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S'il est un millésime de vigneron, c'est bien le 2021

En réponse & ses contraintes, nous avons adapté l'ensemble

des travaux de la vigne.

Un long ét¢ indien de quatre semaines o permis de vendanger

en toute sérénité et d'obtenir une parfaite maturité du raisin.

Ce premier millésime officiellement certifié BIO se caractérise
par une grande pureté et beaucoup de concentration. En
bouche, il offre une complexité de fruits rouges et noirs & la

texture onctueuse, prolongée par une finale gourmande et

DATES DE RECOLTE {11 JOURNEES)

* Merlot : du 30 septembre au 08 octobre
* Cabernet Sauvignon : du 05 au 13 octobre
* Petit Verdot : 04 octobre

ASSEMEBLAGE

+ 60 % Cabernet Sauvignon
* 35 % Merlot
* 5% Petit Verdot

ELEVAGE - 12 mois

* 31 % barriques neuves
* 50 % barriques d'un vin
* 14 % barriques de deux vins

* 5 % amphores

PRODUCTION
34 000 bouteilles
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Jumes SUCKLING - Mai 2022 91-92 /100

« Medium-bodied with firm, lightly chalky tarnins. Mineral and stone charoeter with dried leaves, currants and cocoa.
Savory, »

Lisa PERROTTI-BROWN - Mai 2022 90-92 /100

« [} They Iost 50% of the erop to frost in 2021 and 30% to mildew. The overall yield was 10.5hl/ha, though it was 30-
58hl/ha on the seetions that were actually picked. It is medium to deep garnet-purple in color, Fresh blackeurrants, black
cherries, and ripe rasphetry notes jump from the glass, Tollowed by hints of clove oil, einnarmon toost, ond cedor with o
touch of peneillead. Light to mediurm-hodied, the palate delivers o firm frame of groiny tanning and o lovely blackkone of
freshness supporting the intense black and red berry loyers, Tinishing long and spicy. This is an incredikle achievement, all
things considered! [..] This is the first year that the red wine is certified orgonic. »

Markus DEL MONEGOQ - Avril 2022 91 /100

« Drairk purple solour with viclet hue and black core. Elegant nose with fine floral hints, blackkerries, elderberries and hints
ot blackeurrant spurs. On the palate well struetured with firm tannins, medium bodied with good length. »

Alexandre MA - Avril 2022 20-91 /100

« The frash ond delicious palate, the luscicus body, ond the soft and mellow tonning, every detail is very approachable.
Although the floral and fruity flovers are not paricularly pronounced in this vintage, its delicate polate still impresses me.
Fans of elegant Bordeoux can take o look at this wine, »

Neal MARTIN - Mai 2022 88-20 /100

« The 2021 Fourcas Hosten is o quite concentrated on the nose, offering black cherries, blugberry and floral scents. The
palate is mediurm-bodied with slightly drier tannins than its peers, quite massuling and o little austers but culminating in o
pleasant tobarco-tingedfinish. Fine. »

Georgie HINDLE - Avril 2022 89 /100

« Fragrant wild berry notes on the nose. Lovely presentation on the palate, this has an immediate savoury Teel with coffee,
tottes, milk chocolate and sweet liquorice that edge the black fruits. Tonnins are firm and give the frarnes os well as
cooling aerial aspect that goes on and on. It stops perhaps o little bit short o touch of spice and liquotice on the finish but
this hais good potential. »

Peter MOSER - Mai 2022 89 /100

« Dpague ruby core, purple reflections, subitle brightening on the rim. Delicate fig fruit, some nougat, black cherries and
hints of orange zest. Slender, red cherries, vivid palote, somewhat dry tanning af present with erearny dark nougeat on the
fikigh. »

Jeb DUNNUCK - Juin 2022 §7-8% /100

« | liked the 2021 Chitteau Fourcas Hosten, and it has potential. Ripe dark fruits, o fleshy, medium-bodied mouthieel, ripe
takning, and just an overall delicious style moke for o charming Listrae that will be ready 1o go right out of the gate. »

Matthew JUKES - Mai 2022 16,5+ /20

« Petit Verdot does o subtle but eritical joky in this wine, linking cassis-soaked Cabernet’s lovely, lithe core to the smooth,
red-fruited Merlot. The halanee is terific here, and the oak sits back respectfully, allowing the perfectly balanced blend to
work its magic. »

Vladimir KAUFFMANN - Avril 2022 95 /100

« 2021 est le Ter millésirne certifié Bio. Les rendernents sont trés faibles [10,5hl hal ce qui lui confére une belle densité. La
couleur est rubis sublitne, le nez est fruité est élégant, le vin est frais, vif, équilibré, sur la soie. »

Jonathan CHOUKRQUN CHICHEPORTICHE - Avril 2022 1 /100

« The nose is mineral, racy and reveals o certain intensity. There are notes of wild blackkerry, strowberry and slightly more
tonka bean cornbined with hints of viclet, fresh viclet plum and hints of green cardamorn and spice. The palate is Truity,
balanced and offers freshness, noklesse and minerality. On the palute this wine expresses juicy/fresh blackberry,
juicy/Tresh small red berry and mere slightly viclet notes combines touches of racy minerality, camphor as well as hints of
tonka bean, rese and o discreet hint of green cardamom. Good length. A fine powdery finish. Good freshness. »

Yohan CASTAING - Avril 2022 90-92 /100

« Mez de fruits frais, de cassis, de mure oinsi gu’une légére pointe bolsée. Juteux, frais, une belle tension avec des tanning
structurants et frois. Un bel ensernble élégant pour un vin qui posséde assez de fond pour tenir en cave pendant 5 & 10
ans. »

Ella LISTER et B atrice DELAMOTTE - Avril 2022 20 /100

« Aunez, des notes de confiture de petits fruits viclets et noirs, oves une veine minérale. Toujours cette saveur de confiture
en bouche, ainsi que du fruit frois, trés tonigue. Un vin plutat équilibré, les tanins veloutés soulignent un fruit éclatant et
glégant. »

Jocgues DUPONT —Mei 2022.15,5-16 /20
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