CHATEAU
PICHON BARON

GRAND CRU CLASSE EN 1855

LES GRIFFONS DE PICHON BARON 2019

Pauillac

Les Griffons de Pichon Baron is one of the second wines of the property. Created since the 2012 vintage, it has
a pure and direct character.

The grapes which make up this wine's blend come primarily from gravelly plots of land near the Gironde
estuary, a good environment for Cabernet-Sauvignon.

Les Griffons offers a vigorous and fresh tasting experience, full-bodied and clean, overflowing with energy.

It can be laid down in the cellar for over 20 years or enjoyed right away.

TASTING NOTE

Les Griffons de Pichon Baron 2019 has an intense purple colour. The delicate bouquet offers aromas of black
fruits, followed by subtle woody and spicy notes. The attack is generous, full, and structured with ample
tannins. The balance is rich, harmonious, and taut, with mineral notes. It lingers lazily on the palate with a
sleek finish. A wine with great ageing potential, characterised and precise.

Jean-René Matignon - Technical Director - July 2021

SR AT

LES GRIFFONS Bottling date: June 7th 2021

g P!CHON B VINTAGE CONDITIONS

PA ¢ 2019 was marked by a rainy spring and start to June, followed by a hot, dry summer. Cool spring
temperatures alleviated the virulence of the mildew, and the year's favourable weather conditions created an
environment free from the threat of cryptogamic infection.

The rapid warming of the soil at the end of winter led to steady and even budburst, with slow growth.
Unfortunately, these cool spring conditions were not favourable to flowering and caused moderate coulure,
exceptin our earliest-ripening terroirs.

The last ten days of June gave way to hot and dry summer weather punctuated by some rain in late July and
early August. The sunshine and heat stimulated the fruit aromas of the Cabernets and the concentration of
polyphenols in the skins.

Limited water during ripening accelerated sugar concentration and the breakdown of acids, and increased
the grapes' phenolic potential. These conditions were also favourable to the quality of the tannins. Mid-
veraison was reached between 4th and 5th August on the early-ripening plots and ended quickly and evenly
in mid-August.

The grapes became particularly rich in mid-September due to the hot, dry conditions, then the first rains in
late September weakened the skins and accelerated the harvest. This very welcome moisture stabilised the
suoar caoncentration and allowed 115 to continue the harvest mare serenelv. 2019 was charactericed hv high
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potential alcohol content and low total acidity (little malic acid).

BLEND
Merlot 59%, Cabernet sauvignon 41%

AGEING

60% in new barrels, 40% from barrels of one vintage for 18 months.

HARVEST

The harvest took place from 18th September to Tst October for the Merlot and from 30th September to 11th
October for the Cabernet-Sauvignon.
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