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MARCEL DUCASSE
at Château Lagrange

Michael Schuster applauds the achievements of the affable and capable
man affectionately known as tonton (uncle), who describes his own taste in

wine as a progression from St-Estèphe to Graves, but who will always be
remembered for his role in the transformation of a classed-growth St-Julien

Marcel Ducasse retired as the manager of
Château Lagrange on April 30, 2007, having been
at its helm for just over 23 years. 

Ducasse was born on December 8, 1943, at Tarbes, in the
Hautes Pyrénées, the eldest of two brothers and a sister. His
father was a civil servant in the French Air Force, a job that
took the family to Bordeaux when he was ten—to Latresne,
just west of the River Garonne at Bordeaux’s southern
extremity. Latresne was then still very much a country
village, and as a boy Ducasse developed an early passion for
rural matters, plants, and animals, raising pigeons and rabbits
at home, taking pleasure in tending cattle while on holiday
with his parents-in-law-to-be in the Gers.

At school he particularly enjoyed high-level math, played
second row in his school’s rugby team, and as a teenager
“earned” pocket money during the holidays as a pedal-cycle
postman in Arcachon, where one set of grandparents lived.
The pocket money funded another country pursuit—
hunting, his favorite hobby at the time. He got his first gun
license at age 16, and enjoyed hunting in the Gers especially:
rabbit, hare, partridge, woodcock, woodpigeon, quail… He
shot for the pot, and both prepared and cooked the game 
he took home. 

Arcachon, meanwhile, kindled what was to become an
abiding and passionate interest in everything to do with the
sea. First fishing, diving, and sailing as pastimes, and then
early thoughts as to what he might do for a living. In 1960,
aged 17, he did a month’s course on a minesweeper with the
French Navy (“among other things visiting Cowes and seeing
Prince Philip”), in order to see whether he fancied a
maritime career. But the experience decided him against. “If
I liked the job as such, I found I didn’t care much for marines
as individuals, nor did I relish the prospect of long periods
away from home and family.” So at 18 he decided to read
natural sciences at Bordeaux University. And this was what
led to his first real interest in wine. 

Early career
Alongside physics and chemistry, he decided to study
enology with Emile Peynaud, then in his 50s, and Jean
Ribéreau-Gayon—the principal enology professors at the
time. Initially it was almost a “hobby” interest, one of the
great attractions being “the opportunity to drink with
Peynaud at the end of a Monday morning’s study”! He recalls
the first wine that really made an impression on him—1964
Léoville-Las-Cases (“picked before the rain, remember”),
tasted as cask samples with Peynaud in 1965 and 1966. A
degree in physics and chemistry, along with a diploma in
enology, was followed by 16 months’ national service. During
this time he vividly remembers the student riots of 1968, with
“hooligans—students or not—seeming to vandalize just for
the pleasure of it.”

The following year saw his marriage to Michèle, the
daughter of those boyhood family friends in the Gers. They
have one son, Jérome, who, after studying at the Ecole de
Commerce in Nice, has become the sales manager of a wine
cooperative in Corsica. It also saw the start of his first post in
the wine sector, as a consultant enologist in the laboratories of
l’Institut Technique du Vin (a publicly funded research body),
which gave free advice to large organizations such as the
Chambre d’Agriculture. During this time he also taught, and he
made a good teacher, according to the reports I have heard,
wanting to make his specialist subjects both interesting and
practically based. But by now he had ambitions to work in a top
château, even though, as he put it, “openings were few, and it
remained a dream for a long time.” That long time was 13 years
at the Institute, followed by 18 months as the head of
development in SOPRA, a company producing and selling
agricultural pesticides and herbicides. And then, out of the
blue, came the Lagrange break.

Taking up the challenge
In 1983, Château Lagrange was for sale. The Spanish wine-
growing family Cendoya had been the owners since 1925, but
economic conditions had been so against them that it was by
now severely underfunded and was underperforming. At this
juncture the Japanese drinks company Suntory was looking toA relaxed Marcel Ducasse in front of the Lagrange tower
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purchase a Bordeaux property, and the Lagrange deal went
through at the end of December 1983. Suntory’s president,
Keizo Saji, immediately hired two consultants to assist with
the reconstruction of the estate: Emile Peynaud on the wine
side and Michel Delon, owner of Léoville-Las-Cases, on the
commercial side. While at l’Institut Technique du Vin,
Ducasse had worked in the same office as Jacques Depoizier,
and they had got to know each other well. Depoizier was now
the general manager at Léoville-Las-Cases, and when Suntory
was wondering about candidates for the same position at
Lagrange, Depoizier suggested Ducasse to Michel Delon. And
so Marcel Ducasse, aged 40, began the running and renewal of
Château Lagrange on March 1, 1984. 

