
 

 

 

 

 

Handford Wines Bordeaux En Primeur 2014 Offer 

“A miracle vintage” 

 



Bordeaux 2014 Vintage Report 

 

The Weather 
There has been much written about a ‘miracle vintage’. 2014 had a cold, wet & miserable 

summertime and was rescued by an Indian summer in true last-minute-superhero style. Clark 

Kent was waiting in that phone box just a tad too long to rescue some of the villages but on 

the whole Superman did a terrific job. 

 

The overriding memory of trying to visit estates in early February 2014 was the reliance on 

sat-nav after being blocked by so many route inondé - flooded roads. January & February 

were very wet, but those rainclouds brought cover against really low-temperatures and the 

first three months of the year were particularly mild. This mild weather had the effect of early 

budburst across the region towards the end of March. A sunny April continued this trend and 

all factors were pointing to an early vintage. 

 

May is when the stop/start nature of the vintage began with cool temperatures at the 

beginning moving into a warm close to the month and crucially some good sunshine through 

flowering in June, the pleasant weather helping to fend off potential rot later in the season. 

After a small crop in 2012 and a tiny one in 2013 this good weather in June brought a ray of 

hope for a decent size crop with positive flowering across the region. 

 

This sunshine thinking quickly plummeted in the form of two torrential rain storms in a 

relatively cool July. One of these downpours in particular dropped the monthly average of 

rainfall in one afternoon. This amount of moisture meant that the vines didn’t experience the 

water stress required for the vine to really focus on fruit development, and as such, it was all 

hands on deck in the vineyards to combat the various ailments that humidity can bring. 

August was cooler again at almost 3 degrees below the 30 year average. Thankfully the 

region was saved from the torrential downpours but overall the rainfall was higher than the 

norm. All told the advances made in the mild spring had been knocked back by a poor 

summer. 

 

September brought the heroic combination of sunshine and dryness which lasted into the 

second week of October. This was particularly excellent for the late-ripening Cabernet but 

too little, too late for the earlier ripening Merlot in many instances. The long dry spell meant 

that many estates in the Medoc had their longest ever harvests with the venerable Pichon 

Comtesse Lalande spreading their harvest over 5 weeks. 

 

 

 

 

The Wines 
We spent a week tasting right across the region in early April. While the results were mixed 

overall the quality was high. The cool summer temperatures had meant a retention of acidity 

across the wines that imparted a vibrancy and freshness on the palate. The outstanding wines 

were those that showed ripe, rounded, fine tannin alongside this freshness and St. Estephe, St. 

Julien & Pessac Leognan stood out for their overall consistency. Sadly some of the lesser 

wines felt clumsy due to not quite mastering the balance between acidity and tannin, which is 

where selecting the right producers is particularly important. 

 



The Market 

Faced with a high quality vintage in 2014 and certainly the best wine offering since 2010, all 

merchants have been mulling over the factors that would allow for a successful En-primeur 

campaign. But after three successive challenging campaigns, sentiment in the market remains 

slightly lethargic. Prices in 2012 and 2013 dropped from the lofty heights of 2009 and 2010, 

but in many quarters were seen to exceed the quality of the wines on offer. The top wines of 

2014 will be offered in a market where merchant and customer inventories are fairly low and 

demand is growing once again. The decision whether or not customers should part with their 

hard earned money, two years before the wines arrive, needs to be justified not only by 

quality, but also by price. Buoyant UK and US markets are feeling receptive to the renewed 

attention from the Bordeaux Chateaux after the collapse in Chinese and Asian demand has 

refocused their interest back to traditional markets. If this renewed interest can be translated 

into attractive prices that customers can't refuse, the 2014 wines will sell briskly.  It is 

important to also note that the strength of the pound against the euro at the moment does help 

to create a more positive market for UK customers to buy in.  

 

How the Offer Works 

Prices are quoted per case of 12 (unless stated) in bond (i.e. duty free) at London City Bond. 

Wines may be stored by us or transferred in bond. Most wines will be shipped in the spring or 

autumn of 2016 for onward delivery. When you choose to receive wines the duty (currently 

£24.60 per 9 litre case or £12.30 per case of 6 bottles) and V.A.T. on the total value 

(including duty) must be paid prior to delivery. 

Transfer under bond and delivery to the UK mainland are free for orders over £500 (in bond 

value). Otherwise delivery charged at £20.00 per address. Wines may be collected from 105 

Old Brompton Road. Storage with us at LCB is £0.68 per case per month inc. VAT. 

