


VENDANGES

du 28 septembre au 12 octobre 2021

ASSEMBLAGE

60% Cabernet Sauvignon
26% Merlot
9% Cabernet Franc
5% Petit Verdot

Engagé dans des démarches respectueuses de l’environnement, 
le Château Léoville Poyferré a intégré la démarche SME* des 
vins de Bordeaux en 2016 et est certifié HVE** de niveau 3 
depuis le millésime 2017.

2021,
UN MILLÉSIME VICTORIEUX
“La surprise est l’épreuve du vrai courage”, 
disait Aristote. Du courage, nos équipes en 
ont eu à revendre face au caractère toujours 
plus imprévisible du millésime.
Garder le cap de l’exigence avec patience 
et fidélité, interpréter avec son savoir-faire 
et ses expériences ce que la nature nous 
confie. Mais aussi accepter de suivre son 
intuition, prendre des risques, s’adapter, 
relever chaque jour des défis et gagner 
des batailles. C’est cela précisément 
être vigneron. Et cette année, nous en 
avons éprouvé tous les contours, avec 
pour récompense le plaisir de façonner 
ce millésime plus frais que les trois 
précédents, et de se laisser captiver par sa 
pureté de fruit et son élégance.

“Un millésime sportif, sous tension permanente”. Cette 

formule de Bruno Clenet, le chef de culture, illustre 

parfaitement le marathon vécu par nos équipes, qui ont 

su adapter chacun de leurs gestes dans ce contexte de 

millésime humide. Jusqu’au bout, elles n’ont pas cédé à la 

panique, tandis que l’écart de maturité se creusait entre 

les merlots et les cabernets sauvignons. C’est après une 

réflexion collégiale que nous prenons le risque d’attendre 

pour vendanger, avant que les toutes dernières dégustations 

des baies ne déclenchent finalement la vendange que le 28 

septembre, sous un soleil radieux. Ce sont de petits volumes 

qui entrent au cuvier, mais les arômes prometteurs des 

moûts confirment notre optimisme. Ils présentaient une 

remarquable fraîcheur de fruit que nous avons su préserver 

grâce à des extractions très douces.

Les équipes du Château savourent leur récompense en 

accueillant un Léoville Poyferré 2021 à l’éclatante fraîcheur 

aromatique et gustative, qui renoue avec la fraîcheur et le 

style des millésimes classiques de Bordeaux !

 Equipe Technique / Technical Team : Bruno Clenet, Isabelle Davin & Didier Thomann

2021,
A VICTORIOUS VINTAGE

“Surprise is the test of true courage”, 
Aristotle. Our teams showed great 
courage in the face of the increasingly 
unpredictable nature of the vintage.
With patience and dedication, they 
continued the path of excellence, 
using their expertise and experience 
to interpret what nature had entrusted 
to them. But willing to follow their 
intuition, to take risks, to adapt, 
to face the daily challenges and to 
win the battles. This is what being a 
winemaker is all about. And this year, 
we experienced all its contours only 
to be rewarded with the pleasure of a 
fresher style vintage, captivated by its 
purity of fruit and elegance.

“The tone was set for our teams, who had to deal with «a 

challenging vintage, under constant pressure”, according 

to Bruno Clenet (Vineyard Manager), perfectly illustrating 

the marathon that awaited them. They had to adapt their 

techniques to cope with the humid conditions and not panic 

when the difference in maturity between the Merlots and 

the Cabernets Sauvignons began to grow. The team decided 

to wait a little longer before harvesting, a risk that paid off as 

the latest tastings confirmed ripeness. Harvest began on the 

28th of September under a bright Saint-Julien sun.

Although the quantities were small, the promising aromas 

of the musts confirmed our optimism. They showed a 

remarkable freshness of fruit, which we were able to 

preserve thanks to very gentle extractions.

The Château’s teams have prevailed with a Léoville 

Poyferré 2021 that is dazzlingly fresh on the nose and on 

the palate, recapturing the liveliness and style of classic 

Bordeaux vintages!

Château Léoville Poyferré is committed to its impact on the
environment. As a testament to our engagement, we joined
a voluntary collective initiative that is particular to the wines
of Bordeaux called an Environmental Management System
(SME)* in 2016. Château Léoville Poyferré is also certified
HVE Level 3** since the 2017 vintage. 