When he arrived, the estate was “practically a ruin,” as he
put it. Everything was run down: buildings, vineyards,
morale. So much so that his wife Michèle had been very
reluctant that he take the job at all. A holding that had been
240ha (593 acres) in the mid-19th century had been reduced
to 157ha (388 acres), of which only 56ha (138 acres) were
under vine, and the workforce was a mere 14 people. Ducasse,
however, regarded this as an opportunity and a challenge.
And he couldn’t have been given better prospects of success
than with Suntory as his employers, supporting and financing
his renewal plans. In addition to Peynaud and Delon, he had a
Japanese right-hand man, Kenji Suzuta, who was, like
himself, a Talence-trained enologist and therefore a perfect
liaison with Suntory. Above all, though, there were the
necessary funds. Suntory spent 200 million francs over the
next ten years—the equivalent, at the time, of around $40
million (£20 million, or ¤30 million). And today the estate
has 115ha (284 acres) planted, 60 employees, and a beautifully
restored château and winery. 

Buildings apart, I asked him how he set about reviving the
estate’s wine. “I didn’t need a specialist consultant for the vines
and vineyards; I knew about that. And as for style—you try, you
vinify classically, and you get to know what the vineyard will
produce naturally. You have to remember, also, that in the
1980s there were no ‘fashions and fads’ as such; there was no
‘Parker’ taste—things were simpler, choices were fewer. Today
you have to ask yourself, do we produce a classic claret or an
oaky, extracted wine? But not then. More recently we could of
course have decided to make super-ripe, super-concentrated
wines, microcuvées, and special lots; but I have never been the
least bit interested in them.” He was able to discuss tasting,
assemblage, and vinification methods with Peynaud and
Suzuta, but they were naturally of similar views, both Ducasse
and Suzuta having been Peynaud pupils. 

On the business side, Ducasse pays tribute to the wealth of
good counsel he had from Michel Delon, who not only
provided him with rigorous advice on the administration of a
large estate, but also acted as his guide through the hermetic
maze of conduct, commerce, and “special rules” that
constituted “the grands crus classés coterie” to which he was
very much a newcomer. Learning with Delon was demanding,
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Ducasse is typically open and honest about Lagrange’s
quality. He cites Léoville-Barton as his “ideal” St-Julien, and adds
that “because the Lagrange vineyards are not ‘at the heart’ of the
commune, it is more difficult for us to make as noble a wine
here. Our terroir is a bit more rustic, and so we compensate to
some extent with a particularly vigorous selection regime.”
And he is typically generous in his praise for the whole work
force at Lagrange. “It has been very much a team effort. The
complete mess that confronted us at the start was regarded by
everyone as a great opportunity, and the employees have all
been splendid players of their individual parts. We have had
very few leavers over the years, and those who have left have
done so for good reasons.” A happy ship, in other words. And
Ducasse was clearly much liked as a leader. Early on there were
so many of his nephews working at the property—one became
the vineyard manager—that he became known affectionately
as tonton (uncle), a nickname that stuck until, he adds with a
smile, it changed more recently to le vieux (the old man)!

From St-Estèphe to Graves and beyond
I asked about challenges for the future, in effect for Bruno
Eynard, who is taking over from him, and who has in any case
been working with Marcel at Lagrange since 1990. “Managing
the vineyard in the context of global warming will probably be
the biggest challenge, along with how to incorporate the wine
from the very old vines in the most balanced way and, indeed,
starting to think now about replacing the really old vines,
probably of 50 years and more by now.” And looking back,

would he have done anything differently? “Most of what we
did I would still do, and I think it is fairly remarkable to have
achieved as much as we have. One could argue, in retrospect,
for slightly different grape proportions, and that some plots we
planted with Cabernet Sauvignon might actually have been
better planted with Merlot.”

