2019

THE SCHOOL OF NATURE.

CHATEAU PALMER
Merlot 53%

Cabernet sauvignon 43%
Petit verdot 4%

ALTER EGO

Merlot 50%

Cabernet sauvignon 41%
Petit verdot 9%

HARVEST DATES

From 19th September
to 11th October 2019

The Merlots give rise to wines full of power, exuberance,
and body. The Cabernets developed a certain coolness

and reserve, leading to wines of rare distinction. It is this
uncommon coupling that has seen 2019 enter the exclusive
club of truly exceptional vintages.

While January was marked by a few days of extreme cold,
the rest of the winter proved relatively mild. Throughout
the season rainfall was moderate but sufficient to partially
replenish essential reserves in our soils. Budding began
almost a week ahead of schedule before progressing in a
smooth and even manner. The spring that followed was
cool and rainy. Despite the capricious weather, flowering
allowed us to hope for a bountiful harvest. Then, at the end
of June, the weather conditions changed radically and a
lasting period of hot and dry weather set in.

Fortunately, the vines endured two heatwaves in June and
July without consequence. The limited summer rainfall
fostered the accumulation of polyphenols in the berries.
The grapes underwent their color change in excellent
conditions and, by mid-August, we were sure that we had
an exceptional vintage in our sights. We began harvesting
the Merlot on September 19. The berries were aromatic and
loaded with sugar. The harvest continued and we entered
the fall under fine, steady rainfall which lowered the potential
alcohol of the Cabernet Sauvignon. By October 11, the
harvest was complete. In the vat room, the exuberance of
the Merlot grapes shone through. The Cabernet Sauvignon
and Petit Verdot also displayed remarkable finesse.

Today, both Alter Ego and Chateau Palmer express a
purity and aromatic clarity rarely seen in such an abundant
vintage. These wines are elixirs of truth in their faithful
reflection of their terroir.