HARVEST TIME

from 28th September to 12th October 2021

BLEND

60% Cabernet Sauvignon
26% Merlot
9% Cabernet Franc
5% Petit Verdot

 Equipe Technique / Technical Team : Bruno Clenet, Isabelle Davin & Didier Thomann



www.leoville-poyferre.fr

PRESS HIGHLIGHTS
FROM EN PRIMEURS TASTINGS

95-96 JAMES SUCKLING,  JamesSuckling.com

«This is very typical for St.-Julien with violets, 
berries, blackcurrants and crushed stone. 
Medium to full body with very fine tannins that 
run the length of the wine. Powdery tannins and 
a rich finish. Velvety texture.»

95 GEORGIE HINDLE, Decanter

« Beautifully fragranced on the nose - floral-edged 
ripe bramble fruits. Nicely detailed and presents, 
despite a clear youthful tannic structure this has 
layers of flavour with ripe and sweet fruit nuances 
balanced by a mineral grip, salty touches and cool 
fresh mint leaf notes. The austerity is balanced 
with the ripe fruits so you're getting so many 
elements at play at once. This is complex and 
sensuous, you have the precise defined and 
well-worked fruit, so clear with poise, then the 
tannic strength though fine texture and a long, 
lifted finish. This has real class, and such estate 
signature with dark sweet liquorice touches at the 
end too. Really very captivating and a success. »

95 JANE ANSON, Inside Bordeaux

«Enjoyably supple texture, silky and juicy with 
blueberry, raspberry, blackberry and redcurrant 
fruit, along with liqourice, fennel and a touch of 
cocoa bean. This is a serious Poyferré with a firm 
tannic structure and clear ageing potential, more 
austere at this stage than you often find. »

93-95 ANTONIO GALLONI,  Vinous Media

« The 2021 Léoville Poyferré is classy and polished
right out of the gate. All the classic Poyferré signatures
come through, but in miniature. The 2021 impresses
with its pliant fruit, silky tannins and fine balance. To be
sure, the 2021 is a smaller-scaled wine than the norm 
here over the last few years, but that is the charm of 
this vintage. Inky dark fruit, pencil shavings, licorice
and menthol build into the super-expressive finish. 
Tasted three times. »

94-96 YVES BECK, Beckustator

« Quelle belle intensité du bouquet au travers d'épices
douces, de réglisse, de cardamome et de cassis. En 
bouche le vin affiche une certaine ampleur ainsi que
des tannins suaves aux grains fins, bien intégrés et 
porteurs. Un vin dense, charmant, parfaitement équili-ii
bré et prêt à passer du temps en cave ! »

93-94+ WILLIAM KELLEY, The Wine Advocate

«The 2021 Léoville Poyferré shows considerable 
promise, wafting from the glass with aromas of 
sweet berries and plums mingled with spices, 
licorice and petals, framed by a deft touch of 
creamy new oak. Medium to full-bodied, supple 
and fleshy, it's a polished, charming wine with a 
pretty core of fruit, lively acids and ripe, powdery 
tannins, concluding with a penetrating finish.»

VENEZ DÉCOUVRIR LES SECRETS D’UN GRAND TERROIR !

Château Léoville Poyferré propose toute l’année des 
visites dégustations sur rendez-vous.
Formules et réservation sur notre site.

COME AND DISCOVER THE SECRETS OF A GREAT TERROIR !

Château Léoville Poyferré welcomes guests for tours 
and tastings all year around by appointment.
Details and reservations on our website.

*Le Système de Management Environnemental est un outil de gestion de 
l’entreprise visant à améliorer de façon continue ses performances 
environnementales. 
**La Haute Valeur Environnementale s’appuie sur des indicateurs de 
performance qui évaluent l’intégralité de l’exploitation. Le niveau 3 est le 
niveau d’exigence le plus élevé.

*The SME allows us to take into consideration the environmental impact from 
vine to bottle to continually improve and optimize our systems.
**HVE, meaning High Environmental Value, measures our environmental 
sustainability at various critical points in all aspects of the business.  Level 3 is the 
highest level achievable. 

L’AVIS DE LA PRESSE
DÉGUSTATIONS EN PRIMEURS


