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GRAND CRU CLASSE EN 1855

SAINT-JULIEN

2023

Assemblage/Blending

619% Cabernet Sauvignon - 30% Merlot - 5,5% Cabernet Franc - 3,5% Petit Verdot

Climatologie

L'hiver, bien arrosé, permet un bon rechargement des réserves en eau du sol, utile
pour le développement futur de la vigne. Fin mars, avec de bonnes températures, les
sols se réchauffent rapidement : le débourrement de la vigne est franc et homogene.
La pousse est rapide ensuite.

Les conditions chaudes et humides favorisent cependant dangereusement le black-
rot et le mildiou. La floraison se passe bien, la fertilité des bourgeons est élevée.

Le début de I'été se déroule sans exces climatiques. La véraison est précoce et rapide.
Apres un début aolit maussade, le temps changedotalément. Deux episades.caniculaires
se succedent : du 18 au 24 ao(it et dud au 7 septembre.

Dans un contexte hydrique déficitaire, les températures élevées favorisent la

maturation des tanins et leur concentration.

Vendanges

Le 12 septembre, les vendanges, précoces, débutent. La maturité
technologique, sans exces de sucres cependant, est tres bonne.

A la mi-septembre, des précipitations ralentissent le rythme dés
vendanges, qui se prolongent ensuite jusqu‘au 4 octobre.

Nous ramassons les parcelles tardives dans un excellent état

sanitaire et avec une maturité des tanins accomplie.

Le rendement moyen de la propriété, avec 53 hl/ha est tres
satisfaisant : il sexplique a la fois par unefbonne fertilité des
bourgeons, I'absence de coulure et le bon.développement des baies.

Synthese

Apres un millésime 2022 d'une opulence toute particuliere, 2023
nous offre un vin tout en équilibre et finesse, sans doute plus
classique, mais d'une belle profondeur.

Il est construit sur une belle trame de tanins affinés grace aux
excellentes conditions de la fin de €té et du début de I'automne.
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Climatology

A rainy winter replenished the soil's water reserves, which was invaluable for the
vine's healthy development.

At the end of March, with high temperatures, the soil quickly warmed up: the bud
burst wassfapid and uniform growth enstied.

Hotever, the hot, humid conditions were dangerously conducive to black rot and
mildew. Flowering was good, with strong bud fertility.

Early'stmmer was free of any climatic excesses. Veraison was early and rapid.

After a gloomy start to August, the weather changed completely. Two heatwaves
occurred in succession, one from August18™to 24t" and then from September 4%to 71,
Given the lack of water, highdtemperatures promoted tannin ripening and

concentration.

Harvest

Early harvesting began on September 12", With no excess sugars,
the maturity of the berries was very good.

In mid-September, rainfall slowed the pace of the harvest, which
then lasted until October 4%,

We picked the late-ripening plots in excellent health, with perfectly
ripe tannins.

The estate's average yield of 53 hl/ha was very satisfactory, thanks
to good bud fertility, the absence of coulure and perfect berry
ripeness.

Summary

After a particularly opulent 2022 vintage, 2023 offers us a wine full
of balance and finesse, certainly more classic but with gorgeous
depth.

Itis made up of a fine structure of tannins by virtue of the excellent

late summer and early autumn weather conditions.

“The 2023 Branaire-Ducru has turned out beautifully...”

RobertParker.com / William Kelley - 93/94 - April 2024

The 2023 Branaire-Ducru has turned out beautifully, wafting from the glass with classy aromas of dark berries, plums, pencil shavings and licorice, followed

by a medium to full-bodied, cool and layered palate that's seamless, complete and enveloping, with terrific depth and vibrancy of fruit, refined tannins and

a long, suave finish. At 61% Cabernet Sauvignon, 30% Merlot, 5.5% Cabernet Franc and 3.5% Petit Verdot, it's almost the same blend as the 2022, though at

131% alcohol and a pH of 3.63, it's more classically proportioned. Harvest began on September 12 and dragged on through October 4, parcel by parcel, with
the vintage's healthy yields meaning the team could use their new winery, equipped with 75 smaller tanks, to keep all those components separate.
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Deégustation en primeur

En début délevage, le vin offre un nez tres expressif d’'un fruit de
bonne maturité, combiné a des notes plus épicées et de jolies touches
de fraicheur.

