
classified growths in 1855. Plot by plot, patiently and systematically he
negotiated with his fellow owners in the Saint-Julien commune the purchase
of the "Crus Classés" land that would make up Château Gloria vineyard.
Château Gloria would be his life's work. This Château has produced Grands
Vins for more than 30 years. The best cares make several of its vintages
(1982, 1996, 2000, 2003, 2005 and 2009) on par with many Crus Classés
wines.

Surface: 50 hectares
Location: A vineyard distributed over three zones: in the centre of
Beychevelle, to the west and to the north of the appellation (bordering
Pauillac).
Average age of the vineyard: 40 years
Grape varieties: 65% Cabernet Sauvignon / 25% Merlot / 5% Cabernet
Franc / 5% Petit Verdot

BLEND
68% Cabernet Sauvignon / 23% Merlot / 5% Petit Verdot / 4% Cabernet
Franc

MAKING PROCESS
Manual harvest. Classical vinification in thermo-regulated stainless steel
vats. Vatting from 3 to 5 weeks. Ageing for 14 months in casks, with 40% (in
average) new oak.

TASTING NOTE
"Good concentration for this wine, with density and sophisticated tanins.
The final offers fleshiness and volume. Nice potential" Revue du vin de
France: 14,5-15,5/20 - May 2014

MATCHING FOOD
Serve at 17-18°C with rack of lamb, chop of veal and morels or with spit-
roasted poultry, along with oven-baked potaoes. This wine will be perfect
with a selection of fine cooked meats and cheeses.

AGEING POTENTIAL
From 10 to 15 years
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