CHATEAU

LAFAURIE - PEYRAGUEY

Vintage 2008

A.O.C. : Sauternes 1ler Cru Classé en 1855

Geology and expositions

Sandy-gravelous and clayey-gravelous - Graves from the quaternary era, placed on limestone substratum 600000 years ago. High slope
exposed South (20%). Clayey mid slope, terrasse exposed West (20%). Gravelly hillcrests on the highest part of the mid terrasse,
exposed South-East and North (60%).

Area planted: 41 hectares
Varietals: 90% Sémillon, 8% Sauvignon, 2% Muscadelle

Average age of vines: 40 years

Medium size vineyard with a very good representation of soil types and exposures, characteristics of the greatest wines of Sauternes. This diversity, coupled with the
fragmentation of our plots, allow us to gain complexity and qualitative regularity through the vintages.

Bud burst: April 2

Flowering: June 14

Ripening: August 8

Manual leaf thinning: July 2 to 11

Manual Harvest (by successive tries only)
Between September 29 and November 17, 14 days of harvest, 5 tries required, a team of de 75 pickers.

Cool temperatures at the end of March slightly delayed the start of the growing season. In addition the Sauternes vineyards were hit by a cold spell on
April 7 that caused damage that was worse in some sectors than others.

Because its parcels are quite scattered, the pattern of damage in the Lafaurie-Peyraguey vineyard was very uneven. The enclosed vineyard, north of the
chateau and the clay zone at the red houses (to the west of Yquem) were only slightly affected, whereas damage was much more severe in the Vimeney
sectors (to the west of Guiraud). On the Grands Joualles and les Maraings (between Yquem and Suduiraut) the damage to our parcels was very uneven.
Cool temperatures, along with rainy weather held up vegetative growth until mid-June when bud-break occurred two weeks later than the previous year.
In the parcels that suffered most from freezing the buds were lost, which only increased the potential harvest loss already caused by the frost. As far as
those parcels that had flowered in the first ten days of April were concerned, the cold temperatures caused poor fruit set that also reduced yield. Leaf
thinning of the fruit bearing part of the vine on the side not exposed to the sun, carried out at the beginning of July, was a reflection of the delay being
experienced compared with a normal year.

Fortunately, the month of July was dry and sunny allowing vine growth to slow before the grapes started to change colour, an indication of quality for
good grape ripening. After an August of contrasts, the months of September and October were dry and sunny, allowing the grapes to reach maturity.
Some humid spells permitted botrytis to set in and begin its work of natural concentration, although this started late and was a gradual process.

The 2008 harvest at Lafaurie-Peyraguey took less time than in 2007 (14 days of picking over a 50 day period compared with 24 days of picking over a 58
day period. In 2007), on the other hand it was more technical because it entailed passing through some parcels and picking here and there for only
small quantities of grapes. Finally, at the start of November heavy rain so diluted the grapes from the last two passes that they could not be used in the
first wine. Vinification results are characterized by purity, aromatic freshness and a charm that together make for a fine vintage. In our opinion, the
minerality, the mark of freshness and drinkability, results in a pleasurable wine that will be delightful in its youth while maintaining a development
potential of several decades. From its difficult bud break and lower yield, we noted that this was our smallest harvest since the sadly remembered 1991
vintage.

Even though our first wine usually represents 70% (average over 15 years) of our production, in 2008 we were only able to retain 47% of a harvest that
was only 40% of the average size. This is the price we pay to set the demanding standards that allow us to take only the very best from the Lafaurie-
Peyraguey terroir.

A new, young and motivated team in the cellar; fractioning and separation of musts according to their richness; increasing natural fermentations without
adding yeast; dropping outside contract for technical assistance; better handling of our vines and wines, a definite end to partial weed removal on vines
with ground cover and restarting working the soil; abandoning five hectares of rental parcels considered to be too poor in quality to meet our high
standards.
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