What about retirement? Five or six years ago, he and
Michèle bought a house at La Teste-de Buch on the Bassin
d’Arcachon. That childhood haunt. With the same attractions
now as then, fishing and hunting according to the season. A
line flung from the beach into the breakers over the sandbars,
or from a small boat into the chilly Atlantic, 10 miles (15km) off
the coast, reeling in large sardines, sea bass, bream, mackerel…
though today Michèle is more likely to do the subsequent
preparation and cooking. Consultancy? “No.” Writing?
“Probably not. I don’t think I have the talent. But I will have
time to rest. A bit. Listen to more music—I have a wide-
ranging, catholic taste—and take up reading again. I haven’t
had time for that for ages. Making and selling wine simply took
over everything. Now I shall just become a wine consumer!” 

And as for his tastes in wine? “Most of my own cellar is
Bordeaux, but I love Vintage Port, good Burgundy, of course,
and New World Pinot Noir—fruity, smooth, not too
complicated. My taste has changed, you know. When I was
younger, I liked wines that were forceful, but the older I get,
the more I prefer wines that are delicate, a sort of journey from
St-Estèphe to Graves.” As though to echo that, when I ask if he
has any particular favorites of Lagrange, it is not the great
years that he picks out. “1990 made our reputation, and
relaunched the brand, yes, but the 1991, for example, gives me
a lot of personal satisfaction, both to drink and as an
expression of a difficult vintage. And I think the 2002 is a
particular success at Lagrange.”

This gentle, genial, modest, but clear-sighted and
extremely capable man can be proud of the renaissance he
guided at Lagrange for nearly a quarter-century. The wines he
has made will be a legacy that will give many people a great
deal of pleasure for a generation and more. They are good, they
are good value, they are consistent, up to the quality and
reflecting the style of greater and lesser years alike. If they
don’t, as he admits, have the finesse of the best St-Juliens, they
have a fine core of fruit; and if they are on the firm side when
young, their sinew does soften with time, and their track
record—such an important aspect of terroir—shows that they
age beautifully. Classic Left Bank clarets that, as Edmund
Penning-Rowsell noted after tasting a couple of the new
regime’s first vintages, “might turn out rather like Gruaud-
Larose, which the vineyard adjoins.” Indeed. 

In April this year, 2007, during en primeur week, I was
tasting at Ducru-Beaucaillou with its cellar master of nearly 30
years, René Lusseau. Marcel Ducasse’s impending retirement
came up, and Lusseau, quite unprompted, said: C’est un grand
Monsieur, très, très aimé dans le vignoble. Un grand
professionel, un bon dégustateur, un naturel . “He’s a great man,
very well liked in the locale. A true professional, a fine taster, a
natural.” I can’t do better than that.

but it had delectable fringe benefits, as Ducasse relates. “We
met twice a week and often had a lengthy lunch, not rising
until the late afternoon. A typical wine lineup would start with
Roederer Cristal or Bollinger RD, followed by a fine white
Burgundy. The red was, of course, Las-Cases (of which my
favorite was the 1959), then something like ’67 Yquem, and
Cognac to finish up with. Quite a drama!”

The long-term strategy was to have a mature vineyard of
around 115ha (284 acres) by the year 2000. A major problem at
the beginning was not only the state of the vines, but the
encépagement, which was half Cabernet Sauvignon, half
Merlot. Clearly there was the need for a greater variety of
grapes, as well as for a change in proportions. Today the
vineyard comprises 109ha (269 acres) of red vines—67 percent
Cabernet Sauvignon, 26 percent Merlot (in the cooler, more
clayey soils), and 7 percent Petit Verdot—and 4ha (10 acres) of
white—60 percent Sauvignon Blanc, 30 percent Semillon,
10 percent Muscadelle, for Les Arums de Lagrange, the dry
white first made in 1996. No Cabernet Franc? Most St-Julien
properties have a proportion—Langoa-Barton, Léoville-
Barton, and Gruaud-Larose have around 8 percent, for
example, and Léoville-Las-Cases 12 percent. Lagrange, with
none, is exceptional. Ducasse’s view is that Cabernet Franc
makes good to great wines in St-Emilion but that it is often
rather fluid, vegetal even, in the Médoc, especially when the
vines are young. And when he was considering what to plant, he
felt that with Cabernet Franc on the Lagrange soils he would
probably be making high-quality rosé for at least 15 years! 