Lattaque en bouche est tres ronde, elle se développe sur des tanins

souples et fondus. La finale, persistante, est trés élégante.

En primeur tasting

At the start of ageing, the wine offers a very expressive nose of well-
ripened fruit, combined with spicier notes and a lovely touch of
freshness.

The palate is very round, with soft, silky tannins. The long finish is
very elegant.

« Clest la révélation du millésime
dans le Médoc ... »

Jean-Marc Quarin - 95 - Avril 2024

Clest la révélation du millésime dans le Médoc. Le nouveau chai inauguré ce mois-ci, mais déja a I'ceuvre en 2022,
semble encore plus efficace dans une année ol I'affinage de la sélection concoure a la réussite.

Couleur intense, pourpre et belle. Nez trés aromatique, fin, fruité et subtil. Délicat a l'attaque, délicieux au milieu,
avec un toucher fin et une texture qui prend du gras au fil des secondes, le vin monte et séleve aromatiquement
vers une finale juteuse, complexe et méme profonde. Equilibre sans faille. Résultat incrachable.
Assemblage : 61 % cabernet sauvignon, 30 % merlot, 5,5 % cabernet franc, 3,5 % petit verdot.

Degré d'alcool : 13°1 - pH: 3,63. Rendement : 53 hl/ha.

“ Very classy and structured. ”

JamesSuckling.com - 95/96 - April 2024

This has so much lead pencil, stone and blackcurrant character, as well as blackberry. It's medium-bodied
with a solid core of fruit and a polished finish. Very classy and structured.

“This is clearly a top vintage of Branaire Ducru! ”

The Wine Cellar Insider - 93/95 - May 2024

Showing a depth in the color, aromatically, the wine exudes blackberries, plums, charcoal, tobacco, black currants,
cinnamon, and flowers in the perfume. Palate-wise, the wine is perfectly balanced between its silky textures
and vibrant acidities. The finish is soft, polished, refined, and flavorful, leaving you with hints of turmeric,
chocolate, and sweet, black currants. This is clearly a top vintage of Branaire Ducru! The length of the harvest,
with the extra hang time, gave the team the chance to pick when they wanted to.

This is a wine that is going to age quite well, yet it will be delicious to drink with just a few years of ageing.
The wine blends 61% Cabernet Sauvignon, 30% Merlot, 55% Cabernet Franc, and 3.5% Petit Verdot. 131% ABY, 3.63 pH.
The harvest took place September 12 - October 4. Yields were large at 53 hectoliters per hectare.

Drink from 2028-2060.

“ Schon wieder ein grosser Branaire.”

Vinum - 94/96 - April 2024

Rauchig, dunkelfruchtig, mineralisch, komplex, ein Wein zum Eintauchen; geschliffene Tannine umgarnen die Frucht,
viel Prazision, hervorragende Lange. Schon wieder ein grosser Branaire.
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“I like this a lot ...”

Decanter - 95 - May 2024

Really fragrant on the nose; graphite and liquorice, dark blackcurrant and bramble fruit elements with highly-charged
floral aromatics. Smells rich and ripe but clean also. Precise and finessed, this has a lovely energy straight away,
great movement and motion from start to finish. Juicy and supple, crunchy, really lovely acidity, not too sharp or too tart
with fine tannins that give such a lovely frame. Not dense at all - this is streamlined but is given some weight by the
ripe fruit and some texture by the soft stoniness. Pretty and stylish and still packing some power - has a tiny air
of opulence about it probably because they've used all four grapes with Petit Verdot and Cabernet Franc adding
complexity. It has a bit more warmth, and a touch of sweetness, than some others which are more straight.
| like this a lot, still with freshness and cool undertones. Hints of cedar and spiced mint on the finish with some graphite
and wet stone too. 18 months ageing, 60% new oak. 13% press wine. First vintage in the new, gravity-fed cellar.
53% grand vin production. 3.63pH. 53hl/ha yield. 3.5% Petit Verdot completes the blend.

