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In the XIXth century, it was a common practice of the 
time to “hermitage” the wines. Bordeaux vintners 
would add to their wines a certain quantity of wine 
from the Rhône – notably from the region of 
Hermitage – whose syrah would strengthen the 
structure and power of the claret. A few bottles can 
still be found dating back to this period, whose labels 
note the name of the cru and the word hermitagé, all 
from vintages preceding the AOC regulations which 
finally ended this practice. 



In the XXIst century, Château Palmer came up with the 
idea of bringing this forgotten tradition back to life. 
Years ago, during a visit to a renowned collector in 
California, Thomas Duroux, director of the estate, had 
the rare opportunity to taste a 1869 hermitagé. The 
emotions experienced that day, in the presence of a 
wine more than a century old, have been fully 
expressed in the renaissance of Palmer’s own 
hermitagé, the Historical XIXth Century Wine. A 
definitively historic wine, whose name honours the 
past of the great wines of Bordeaux.



Yet today, the aim is no longer to simply boost a 
meagre claret so as to give it muscle. But rather to 
create a unique wine, based on a blend of emblematic 
parcels of Château Palmer to which is added, in a 
moderate proportion, a great Syrah wine from the 
northern slopes of the Rhone Valley - the origin of 
which is kept secret by Thomas Duroux.
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“An ‘Atlantic’ vintage, as much in the 
South-West as in the South-East of 
France: moderate alcohol, refreshing 
acidity, very harmonious tannins. An 
unprecedented balance, particularly 
highlighting the characteristics 
shared by these two great national 
terroirs.”
— Thomas Duroux, CEO of Château Palmer

Appellation

Vin de France



Blend

49% Merlot

39% Cabernet Sauvignon

12% Syrah (from the Northern Rhone Valley)



Aging

22 months in French oak barrels, half new



Bottling

July 24th, 2023

L.20.21



vintages



L.20.04

Particularly fascinating during its younger years, this first 
hermitaged wine by Château Palmer later lost its harmony, 
yet found it again ten years later. A true curiosity.

L.20.06

In this second attempt, we became convinced that this 
batch was meaningful. Not only did the Syrah from the 
northern Côtes du Rhône integrate perfectly into the 
assemblage, but it also improved with time alongside the 
Cabernet and Merlot from our terroir.

L.20.07

The 2007 vintage was sweet and delicate in Bordeaux, while 
powerful and structured in the northern Rhône. The 
resulting assemblage was explosive.

L.20.10

This fourth edition is an absolute reference. An immense 
wine that defied time and revealed its full complexity several 
years later.

L.20.13

The developed texture of Syrah is a winning addition to the 
compact grain and fine acidity of the Palmer wines. This 
Historical remains rooted in the style of the vintage but 
offers something extra.

L.20.14

This batch boasts the full classicism of the 2014 vintage in 
Bordeaux, with the Syrah lending a welcome hint of the 
exotic.

L.20.16

Gravitas and rigor characterize the 2016 vintage, both in 
Bordeaux and in the northern Côtes du Rhône. This wine 
illustrates both perfectly.

L.20.17

While this vintage showcases the delicacy of Margaux wines, 
it offers more power in the northern Côtes du Rhône. The 
Syrah is a wonderful addition to the backbone of this wine, 
which revealed itself to be upright, peppery, smooth, and 
precise.

L.20.19

With its notes of violet and blackcurrant, the 2019 batch 
confirms its intrepid character while pursuing a taste for 
exploration. Once again, it offers the prestige of surprise.

L.20.20

When the pepper of the Petit Verdot meets the violet of the 
northern Syrah. All of this domesticated by the great finesse 
of a pure Margaux Cabernet Sauvignon. A free and 
unprecedented interpretation of the vintage.

vintages
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