An early and particularly successful creation of Ducasse’s
was the second wine, Les Fiefs de Lagrange (usually three
quarters Cabernet Sauvignon with the balance being Merlot).
The high proportion of young vines would doubtless have
necessitated this anyway, but it is a consistently attractive, fruity,
lighter claret, and good value too. The fact that it was good
quality and available in quantity was viewed as a bonus from the
start, because it could serve as a persuasive introduction to the
grand vin to a large number of people. And he makes an
important point about Suntory: “I was always left completely in
peace, and they have never [his emphasis] imposed or demanded
a particular percentage of grand vin.” The entirety of the estate’s
red wine is divided into the Lagrange, Les Fiefs de Lagrange,
and what is described as Lot No 3, which is sold off in bulk. To
date there has always been less grand vin than second wine, and
Lot No 3 has varied from zero in 1991 and 2002, to 17–19 percent
in 2006, 2004, 1997, ’94, ’92, and ’90; and a substantial 25 percent
in 1993. Lagrange itself is typically a generous third of the total
production, but in 1990 it was only 32 percent, and in 2003 it
was 48 percent, the highest ever, and closer to the 50 percent
grand vin they would like to obtain, vine age and wine quality
permitting. I quote these statistics in some detail partly out of
interest, but also because they clearly echo the early pleasure
that Ducasse derived from figures and mathematics. He has
kept meticulous statistical records on every conceivable
aspect of viticulture and vinification for all his 23 vintages. 

The area under vine has doubled since Ducasse took over in 1984 
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This vertical tasting was held at Château Lagrange on March 25,
2007, and shared with Marcel Ducasse and Matthieu and Anna
Bordes. I asked to taste the wines in the three groups as they are
here, and I tasted from oldest to youngest within those groups.

Naturally the precise grape mix varies from year to year, but
the average varietal blend for Château Lagrange from 1995 to
2005 was 58% Cabernet Sauvignon, 32% Merlot, and 10% Petit
Verdot, the wine spending from 16 to 20 months in 50–60%
new oak. 

Group 1: The lighter, less concentrated vintages
Relatively early drinkers on the whole, mostly at their best
between 5 and 15 years.

1984 
Mature ruby; light, mature, truffle and gravel bouquet; a supple,
lightweight claret, but not mean; fresh, flowing, limited, but still
very much alive! Drunk cool this would be a very pleasant picnic
wine. 13.5

1987 
Brick-hued ruby; light and lightly earthy nose, slightly sweeter
than the 1984 to smell; fruit ripeness slightly green to taste, and
the wood tannin a little dry. A bit more personality and length
than the 1984, and this also makes for a very pleasant, lighter
glass of claret where, as with the 1991 which follows, an
“absolute” score cannot really reflect a genuine, if lesser
pleasure. 13.5+

1991 
Deepish color, still a trace of “red”; a delightful nose, with a
distinct, lightly gravelly Médoc character. Light and supple, with
a hint of sweetness to the flavor; fresh, flowing, easy, and most
attractive in a lighter vein. Delicious, light old claret with both a
bit of flesh and a bit of complexity, and some length as well. A
good wine in a very difficult vintage, with several years’ drinking
in it yet. Un petit vin de vrai plaisir—“a lesser wine, but a real
pleasure,” as Marcel put it. He is rightly proud of this. 14.5+ but
actually more pleasing than that seems to indicate.

1992 
Mature mahogany, older in appearance than the 1991; fairly
neutral nose with a touch of undergrowth; rather mean and
dry—the 1987 has more personality. Drink up. 13

1993 
Dark ruby; light cooked mulberry fruit and faint gravel nose;
light, dry, and dried from the oak—a bit pinched to taste, that is,
and with fruit that is slender and a touch vegetal, which is rare
here. Finishes short; a bit more fruit than the 1987, but not
much. Drink while fresh, with food, and soon. 13.5

1994 
Dark red still; light, early-claret maturity, faintly earthy mature
blackcurrant and mulberry nose; slightly stern middleweight,
with a still rather piquant tannin that pinches the austere fruit;
straightforward, with more to it than the 1992 and 1993, but with
less appeal than the ’91. Still needs a year or two, and then over
the next 6–8 years, to 2015, but for puritans—mostly. 14

1997 
Dark red, brick rim; pretty nose of ripe fruit and gravel, quite
dense for the year, very Cabernet Sauvignon; a nicely balanced
middleweight with freshness, ripe fruit, and a light, well-
balanced tannin; almost juicy to taste, without a great deal of
complexity, but very pretty, scented length. Seductive lesser-

year wine—a more serious, and fruitier version of the 1991. A
delicious lighter glass of Médoc, very nice now to 2012. 15+