Drinking dates give an idea of when the wines will be ready. There are never fixed rules and 

wines should be enjoyed at as many stages of their life as possible. Orders will be invoiced 

for payment by return. 

 

All wines offered subject to availability and subject to Handford Wines standard En-Primeur 

Terms & conditions of sale. Many wines are subject to allocation. 

Wines will be shipped to arrive Under Bond UK Spring/Autumn 2016. 

Free onward delivery or transfer (IB) for orders over £500. 

 

Contact James Handford MW, Greg Sherwood MW, Mick O’Connell  

to discuss your portfolio requirements - 020 7589 6113 

james@handford.net   greg@handford.net  mick@handford.net  
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James Handford MW top picks of 2014 

 

Langoa Barton, St Julien £150 per 6 IB 

Elegant with great restraint, this shows a wonderful nose of subtle lavender, graphite, cedar and wild 

blackcurrant. Tannins are fine grained & ripe giving real focus to this delicate fruit core of raspberry, 

brambles and cassis leaf. St Julien offered some of the finest wines from this vintage and Langoa’s 

combination of fine ripe tannin, delicate fruit core and crisp acidity has allowed this to be a perfect 

example of what 2014 can do – pretty wines for medium term drinking. (92-93/100 James Handford 

MW) 

 

The Château Langoa Barton 2014 is a blend of 54% Cabernet Sauvignon, 34% Merlot and 12% 

Cabernet Franc cropped between 25 September and 8 October and raised in 60% new barrels. It has a 

backward nose that is tightly buttoned down: hints of blackberry, briary and cedar developing with 

time. The palate is harmonious with fine tannins, good density here for a Langoa Barton with new oak 

beautifully interwoven and filling out the finish. This is an impressive Langoa Barton, one of the most 

under-rated crus in Saint Julien. It's one that will surprise a few people once in bottle. (91-93/100 

Neal Martin, Wine Advocate) 

 

 

Chateau Rauzan Segla 2014, Margaux £199 per 6 IB 

Margaux as an appellation was hit and miss in 2014 with some estates forcing the winemaking and 

ending up with slightly disjointed wines. Rauzan Segla on the other hand was one of the estates who 

produced perfect, classic Margaux; elegant, with floral top-notes and with an intense core. Iron fist in 

a velvet glove to steal a much used cliché. Crisp and precise with tart myrtle, blackcurrant, brambly 

fruit, lifted perfume and elegant fine-grained, precise tannin. Linear and pretty. (93+/100 JH) 

 

 

Chateau Lecuyer 2014, Pomerol £110 per 6 IB 

Re- tasting Chateau Lecuyer last night amongst some of its more illustriously-named neighbours 

really highlighted what good value this estate is. Crystalline black fruits redolent on a fresh vivid 

palate, representing the best of what 2014 is about – ripe tannin, crisp acidity and lush fruit core. (91-

92/100 JH) 

(Neal Martin, Wine Advocate – 90-92/100) 

 



Greg Sherwood MW top picks of 2014 

Chateau Beychevelle, St Julien £220 per 6 IB 

An attractively rich, ripe opulent bruleed nose of brown toast, creme de cassis, strawberry and black 

cherry fruit. The wine has a wonderfully plush, sweet core of black currant pastille and damson plum. 

There is a really attractive fleshy texture with a vibrant acidity, excellent fruit concentration and 

impressive balance. This is certainly an opulent, showy effort that finishes very long. At this right 

price, this is a must-buy wine for the vintage!  (92-94/100 Greg Sherwood MW) 

 

The Château Beychevelle 2014 is a blend of 39% Cabernet Sauvignon, 51% Merlot, 5% Petit Verdot 

and 5% Cabernet Franc. You might notice the high percentage of Merlot. This is because of the 

flowering, decisions made during blending and the low yield of the Cabernet Sauvignon. It was 

cropped at 38 hectoliters per hectare between 25 September and 14 October during what the estate 

recorded as the driest September since 1961. That Merlot governs the aromatics here, the fruit clearly 

towards the red side of the fruit spectrum: cranberry and wild strawberry, almost Right Bank in style. 

