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TERROIR

Clos du Marquis, dont le premier millÃ©sime est 1902, trouve son
origine dans le Petit Clos attenant au ChÃ¢teau de LÃ©oville Las
Cases, demeure du Marquis de Las Cases. Aujourdâ€™hui, le cÅ“ur
du terroir du Clos du Marquis est principalement implantÃ© sur le
plateau de Saint-Julien Ã 20 mÃ¨tres au-dessus du niveau de la mer,
bordÃ© de cÃ©lÃ¨bres seconds Crus ClassÃ©s. Il se situe Ã 500
mÃ¨tres Ã lâ€™Ouest du Grand Enclos de Las Cases. Ces 40
hectares se composent de graves du quaternaire, plus anciennes et
plus fines que celles de lâ€™Enclos. En cette zone, le vignoble est
composÃ© de podzols humiques sur graves sablo-argileuses. La
prÃ©sence importante de matiÃ¨re organique en surface confÃ¨re
Ã©galement au Clos du Marquis sa typicitÃ© Saint-Julien.

MILLÉSIME 2011

2011 est le second millÃ©sime le plus chaud de la dÃ©cennie aprÃ¨s
2003 ! Il fut surtout marquÃ© par un printemps exceptionnellement
chaud et sec conduisant Ã une date de floraison extrÃªmement
prÃ©coce. Mi-juillet, la vÃ©raison dÃ©marra lentement puis
s'accÃ©lÃ©ra suite Ã quelques pluies. Les contraintes hydriques
trÃ¨s fortes en dÃ©but de saison furent modÃ©rÃ©es par une
pluviomÃ©trie estivale bien rÃ©partie. La maturitÃ© finale put ainsi
atteindre des niveaux trÃ¨s intÃ©ressants en termes de potentiel
phÃ©nolique, notamment sur les Cabernets Francs.

INFORMATIONS TECHNIQUES

Assemblage : Cabernet Sauvignon 65% Merlot 22% Cabernet Franc
13%
Date de vendange : Du 13 au 28 septembre 2011
DegrÃ© : 13,26 % - AciditÃ© Totale : 3,97 gH2SO4/l - pH : 3,45 - IPT
: 71
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NOTES DE DÉGUSTATION

17/20
WEINWISSER / TJARK WITZGALL
(...). Intensiv wÃ¼rziger Beginn mit schwarzem Bergpfeffer, Leder- und
zarten LiebstÃ¶ckelnoten, dahinter rote Johannisbeere und heller Tabak.
Am kompakten Gaumen mit weicher Textur, kÃ¶rnigem Extrakt und
maskulinem KÃ¶rper. Im verkapselten Finale mit kleinen schwarzen
Beeren, dunkles Graphit und fein mÃ¼rber Adstringenz. 2032. (February
2022)

93/100
ALEXANDRE MA
I am amazed by the juvenility of Clos du Marquis 2011; after ten years of
aging, it is so strange that it doesn't have any wrinkle on the face. 65% of
Cabernet Sauvignon and 14% Cabernet Franc contribute gentle herbal
notes, which entirely integrate into the oaky barrel's spiciness. The entire
body is brimming with s spiderweb-like structure, delicate yet well-
rounded. On the finish, the mochaccino tannins' texture expands slowly
around the palate, leaving me a remarkable tasting journey. (September
2021)

90/100
BECKUSTATOR / YVES BECK
Clos du Marquis a beaucoup gagnÃ© en expression et en maturitÃ©. Il
laisse parler son terroir au travers de quelques nuances de graphite
complÃ©tÃ©es par des parfums de baies rouges et de menthe. En bouche le
vin affiche un bon Ã©quilibre entre la chair et le muscle et on retrouve les
nuances de graphite en finale. Un vin qui a gagnÃ© en Ã©lÃ©gance et qui
garde un cÃ´tÃ© vigoureux. Maintenant - 2030. (Septembre 2021)

90/100
DECANTER / JANE ANSON
A lovely freshness runs right through through the wine. Ramped up on the
austerity, with focus on redcurrant, raspberry, cassis bud. Needs a good
half hour in the glass to really soften up. Drinking Window 2021 - 2036.
(February 2021)
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90/100
THE WINE CELLAR INSIDER / JEFF LEVE
A perfect wine for restaurants. Already displaying a true, Medoc character
with its cedar, tobacco, spice, and herb personality, the wine is medium-
bodied, soft, energetic, fresh, and leaves you with bright, lifted, clean red
currants with a dash of peppery herbs. There is no need to decant, just pop
and pour. (September 2021)

91/100
VINOUS / NEAL MARTIN
The 2011 Clos du Marquis has plenty of fruit on the nose: raspberry,
cranberry and pomegranate, sous-bois mixed with cigar humidor and wild
mint scents that emerge with aeration. The palate is medium-bodied with a
fine sappy entry and cohesive with a fine bead of acidity. This is not a deep,
fleshy nor fruit-driven Clos du Marquis, but it is finely proportioned with a
lovely saline finish. Drink now and over the next 6-8 years. (October 2021)

16,5/20
JANCIS ROBINSON / JULIA HARDING
Dark, savoury aroma, rather brooding but there's some lively cassis and
cedar there too, and meaty. Firm, chewy but rounded. Not a blockbuster
but there's finesse here. (January 2015)

92/100
JAMES SUCKLING
Beautifully aromatic with lots of flowers and dark fruits. Full body with
chewy backbone of tannins and a racy, textured finish. It’s mineral and
focused. (...). (February 2014)

91/100
WINE SPECTATOR / JAMES MOLESWORTH
This is well-packed for the vintage, with graphite and charcoal accents
forming the edges, while the core sports steeped black currant, blackberry
and plum fruit flavors. The long finish lets a tarry note stride in. (March
2014)

89+/100
WINE ADVOCATE / ROBERT PARKER
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(...). The 2011 Clos du Marquis, which is meant to compete with second
growths, possesses a dark ruby/plum color along with classic black cherry
and black currant fruit intermixed with hints of minerality and spice. This
pure, medium-bodied, well-endowed beauty can be drunk over the next
10-15 years. (April 2014)

90/100
FALSTAFF / PETER MOSER
Tiefdunkles Rubingranat, violette Reflexe, zarte Randaufhellung, zart
schokoladig unterlegtes Kirschenkonfit, feine KrÃ¤uterwÃ¼rze, ein Hauch
von Orangen. Mittlerer KÃ¶rper, rotbeerige Frucht, zart nach Weichseln,
prÃ¤sente Tannine, etwas Bitterschoko im Abgang, feine vegetale WÃ¼rze
im Nachhall, zitroniger RÃ¼ckgeschmack. (February 2014)

16/20
REVUE DU VIN DE FRANCE
(Guide Vert 2013)

17/20
BETTANE & DESSEAUVE
Beaucoup de sÃ¨ve, tannin encore ferme, parfaite expression d'un Saint-
Julien du Nord ! (2016)

93/100
JEANNIE CHO LEE
(April 2014)

16,5/20
VINUM
Superbe, juteux, plein de race, parfaitement dessinÃ©, une fin de bouche
Ã©lÃ©gante et fraÃ®che ; rÃ©jouissant, au niveau du 2010.

94/100
TIM ATKIN
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