1999 
Dark red; a nose that is still backward, but with sweetness at its
core; a fullish, supple, easy wine, very similar to the 1997 but
with a drier tannin, and with less immediately obvious fruit core;
ripe, but fluid, a sort of senior 1991, with more fruit and
concentration and good, light length. Overall this is just a bit
plain and lacking relief; I think the 1997 will always be more
appealing, since it has more personality, even if it is slightly
lighter. Drink 2009–15. 15

Group 2: The elegant middleweight vintages
Mostly medium-term, 10–20-year wines, approachable in their
tenth year, and then with at least a further ten years’ worth of
pleasurable “plateau” drinking, increasing in bouquet and
softening in texture. 

1985 
Dark, mahogany red; marked gravel and earth over the redcurrant
fruit to smell, a fine “old” claret nose with a hint of greenness;
supple, slightly fluid medium-weight, very pleasant, but now just
a little weak; suffering, perhaps, from the yield? Ripe and fluid,
easy and graceful, but of limited complexity and finishing with
medium length. Good wine, no more, and now without that much
more to it than the 1997, for example. A warm-year wine, with no
asperity or astringency, but not yet expressing its third-growth
classification. Time, therefore, to drink this fairly soon. 15.5

1988 
Dark mahogany red, less evolved than the 1985; mulberry,
gravel, and undergrowth bouquet; early maturity in a nice, old-
fashioned style; well balanced, medium-full, a firm, elegant
middleweight claret; fresh, crisp, moderately ripe, moderately
complex; nice length across the palate but clearly in a cooler
vintage style; likely always to be a bit austere; good, but not a
charmer. Now–2015. 15+

1995 
Dark red, barely any maturity in the color, still closed on the nose,
which is very gravelly, with the fruit not yet emerged; a lean and
austere wine—very 1995 in constitution, that is, with those dry,
piquant tannins; somewhat similar to the 1988, but with a bit
more fruit and richness and clearly more complexity and length.
A rather chewy, red-fruit prospect nonetheless. A long-term
wine in this group, needing a good 5–6 years yet. 2012–25.
15.5+

1998 
Dark red; dumb nose, but with ripe fruit clearly there; very
elegantly balanced, medium-full wine, with a fresh acidity and
firm tannin; ripe in flavor without being sweet; nice length
across the palate and on the finish, both juicy and firmish at
once; similar to the 1996, but less tannic and also less complex.
Mellower after its 12th birthday, but fine, classic, Left Bank
claret that will give a great deal of pleasure over the next 10–15
years. Now–2020. 16+

2001 
Dark red; a concentrated but still closed red-fruit and mineral
nose; well balanced in a lighter, fresher style, with a firm, dry
tannin, but also a good core of ripe fruit, moderate complexity,
and nice length. More to this than the 1995, for example; it
needs a bit of time but will be an attractively elegant St-Julien
and also excellent value. 2010–20. 16

2002 
Dark purple, no maturity showing; dense, red-fruit nose, very
young, very closed, but full of promise; a rich, fairly tannic
middleweight, lovely balance for an overlooked year, plenty of
matter and really quite “fat,” but with the vivid 2002 acidity
giving it a linear feel; both ripe in fruit (this was the first year
when there was no chaptalization) and firm in tannin, thus
austere for the present, but likely to be very good in the long
run. More concentration than 1998 or 2001, while not having
the class, in this more linear style, of the 1996. 2012–25+.
16/16.5?

2004 
Deep purple; cedary oak and gravelly minerals to smell, with a
ripe blackcurrant Cabernet nose that promises a deliciously
cassis-like bouquet; beautifully balanced, fresh, elegant,
medium-full to full wine, with a fine, discreet tannin; sweetly
ripe, red-fruit flavor, with an attractive complexity and excellent
fruit length. A lovely, complete St-Julien that needs a decade in
bottle but will give a lot of pleasure. Less “fat,” and cooler in
personality, than the 2003, but most probably classier. Very nice-
quality, medium- to long-term Lagrange. 2015–25+. 15.5/16

2006 
(en primeur note) Dark purple; ripe and minerally nose; elegantly
balanced, nicely concentrated, medium-full wine, with a fresh
acidity and fine, firm, dry tannin; crisply ripe, sweet blackberry
fruit of moderate complexity; fresh, pure, clearly mineral, and
with good, scented length. Successful, classic, slightly firmer
St-Julien style, with an excellent fruit center. Stronger than the
2004, but also more tannic. 2015–25+. (15.5+)

Group 3: Years notable for their abundance, in 
varying proportions, of aromatic complexity, fruit
concentration, tannic structure, and power 
Fine medium- to long-term wines, probably best between 15
and 25 years of age.

