
 
 

  
 

 

 

Château Talbot Grand Cru Classé, 33250 Saint-Julien Beychevelle, France  

www.chateau-talbot.com  • Tel: +33 (0)5 56 73 21 50  •  Fax: +33 (0)5 56 73 21 51  • chateau-talbot@chateau-talbot.com 

 

2013 
 

 
HISTORY 

Legend relates that the name of this imposing estate originates with Connétable 

Talbot, a famous English warrior, defeated at the battle of Castillon in 1453. Talbot 

is one of the Medoc’s oldest estates, its glory never tainted. Through the years it has 

been fortunate enough to remain in good hands. The owners are Nancy Bignon-

Cordier and her family. They are the fifth generation of Cordiers to manage this 

Saint-Julien fourth classified growth.  

Georges Cordier, the grandfather of the current owners, loved white wines. He was 

one of the first to replant white wine in the Médoc. 

 

 

 

 

 

 

 

 

 

 

 

 

VINTAGE 2013 
The whites came through the difficulties of the vintage and got ripe quick in September. 

This year, the sauvignon blanc are very aromatics and lively with a lot of white peach. The concentrated 

sémillons will be our greed of the end of the year.  

 

TASTING NOTES 

The beautiful yellow colour with hints of green of this 2013, reveals a superb floral nose with notes of white 

fruits. Fleshy and soft in the mouth. Aromas of mango are coming gradually bringing an incredible subtlety. 

A judicious ageing in barrels allows a full expression of the lot of quality grapes picked at optimum 

maturity. Slightly lemony with a fresh lingering aftertaste. 

 

DISTINCTION 
Jancis Robinson: 15.5/20 

Appellation 

Surface Area 

Soil 

Density 

Vines average age 

Pruning 

Cultivation 

Harvest 

Sorting 

Vinification 

Maturing 

Degre 

Harvest 2013 

Blend 2013 

Bottling date 

 

White Bordeaux 

4,11 ha 

Medoc’s gravelly soil 

7700 plants/ha 

47 years 

Medoc Double Guyot pruning 

Natural weed control 

By hand in small bins 

In the vineyard  

In barrels (1/3 new wood) 

For 8 months on the lees with stirring 

13% vol 

The 19th, 20th, 26th and 27th of septembre   

78 % Sauvignon, 22% Sémillon 

May 27th 2014 


