
The winter period was quite cold and caused quite a 
late bud-break. Unsettled conditions in May, which 
included a spell of cold and rainy weather, slowed vine 
vegetation growth. Alternate cool and more clement days 
upset the flowering process, sometimes bringing about 
millerandage (aborted fruit setting) in the Merlot and 
thereby naturally limiting subsequent green harvesting 
work. 
The second part of the growing season had more 
favourable weather, which allowed the vines to easily 
make up the delay. The summer was dry and sunny with 
cool nights that enabled the vines to remain in good 
health and to keep a constant but moderate water deficit 
stress, ideal for the production of aromatic precursors in 
the wine. These key elements provided grapes that could 
be transformed into great wines.  
The finishing touch was added by glorious September and 
October weather which enabled the pips to ripen fully. 
The harvesting took place without hurry in favourable 
weather conditions.   
 

2010 GROWING SEASON

VINIFICATION...
The musts became deep-coloured very quickly, indicating 
the high levels of anthocyanins in the vintage. 
Given the high sugar levels, the alcoholic fermentations 
were long but they went smoothly. 
The low yields of the vintage gave us naturally 
concentrated, dark, powerful and fresh-tasting wines 
which had good acidity and promised great ageing 
potential. 

TASTING NOTES AS OF 05/06/2014
Château Villemaurine 2010 displays an attractive, deep 
colour with purple glints. The nose reveals a concentration 
of jammy black fruit aromas. On the palate, the wine is 
generous, powerful, fruity and refined –a dream of a wine!  

2010 
«  Mother Nature in all her 
generosity  »

THE CELLARMASTER’S VIEW

2010 vintage

 SITUATION  :  In the heart of the clay-limestone  
  plateau, a few metres from the village  
  of Saint-Emilion

 SURFACE AREA  :  8 hectares, of which 7 are Cru Classé

 GRAPE COMPOSITION  :  80% Merlot
  20% Cabernet-Franc

 BLEND  :  95% Merlot
  5% Cabernet-Franc

 AVERAGE AGE OF THE VINES   :  30 years

 HARVESTING DATES  :  Merlot : from 15th to 18th October
  Cabernet-Franc : 19th October

 YIELD IN 2010  : 29 hl/ha

 AGEING  : 70% new barrels
  30% second-fill barrels

 AGEING CAPACITY  : 15 to 20 years

  SECOND WINE  : Les Angelots de Villemaurine

 OWNER  : : Justin Onclin

 CONSULTANT ŒNOLOGIST  : Stéphane Derenoncourt                  