1986 
Dark red; lovely bouquet of blackcurrant and minerals; full-
bodied, finely tannic, concentrated, lively, and fine; a fully
mature wine, with both matter and complexity; long in the
mouth in its muscular style, and with good fruit persistence,
too. Nothing like the seductively fleshy quality of the 1989 or
the 1990, and this will always have a somewhat military
bearing, but it will also be a most satisfying mouthful with food
for many years to come. Similar quality level to the 1989, but in
a very different style. Now–2020+. 16+

1989 
Mature, brick-edged, dark red; a bouquet of warm, ripe fruit,
brick dust, minerals, and a light gameyness—a good, mature
claret nose, if without the absolute class of the 1990; nicely
balanced, medium- to full-bodied Lagrange, still with a fresh
acidity and a moderately firm but not aggressive tannin; a
joyously ripe, juicy, and flowing wine within the tannin; well
sustained and quite complex; a warmly “Merlot-y” Left Bank
claret. Marcel commented that in 1989 they harvested a bit par
hasard, and that is why a wine like the 2002, even though a
“lesser” vintage, is likely to be more complete in the long run.
Absolutely ready, and most attractive. Now to 2015+. 16

1990 
Brick-edged, dark red; mature, seductively ripe
blackcurrant/cassis bouquet; rich, elegantly balanced,
complete, and harmonious wine, concentrated without being
strong, and with a nicely integrated, moderate tannin;
succulently ripe fruit, fleshy and generous, but still with a fine
definition and excellent length. 1989 with more richness, more

structure, and more complexity; a lovely, complete claret in the
full flush of early maturity. Great Lagrange; the wine that made
its recent reputation—splendid now, and with years to go. Now
to 2020+. 17+

1996 
Dark, narrow-rimmed red, barely any maturity; on the nose, ripe
Cabernet lurking, but not yet really emerged; very nicely
balanced, rich middleweight, fresh in acidity, and with both a
fine fruit core and a fine tannin; long and elegant in the mouth,
refined, ripe red-fruit flavors, light gravelly aromas, quite
complex, and with real classed-growth class. Much more fruit
core, complexity, and length than the 1995, but also clearly with
the acidity of the vintage, too, so a bit forbidding for the
moment. Plenty of well-delineated, long-term St-Julien pleasure
here. Typically fine, linear 1996. 2010–25. 16.5

2000 
Very dark red-purple; fruit-packed and oaky nose; rich,
concentrated, medium- to full-bodied wine, excellent balance in
a relatively firm style; dense, complex, and ample, with plenty
of matter, ripe fruit, and complexity within its tannic frame, and
with a lovely, long, sweet aftertaste. Not the absolute ripeness
and succulence of the 1990, but with more structure and
probably in the end a more complete wine. Long-term elegance
that needs another 8–10 years in bottle. 2015–30. 17/17.5

2003 
Very dark purple; youthful, ripe, sweet, and oaky to smell; rich
and concentrated, supple in acidity and tannic in texture; flavor
a combination of seductively warm, ripe, fleshy fruit on the one
hand, and underlying tannic firmness on the other, but
essentially lacking a bit of freshness, relief, and length. And you
do notice the alcoholic warmth. Its seductive fleshiness will
make it accessible relatively early, but its tannin will always be
apparent, too. A very 2003 constitution, tasting more of its
vintage than of its origin, that is! 2012–30. 16?

2005 
Deep purple; soft, ripe blackcurrant fruit, with subtle oak cedar
and vanilla to smell; very nicely balanced, generous
middleweight—full-bodied for Lagrange, with a fresh acidity and
firm tannin; rich, ripe, and juicy to taste, with a beautiful fruit
core, fine Médoc gravel aromas, a most attractively defining
acidity, and pure, sweet finish. A complete, stylish, most
satisfying Lagrange that will vie with the 1990 and 2000 for the
finest of Marcel Ducasse’s 23 vintages but will need at least a
decade more in bottle. 2020–35. 17+

A TASTING OF MARCEL DUCASSE’S 23 VINTAGES OF CHÂTEAU LAGRANGE
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