
CHÂTEAU LÉOVILLE POYFERRÉ - 2014
AOC Saint-Julien
Second Classified Growth

The origin of the estate dates back to 1638. At that time, Léoville was the largest 
estate in the Médoc. Since then, it has been fragmented over time and 
generations.
The legacy of the grand vin of Léoville Poyferré began in 1840, 
consecrated as a Second Classified Growth fifteen years later.
Didier Cuvelier has presided over the destiny of this gem since 
1979.

 area
80 hectares.

 soil
Garonne Gravel.

 average vineyard age
33 ans.

 Harvest
Manual with a second sorting by 
hand after destemming.

 vinification
Plot by plot vinification. 

Thermoregulated stainless 
steel vats. 50% Malolactic 
fermentation in barrels.

 ageing
In French oak barrels for 18 to 
20 months (75% new barrels, 25% 
one use).

 grapes vareties
60 % Cabernet Sauvignon
35 % Merlot
3 % Cabernet Franc
2 % Petit Verdot

Technical sheet

   Neal Martin
« It has one of the most 
opulent set of aromatics of 
the appellation, with crème 
de cassis, boysenberry jam
and macerated small dark 
cherries - an extravagant 
bouquet in the context of 

the growing season. The
palate is full-bodied with 
great density and power. 
There is a lot of weight in 
this St Julien, spicy in the 
mouth with a healthy pinch 
of white pepper towards 
the finish that feels long 
in the mouth, although I 

would like to
see more finesse coming 
through by the time of 
bottling. As usual, this one 
of the most decadent St 
Julien wines, but one that 
is well-crafted by Didier 
Cuvelier.»

Rewards & 
press   
Neal Martin: 91-93
Wine Specatator: 92-95
Antonio Galloni: 92-95

 tasting notes
Colour: deep and bright.
Nose: subtle and complex. It reveals notes of red fruit, spices and 
liquorice upon swirling.
Palate: The attack is fresh and intense It is fruity and fleshy on the 
palate. The finish is supported by fine, racy tannins that are long
and integrated, and beautiful volume in the mouth.


