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	SAUTERNES


1983 CHATEAU FILHOT 2ÈME CRU CLASSE SAUTERNES
!!
$155.00
REGION: SAUTERNES, FRANCE

Like many other Sauternes chateaux, the exact origins of the Filhot estate remain a little obscure. The property was known as the Maison Noble de Verdoulet until it was purchased by the Filhot family in 1709. It was almost certainly already established as a vineyard, although when the vines were planted is not known. The Filhots seemed more preoccupied with constructing a fine country residence, and with the pine woods of the Landes just metres away this must have been a wonderful location to build a family home. First came the imposing chateau which still stands today, with pavilions added in the 19th Century. Then came the landscaped gardens, designed by Fischer, in 1845. That isn't to say the vineyards were neglected. The wine developed a fabulous reputation, much higher than it enjoys today. Amazingly the wine sold for the same price as Yquem, and Thomas Jefferson, oenophile and American ambassador to France, ranked the wine directly behind its more illustrious neighbour.

In 1788 Gabriel-Barthélémy-Romain de Filhot purchased the Barsac property Chateau Coutet; this explains the uncanny resemblance between the Filhot and Coutet labels. He had little time to enjoy his new acquisition, however, as he fell to the guillotine in 1794. The estate was confiscated, but eventually returned to the Filhots, but subsequently it came to Josephine de Lur-Saluces, of Chateau d'Yquem, by marriage. The Lur-Saluces family maintained and enlarged the estate, and saw it ranked as one of fourteen deuxième cru properties in the 1855 classification of Sauternes and Barsac. With time, however, the estate saw neglect and had dwindled from an impressive 120 ha to a mere 20. In 1935 Marquis Bertrand de Lur-Saluces sold it to Comte Étienne de Lacarelle, who had married his sister.

Their grandson, Henri de Vaucelles, took responsibility for Chateau Filhot in 1974, and is today assisted by his son, Gabriel. The task of replanting and restoration was a formidable and costly undertaking, but he has worked hard and doubtless Filhot has improved, even if it has never returned to the greatness it has enjoyed in the past. The wines, in all honesty, underperform - some aspects of how the wines are made may go some way to explaining this, although de Vaucelles is reticent about practices in the chai. There are now 62 hectares (of a 350 hectares estate) planted up, in several plots northwest of the chateau, the position of which makes this the most southerly of all the classified Sauternes properties. The soil is sand, gravel and clay over a deep limestone bedrock, and the vines are 60% Semillon, 36% Sauvignon Blanc and 4% Muscadelle. Yields are between 15 and 18 hl/ha, and the harvest (in several tries) may be up to a week later than other communes due to the proximity of the woods which cool the vineyards. The must is chaptalised if deemed necessary. Until recently the wines were fermented in fibreglass and saw no or little oak maturation, most or all of the wine spending up to two years in fibreglass. Now, however, the chateau has temperature controlled stainless steel fermentation equipment and the wine is managed at between 19°C and 21°C, followed by blending during maturation which is in French Allier oak, one third of which is new each year.

The grand vin is Chateau Filhot. There is no second wine

[image: image1.jpg]Chiteau FILHOT
3 SAUTERNES









































Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

