


2015, TEN YEARS ON

En Primeur, or 10 years later

Since 2010, Chateau Palmer has preciously kept a
large part of its production in the property’s historic
cellar. If the Primeurs week, which traditionally takes
place in Bordeaux in spring, remains the perfect
opportunity to present young, delicate wines waiting
to be kept, Palmer thus inaugurated in 2020 a new
highlight: the second and last release of a vintage
ready to be tasted, after ten years of meticulous
vigilance at the chateau.

To drink or to keep in the cellar

For Chateau Palmer, whose unique style resonates
over time, ten years marks an age of reason, the arrival
at a first level of maturity. In the shadows of the cellar,
from the bottom of these bottles which have never left
the chateau, the wine reveals its identity, its character,
the spectrum of its aromatic nuances. After ten years
of evolution inside the bottle, now in light of its tasting,
it can finally reveal itself. Or wait patiently for another
peak.

It’s now, or maybe never

The new release of the Grand Vin de Chateau Palmer
will take place every September and will be entrusted
to a selection of negociants from the Place de
Bordeaux. This will be the second and final release of
the property’s N-10 vintage, and the opportunity to
imprint with all, this rendez-vous for all connoisseurs
of fine wines.






TECHNICAL SHEET

Blend

Merlot 44%

Cabernet sauvignon 50%
Petit verdot 6%

Harvest Dates
From 15th September to 7th October 2015

Ageing
22 months in barrels, 60% new

Bottling
From 28th August to 1st September 2017

Cellar Time
10 years at the property



FO R MATS Wooden Case / 75cl : 1, 3 or 6 bottles /150cl: 1 or 3 magnums

For standard packaging and packing (CB6 bottles export mention and pregnant warning), cases will be available on
Monday, November 3rd, 2025 (by June 30th, 2026 at the latest) at our logistic warehouse in Arsac:

ENTREPOT CHATEAU PALMER
Parc logistique du Médoc

Parc d’activité de Chagneau

2 Allée de Boutuge

33460 Arsac, France

See ltinerary



https://goo.gl/maps/AcJ39TshpiFGWWtd6

PACKAGING

PALMER

SCAN TO
EXPLORE

we1JeecC
860396






https://drive.google.com/drive/folders/19ZgHV1rH7cO1uXIdAQv9iNHszimvrYKV
https://drive.google.com/drive/folders/1foEVq8kH6APgP3SyE0bUDm-DvnwoAACu
https://drive.google.com/drive/folders/1Sr3JWqpBZDq5E2UyvP1d7yTGiwfkEXBV
https://drive.google.com/drive/folders/1JVEzCHFJC_C3ptXxS84MA2QwVoo35_hh
https://drive.google.com/open?id=1vYaHDKLfRlsm8NyzlsQWpVV79SLqrOjc&usp=drive_fs

SALES CONTACTS

JUSTINE COURTIER-FACQUE
JUSTINECOURTIER@CHATEAU-PALMER.COM
+33(0) 6 4078 86 97

SEBASTIEN MENUT
SEBASTIENMENUT@CHATEAU-PALMER.COM
+33(0) 771350412


mailto:justinecourtier@chateau-palmer.com
mailto:sebastienmenut@chateau-palmer.com

CHATEAU PALMER

SAVE THE DATE - FRIDAY 5TH SEPTEMBER 2025
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After ten years of ageing in the property's cellars,
2015

Chateau Palmer:

A COMPLEX, PERFECTLY STRUCTURED WINE,
DESIGNED WITH GREAT PRECISION. MORE

MEMORIES, THAT OF A PRIME
AN ABUNDANCE OF SUNSHIN
GREW WITH REMARKABLE AS
SERIOUS THAN EXUBERANT?”
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— THOMAS DUROUX, DIRECTOR OF CHATEAU PALMER



