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Millésime : 2018

History

A Doisy wine was first mentioned in the &ldquo;Topography of all Known
Vineyards&rdquo; written by André Jullien (1832). Doisy growth was included
amongst the twenty first classified Bordeaux white wines of which there are five.
Daëne is in Charles Cock's classification (1846), ranked amongst the 4 classified
first growths of Barsac with Coutet, Climens and Myrat. In 1850 the same writer
classified it amongst the 11 Bordeaux white first growths. The name Doisy Daëne
stems from a combination of the Doisy growth using the proprietor's name, Jean
Jacques Emmanuel Daêne, a Bordeaux wine merchant.
The growth that appears in the 1855 classification is Doisy belonging to Daëne.
In 1875, JJE Daëne's three sons inherit the growth. In the same year a portion is
sold to the Dubroca Brothers who, in turn, in 1978, sell Doisy-Daëne to Jean Paul
Billot. His only daughter, Pauline, who married Jean Lodoïs Juhel-Renoy, a
Parisian wine merchant, inherited the estate. She then sold it to the Debans
brothers in 1889. Georges Dubourdieu bought Doisy-Daëne from the inheritors of
the Debans brothers in 1924. Thus over a span of 80 years we have three
generations of winemakers, from father to son, whose greatest passion is the
making of fine wines Georges, Pierre and Denis.
Georges, a perfectionist, vigneron and winemaker acquired the growth and
confirmed its reputation by means of legendary vintages up until 1949.
Pierre was both passionate and entrepreneurial. In his quest for innovation he
enlarged Doisy-Daëne by acquiring a section of Doisy-Dubroca; in the early
1950's, he created the Doisy-Daëne Grand Vin Sec. For a period of fifty years he
produced memorable bottles.
Starting in 2000, Denis presided over the destiny of Doisy-Daëne. Simultaneously
he was professor at the Oenology faculty in Bordeaux as well as becoming an
internationally famous Consulting oenologist. His sons Fabrice and Jean Jacques
came on board in 2004.
After his untimely death in 2016, his sons, fourth Dubourdieu generation on
Doisy-Daëne, have continued the family project.
 

The wine

Sur le terroir de Barsac, Doisy Daëne produit à la fois un Grand Vin de Sauternes
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et un Bordeaux blanc sec racé et très original, le Grand Vin Sec du Château
Doisy Daëne.

Dans les grands millésimes, Doisy Daëne produit la célèbre et rare cuvée
L'Extravagant, d'une richesse inégalée.

The vineyard

Terroir : tout au sommet du haut Barsac, bordé de Crus classés en 1855, Doisy
Daëne est situé sur le plateau argilo-calcaire. Cette exception géologique de la
rive gauche a contribué à rendre le village de Barsac et ses vins célèbres dans le
monde entier.
Surface : 15 hectares de Sémillon destinés à la production de vins liquoreux de
Doisy Daëne. 10 hectares de Sauvignon blanc destinés à la production de vins
blancs secs exclusivement réalisée sur la commune de Barsac.
Encépagement : 40% de Sauvignon blanc, 60% de Sémillon 
Age moyen : 50 ans

Élaboration
Ramassage manuel par tries successives.
La fermentation est effectuée en barrique en séparant ainsi la récolte de chaque
trie et de chaque parcelle.
Un pré assemblage est réalisé 3 mois après la récolte.
L'élevage est lui aussi réalisé en barriques pour une durée moyenne de 12 mois.

Comment(s)

WINE SPECTATOR

Direct, featuring glazed peach and pear flavors draped with a heather honey note.
 
 
 

WINE SPECTATOR

Note : 89-92

www.jamessuckling.com

Serious density and spiciness with a full body, lovely sweetness and a flavorful,
spicy finish, lovely botrytis.

www.jamessuckling.com

Note : 93-94

byklum@bwineart.com

Golden. Apricots, pineapples, vanilla, spices, nuanced, fruit driven  nose, elegant.
Fresh acidity, fruity, apples, apricots, detailed,  elegant and nuanced, layered,
long. Lovely balance. Superb aftertaste,  just a wave of grace!
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byklum@bwineart.com

Note : 93-95

www.quarin.com

www.quarin.com

Note : 16.5/20  92/100

Intense yellow colour with golden hue. Elegant nose with fine citrus fruit, candied
lemon peel, angelica, elegant spiciness in the background. On the palate well
structured with fine acidity, rich sweetness and excellent length.

Note : 95

WINE ENTHUSIAST MAGAZINE

Barrel sample. Botrytis is an important element in this wine. It gives dryness and
also sustains the ripe fruits and lemon peel flavors. At the same time, the wine
has great poise and freshness.

WINE ENTHUSIAST MAGAZINE

Note : 93

Poised and focussed, this gentle golden wine is easily one of the most  successful
of the vintage here. It has the beautiful pull betwee  sweetness and acidity that
not everyone has achieved in this  late-harvest year. The texture is luscious and
silky, but the flavours  are bright and heading towards tart, with notes oof lime,
papaya and  passion fruit.It's very good qualitéy showing clear minerality, with a 
sense of life and freshness. A delicious wine, great job.

Note : 97/100

LA REVUE DU VIN DE FRANCE

Joli nez sur l'ananas frais, c'est net et pur avec une belle qualité de liqueur et un
fruit d'une grande précision. Si l'élégance de Barsac n'est jamais prise à défaut,
ce cru se montre assez souple, plus délié que plein, plus sur la retenue que sur le
volume de bouche. A ce stade, il ne restitue pas pleinement l'énergie du calcaire
de Barsac.

LA REVUE DU VIN DE FRANCE

Note : 17-18/20

WINE DOCTOR

Yet again we have another cuvée which is 100 % semillon, with none of the
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Sauvignon blanc planted here making the cut. The alcohol is 13.5 %. A lightly
chalky nose here, with smoky yellow plum and yellow peach substance. The
palate is fresh, pure, bold and broad, with a rich textural weight, sweet and
polished, the overall build quite tightly grained, with a bright and incisive acidity.
This feels classically Barsac in style, showing poised and minerally sweetness,
and with a lovely grained energy to it. It has charming length too. Well done.
Tasted three times. The elevage will be in 30 % new oak.

WINE DOCTOR

Note : 91-93/100


