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Aamk:
Chateau
Léeoville Poyferré

Grand Cru Classé en 1855 - Saint-Julien

o 2012
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LBOVll,Ie el'fe Dates des vendanges

a °® 2012 du 8 au 19 octobre
" Saint Julien Production : 184 860 bouteilles
/\ /\
. 62% Cabernet Sauvignon FREs Bk

Grano Cru CLassé ou Mépoc EN |855 J

32% Merlot 1§ 5%
6% Petit Verdot /\k %

Harvest time:
8" to 19" October

Production: 184,860 bottles

U B BR: 20124610 888-19R
=8 184,860 #

A propos du Chateau...

L’origine de Léoville Poyferré remonte a 1638. Suite a différents partages et successions, Léoville
Poyferré nait en 1840. Quinze ans plus tard, le chateau connait la consécration lors du célebre
classement de 1855 ou il obtient le rang de Second Grand Cru Classé. La famille Cuvelier, acquiert
le chateau Léoville Poyferré en 1920. En raison des partages et successions consécutifs, le
vignoble de Léoville Poyferré est morcelé en cing grandes zones. Il comprend tous les grands
types de terroirs de graves présents a Saint Julien. Cette diversité contribue a I'amplitude et a la

complexité des vins de Léoville Poyferre. s

RFHE....
REIEEER L E SR UENZ 16385, EEHTILASREILZE, RIFFEEXEET 18404,
5EZ FHNAEBS AT, REIEHRITH1855F - RIIRKEE. 19204F, BEEHRE

Commentaires de I'équipe Chateau (uillet 2014)
Robe : couleur dense, sombre et brillante.

Nez : fin et complexe. Il révele a I'agitation des notes de fruits
mars, des notes de cedre et des arbmes empyreumatiques.
Bouche :

Attaque franche et soutenue.

Belle onctuosité et densité.

Finale fine, présentant une belle persistance aromatique.
2012, un vrai millésime de plaisir.

Comments by the Chateau staff (July 2014)

Colour: dense, dark and bright.

Nose: fine and complex. Notes of ripe fruit, cedar and empyreumatic
aromas are revealed after swirling in the glass.

Palate:

The attack is frank and sustained.

There is a wonderful smoothness and density in the mouth.

The finish is fine and has a lingering aroma.

2012, A true vintage for pleasure.
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vines) are also produced on the estate.
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Olivier POELS - Revue du Vin de France - Mai 2013 - Note 17-17.5/20
BFIFHIIR - GEERFEBETIERE) - 2013458
Distingué et raffiné, il joue une trés belle partition fruitée, avec beaucoup de fond et de persistance. Doté
d’une belle matiere tannique mdre et bien intégrée, c’est I'un des vins les plus complets du Médoc.
La propriété est décidément en pleine forme !
BAEMEH A, XFERENE REEK. SETHAMAHNET, ERAESRHXORSEEM
BEBEZ—., REFEEEEN S THRGLE !

Robert PARKER - Wine Advocate - April 2013 - Score 89-91

FiR%F 1A% - (FEIEESXHY - 2013 F4H
The wine seemed primary and not totally filled out or complete. No doubt it will put on some weight given the
significant Merlot content in the final blend. There is a certain firmness, stiffness and lack of intensity on the
mid-palate, and some tannins kick in in the finish. Nevertheless, there is more to this wine than first meets
the palate. It is medium to full-bodied with an opaque color, good ripeness and some attractive weight, but
is closed and hard. It needs time to pull itself together, and it should turn out to be an excellent, possibly
outstanding effort.

Andreas LARSSON - Primeurs tv - Apri 2013 - SCOre 95
RIEER - R - 2007 BAEITKETE - 20134648

Pure, intense and ﬂoral with notes of bitter chocolate and dark berries, cassis, blackberry, good balance
between juice and extract, ripe tannin, very good purity, definition and length, a great wine with classic
elegance and unctuous fruit.

James MOLESWORTH - Wine Spectator - April 2013 - Score 90-93
BB, S8R - (FEEEFER) - 20134£4A8

Solid, with good flesh around the core of plum and blackberry fruit. Shows ample dark toast and ganache
notes, displaying chewy yet integrated grip.

Jeff LEVE - www.thewinecellarinsider.com - April 2013 - SCOre 92
AX. B - BEBRMESR - 2013548
Licorice, black cherry, coffee bean and stone notes make up the aromatics. On the palate, the wine is soft,
round, medium bodied, and fresh, showing signs of oak in the finish.

BETTANE & DESSEAUVE - Terre de Vins - Mars 2013 - Note 17-17.5/20
NERFMEFRHEIE - (FEBXRMAEER) - 201343H
Echantillon d’un caractere frais, tendre, pas tres corsé, souple mais terminant sur un tanin tres fin. A d’autres
reprises, le vin s’est montré beaucoup plus intense et toujours aussi fin et noble, parmi les trois meilleurs
de I'appellation.

xmE ZRELG. RiE. FUSEE WEPUARETVRE. BRGE SREA—IHE
®, AINERR, MIBAHER BMEERFRFEMEI=Z—.

About the Chéteau... HiSEH

With origins dating back to 1638, Léoville was the largest vineyard
in the Médoc region at the time of the French Revolution. Léoville
Poyferré springs from various divisions and successions in 1840.
Its outstanding quality wines gained early recognition when it was
ranked 2™ Growth in the 1855 classification. Chateau Léoville
Poyferré was acquired in 1920 by the Cuvelier family.

The various divisions throughout the history of the estate have
split the vineyard of Léoville Poyferré into five large areas.

They include all the main types of gravelly soil present in Saint Julien.
This diversity contributes to the amplitude and complexity of the
Léoville Poyferré wines.

S B E (Chateau Moulin Riche) FlEHIERS g
(Pawl/on de Léoville Poyferré) 2if§ EHI 5 FZGE. facebook.com/chateau.leoville.poyferre
SEVHREECHEHRNL, 2EERS=IBEENE
h2, REREREEREIMAA.

@» www.weibo.com/leovillepoyferre