« Un vin subtil, harmonieux et sapide ! »

Yves Beck - 95/96 - Mai 2024

Branaire Ducru a toujours su incarner la finesse et en faire son leitmotiv, son fil rouge. Cela ne l'empéche
évidemment pas de se positionner avec clarté et sérénité. Le bouquet révele d'invitantes nuances de réglisse
et d'eucalyptus menées par des notes de cassis. En bouche le vin affiche une belle densité en attaque. Il se déroule
harmonieusement le long du palais et dispose de tannins veloutés qui sont en phase avec le coté croquant
de la structure acide. Un vin subtil, harmonieux et sapide !

“One of the most elegant Branaire-Ducru
to date ...”

Vinous / Neal Martin - 92/94 - April 2024

The 2023 Branaire-Ducru was picked from September 12, on the same day as last year, albeit with a longer harvest,
as they finished on October 4. Yields were 53hL/ha, and the blend is almost the same as the 2022. This is the second
vintage made in the new winery. My sample came from a new-oak barrel, but the final blend will include 60%.
Lucid purple in color, it has a charming, very pure bouquet, perhaps less opulent than some of its Saint-Julien peers,
yet precise. Delicate floral scents permeate the predominant red fruit, never bursting from the glass but unfurling
with aeration. The palate is medium-bodied with slightly edgy tannins that impart tension, veering slightly more to
black fruit on the mid-palate. This is certainly one of the most elegant Branaire-Ducru vintages to date, but it has more
weight on the finish (something that has been addressed in recent years.) Understated and sapid, it should be open
for business a little earlier than others, but it will age well over 20 to 25 years.

“ .. amodern wine for classical palates ... ”

Matthew Jukes - 18,5+ - May 2024

This is yet another beautiful vintage for Branaire, and it continues what must be the most consistently excellent
era for this Chateau in its history. The stats listed above are almost identical to those in 2022, save for a 1.2% lower
alcohol level, and this means that Branaire-Ducru is a fabulously suave and engaging wine with a bright, crisp feel
about it from the nose to its tail. My knee-jerk reaction tasting notes say it all, ‘open, cleansing, velvety, pure, wonderfully
lithe, complex, long and balanced: This is a modern wine for classical palates, given it has a timeless Branaire flavour
woven into a dynamic chassis and the tannins and acidity frame the palate with lip smacking drama and tension.

« .. un coté 3 dimensions ... »

Vert de Vin - 96 - Avril 2024
Un joli nez fruité avec du crémeux, une jolie complexité, de la finesse, un coté 3 dimensions, élégance, de la justesse,
de la concentration en finesse. Il exprime les notes de cassis crémeux, de mre de boysen brillante et plus Iégerement
- de poivre associées a des touches de petits fruits rouges presque rotis-frais / un coté méditerranéen du fruit,
des pointes de macération en élégance, des pointes de zan, ainsi qua de fines pointes de bleuet, de myrtille écrasée,
dépices et de muscade. La bouche est fruitée, joliment délicate et soyeuse et offre de la jutosité, une trame acidulée,
de la gourmandise, de '€légance, un c6té infusion et de la concentration. Elle exprime les notes de cassis juteux/
concentré, de la framboise brillante et plus Iégérement - de mlire juteuse, associées a des touches des petits fruits
brillants, ainsi qu‘a des pointes de tabac, de toasté, de feve tonka, de bleuet, de badiane, de macération, de thé noir
et de noisette torréfiée. Les tannins sont élégants, précis, sapides. Jolie fraicheur. La bouche attaque tout en souplesse,
en justesse et en maitrise. Une certaine densité contenue/en maitrise. Un discret velouté en fin de bouche/persistance.
Tres jolie persistance. Du moelleux et un joli milieu de bouche, une certaine densité en finesse.
Une subtile pointe de cerise juteuse/brillante en fin de bouche/persistance.
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