CHATEAU LE ROSE DU PIN

AOC BODEAUX SUPERIEUR

MILLESIME 2022

90 points, Best Buy — Wine Enthusiast 2025

“The wine is already smooth with rich tannins and layers of black fruits and
WINE ENTHUSIAST balancing acidity. With a firm core and a dark chocolate aroma, the wine is

solid and will be ready from 2026.”

90 pts - tasting by James Suckling

90”5_ “A medium-bodied, dark fruited red with a solid structure and a smooth,
— polished finish. Textured and juicy with hints of chocolate and spices at the
end. Drink or hold.”

1 étoile au Guide Hachette 2025

« Un cru acquis par la famille Ducourt en 1983 et situé prés de la commune
de Romagne, aux lieu-dits A-la-Rose et Pin-de-Cornet. Dans le verre, un
vin de belle matiére, porté par un fruit mar, légerement confit, et un bois
boisé grillé. En bouche, il apparait rond, ample bien structuré, avec une
belle finale, finale fraiche qui lui donne de l'allonge. »

MILLESIME 2019

90 pts Wine Enthusiast Magazine, Aug-Sept 2021
S “Full and ripely textured, this wine conveys smoke and blackberry flavors.
% WMNEEENTHUSMST With tannins still in place, it does need some time, but its balance and
richness are assured. R.V”

Médaille d’Or au Concours Gilbert et Gaillard 2021

‘*"”0“" Gold Medal Concours Gilbert & Gaillard 2021
OR‘% « Robe rouge clair, reflets grenat. Nez vanillé grillé, fruits rouges et noirs

é"&*r@, G »\\‘*

confiturés en soutien. Bouche nuancée, a I'élevage dompté par le fruit. Des
tanins apaisants, une matiére enjouée, une fraicheur finale favorisent une
accessibilité immédiate. »

Médaille de Bronze Decanter World Wine Awards 2022

Bronze Medal Decanter World Wine Awards 2022
“Wild raspberries, liquorice and cedar aromas. Very firm tannins, quite
structured with elegance. Serious finish.”
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MILLESIME 2018

Médaille d’Or au Concours Gilbert et Gaillard 2020

Gold Medal Concours Gilbert & Gaillard 2020

« Rouge sombre rouge rubis, reflets pourpres. Nez de fruits noirs et rouges,
notes de vanille et de poivre. Attaque en bouche fruitée. Trame tannique
encore trés présente. Un costaud a carafer plusieurs heures ou a oublier
guelques années en cave. »

90 pts “Best Buy” Wine Enthusiast, October 2020

“This wood-aged wine is rich in tannins as well as dense black-plum flavors
and juicy acidity. The wine's spiciness and generous structure are fine foils
to the fruitiness that sings through. Drink from 2021.” — Roger Voss

Wine Spectator, 2021

“Modest cherry and damson plum notes are lined with a tobacco note.
Cedary edge takes hold on the finish.”

Médaille d’Argent au Concours de Lyon 2021
Silver Medal Concours Lyon 2021

Médaille d’Argent au Concours de Bruxelles 2021
Silver Medal Concours Bruxelles 2021

MILLESIME 2016

88 pts - tasting by James Suckling

“A pleasant red with aromas of dark berries, plums, charcoal and olives.
Medium to full body with tight, chewy tannins. A little drying. Merlot and
cabernet sauvignon. Drink now.”

Cellar Selection - Beverage Testing Institute, March 2021

“Violet color. Rustic aromas and flavors of stewed berries, forest floor, dark
roasted nuts and coffee, and vinyl and ink with a supple, crisp, dryish
medium body and a tingling, medium-length finish that exhibits accents of
grilled peppers, mulberries, and tree bark with dusty, leafy tannins and
moderate oak flavor. A sturdy French red to enjoy with a meaty meal.”

Médaille d’Argent au Concours de Lyon 2019
Silver Medal Concours Lyon 2019
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https://www.winemag.com/contributor/roger-voss/
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Médaille d’Or au Concours Gilbert et Gaillard 2018

Gold Medal Concours Gilbert & Gaillard 2018

« Robe soutenue, jeune. Nez profond, aux saveurs de fruits rouges et noirs
mdars, présence florale capiteuse. Bouche structurée, qui propose l'alliance
du fruit, de la fraicheur a des tanins polis. L'ensemble est équilibré, allongé,
dense. Beau vin. »

MILLESIME 2015

92 pts La Revue du Vin de France n° 639, Mars 2020

« Un vin de la galaxie Ducourt, défenseur des cépages résistants et
propriétaire de plus de 450 hectares en Bordelais. Pimpant et dynamique,
trés frais, il est floral et bien construit. Pour prevue ses tanins déliés, précis
et sa texture juteuse. Beaucoup d’énergie. »

MILLESIME 2013

14/20 Guide des Vins Bettane + Desseauve 2016

Wine Enthusiast, January 2015

“As the tannins soften, this wine will become rich with generous fruitiness.
Blackberry flavors and acidity are developing well to give a wine that is full
and will be well balanced. Drink this Ducourt family wine from 2016.”
— Roger Voss

MILLESIME 2012

Wine Enthusiast, January 2015

“The tannins are solid here, a dark, dense and smoky layer that gives a
tough feel while still allowing room for the weight of fruit that is developing.
A spicy character at the end adds interest. Drink from 2016.”— Roger Voss

MILLESIME 2010

89 pts Wine Enthusiast, January 2013

'Firm and solid, this features chunky tannins and strong structure... It has
weight and power from its dry core and fruit, which promises aging.' Roger
Voss
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15.25/20 Recommended au Decanter magazine, November 2012 issue
“Successful, a modern touch from its vanilla oak, some dusting of coffee
beans, not overly generous fruits at this early stage of its life, but this has
definite potential to unfurl, and should be a keeper.”— Jane Anson

1 étoile au Guide Hachette des Vins 2014

« Franc et intense, le bouquet allie harmonieusement la myrtille a un boisé
empyreumatique, grillé, toasté et fumeé, un rien mentholé. Aprés une
attaque ronde, la bouche s’appuie avec beaucoup de vivacité sur une
trame tannique pleine de promesse, avant de finir sur des évocations de
café grillé. »

MILLESIME 2009

88 pts Wine Spectator, June 2012 issue

“Fleshy and inviting, with tasty plum sauce, fig and blackberry fruit liberally
laced with roasted vanilla bean and tobacco. Stays nicely rounded through
the finish, with good underlying depth.”— James Molesworth
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