
The 2021 Vintage


CHATEAU POUGET 

Climatic conditions of the vintage 

This is another interesting vintage! With an accumulation of temperatures above 10°C, considered  
the minimum temperature necessary for the vegetation of the vine, significantly lower than the 
average for Margaux, and wetter than average (+ 180 mm), 2021 is very different from previous 
vintages, which were often hot and relatively dry. From April to September, sunshine was below 
average, comparable to that of 2012 and 2014.


In the end, a somewhat shifted vegetative cycle, following an abnormally cool spring and summer, 
with rain just before the harvest and a sunny end to the harvest, nevertheless allowed us to create 
a nice wine, refined and tense.


Winter, rainy and relatively mild, despite a cold period in January, with February temperatures

more than 2°C above the 30-year average, led to early bud break, from March 22, thus exposing 
the young shoots of the vines to the frosts of April 6 to 9. Another period of frost occurred on May 
3 and 4. The month of May, with temperatures on average 2.2°C below normal, was one of the 
coolest in several years. It was the 3rd rainiest and the second coldest in 30 years! Flowering, 
therefore, was late, starting on May 26th. Mid-flowering of the Merlot was noted on June 8, with 
significant flower abortion due to pollinisation failure caused by the cool and rainy weather during 
flowering.


If the beginning of June was very hot, the rest of the month was, quite frankly, cool. June 2021, 
which received 2.5 times more rain than the 30-year average, was marked by constant instability 
and was the second wettest month of June since 2000. As such, it was particularly favorable to 
mildew of the vines. 


July was also rainy (10 mm above normal) and cool (1.5°C below normal). 


Veraison (the beginning of the ripening process) started on July 18 and was slow and very 
heterogeneous. 


Summer finally arrived on August 10, with days reaching 30-32°C for a week. The days were then 
cooler from August 15 with the first cool night (14°C in the early morning) between August 16 and 
17, which was followed by ideal weather until September 2.


If the beginning of September was warmer and wetter than usual, good weather set in anew from 
September 11 to 15 with daytime temperatures around 28-30°C and night/day temperature 
differences of 15°C. From September 17 to 20 it rained 35 mm, then followed very good seasonal 
weather, with cool nights and days where the temperatures were moderate (from 11 to 25°C), 
leading up to the harvest which began on September 27 and ended on October 12. Superb 
weather conditions prevailed during the last week of the harvest.


The grapes were large, following the abundant spring rains, very healthy, with good acidity and

moderate sugar levels, the likes of which had not been seen in several years. We needed to pick 
rapidly, however, before the grapes could start to deteriorate.
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The wine 

At the end of vinification, the Merlots were ripe, with aromas of medium intensity and tannins

particularly supple. The Cabernet Sauvignons showed good aromatic richness, with assertive 
tannins that will deserve a few years of ageing in the bottle. The Cabernet Francs showed an 
intermediate position while the Petit Verdots were massive, thus increasing the impression of

volume in the mouth.

2021 has shown again, and even more than usual, the importance of blending.


In April 2022, the 2021 of Château Pouget displays a beautiful colour, dense, young, lively, and 
has, as often is the case, lots of freshness, in line with a good acidity and a moderate alcohol 
level. The wine is very classical, straightforward, packed with ripe fruit, with a silky contact on the 
palate. The tannins are of good quality, fine, ripe, refined, lingering and very promising.


Blend, in %:


Cabernet Sauvignon Merlot Petit Verdot Cabernet Franc

42 33 9 16
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