The palate is ripe and fleshy, nicely defined with tensile tannins. I appreciate the nascent harmony 

here, with fine precision and a long sustained finish with fine salinity. You could argue that pinning 

your hopes on Merlot when so many others proselytize Cabernet Sauvignon was a risk however, in 

this showing it was a risk that was worth taking. "Pomerol does Saint Julien" perhaps? It seems to 

work on what may be the most seductive Beychevelle for years. (91-93/100 Neal Martin, Wine 

Advocate) 

Chateau Haut Breton Larigaudiere 2014, Margaux £80 per 6 IB 
  
The Haut Breton Larigaudiere Cru Bourgeois vineyards are located partly in the villages of Arsac and 

partly in Soussans in the grand appellation of Margaux with renowned neighbours including Chateau 

Lascombes, Le Tertre, Prieuré-Lichine, Durfort-Vivens, Desmirail and Brane Cantenac. The noble 

Cabernet Sauvignon grape dominates the vineyard plantings and the Haut Breton Larigaudiere 2014 

blend is made up of 80% Cabernet Sauvignon, with Merlot and Petit Verdot playing a supporting role. 

The 2014 is classic, supremely well made, old-school Margaux with those beautifully perfumed top 

notes of violets and lavender. Fresh crystalline purity on the palate with cassis, black cherry and 

hedgerow, bramble fruits. Margaux’s fame was build around its elegance and finesse, both of which 

shine through in this beautiful wine. Drink from 2017 through to 2028+  (89-91/100 GWS) 

 

Château d’Armailhac 2014, Pauillac £120 per 6 IB 
  

The Château d’Armailhac 2014 is a blend of 50% Cabernet Sauvignon, 36% Merlot, 12% Cabernet 

Franc and 2% Petit Verdot and was matured in around one-third new French oak barrels. The nose 

shows piercing perfume of purple flowers, hints of oyster shell and sea breeze, ripe crème de cassis 

and exotic cherry kirsch notes that meld beautifully with creamy vanilla pod and cedar wood spice. 

The palate is medium bodied with layers of black berry pastille fruits, cassis and a subtle saltiness. 

Plenty of power and concentration, all framed beautifully with fresh, vibrant acidity, and ever so fine 

powdery mineral tannins. This wine shows plenty of class, elegance and balance and reminds me yet 

again why it’s one of the best value Pauillac wines out there. Buy with confidence and drink from 

2018 to 2035+. (90-92/100 Greg Sherwood MW) 



Mick O’Connell top picks of 2014 

 

Pontet Canet, Pauillac £335 per 6 IB 

65% Cabernet Sauvignon, 30% Merlot, 4% Cabernet Franc, 1% Petit Verdot. Opulent nose with 

haunting incense, violet perfume and a cassis centre. Classic Cabernet on the palate with pure 

blackcurrant and cedar notes, alongside crunchy  tart hedgerow berries, immaculate tannin and 

focused acidity. Pontet shows what the best estates can achieve in 2014 with a fabulous contrast 

between density and vibrancy. A wine that shows concentration and freshness married hand in hand. 

(94-96+/100 Mick O’Connell) 

The Château Pontet-Canet 2014 was picked between 29 September and 10 October, the 10th 

biodynamically. It is initially quite reticent, a little broody in the glass. However, it unfolds with each 

swirl revealing a very pure and I feel, a more contained and classic bouquet compared to the 2013: 

blackberry, graphite, minerals and a touch of incense. The palate is medium-bodied with fine, quite 

tensile tannin. The acidity is very well judged – crescendo of flavors that lead to a precise, lightly 

spiced, quite vivacious finish. What I like here is that it is very Pauillac, in the sense that I feel that 

recent vintages were flirting with deviating too far away from what a typical Pauillac ought to be. 

This is unmistakable in terms of where it comes from, but there it retains that sense of focus and 

mineralité that ensures this is a total success for the vintage. I find this more appealing than the 2013 

last year and this 2014 should be a vintage that puts a smile on Jean-Michel Comme's face. (93-

95/100 Neal Martin, Wine Advocate) 

 

 

Gruaud Larose, St Julien £200 per 6 IB 

Plump with lush ripe attack and elegant tart crystalline purity of cassis and fragrant wild myrtle. 

Subtle wood spice and graphite minerality. Elegant with a lush long finish. Certainly the best Gruaud 

since 2009 & 2010. (93-94+/100 MOC) 

 

 

La Croizille, St Emilion Grand Cru £135 per 6 IB  

Lush, rounded style with broody cassis and red berry alongside a tart, fresh cranberry note, all framed 

by generous cedar oak. This grand cru St. Emilion is from fabulous terroir with Tertre Rotebouef as 

their illustrious next-door neighbours. With 30% Cabernet Sauvignon in the blend this estate 

performed particularly well in 2014’s Indian Summer. (91-93/100 MOC) 

 

 

 



If you would like our notes and scores on a particular wine please get in touch with mick@handford.net  

  
£ per 6 IB 

St Estephe 

Chateau Le Boscq 70 

Chateau Calon Segur 215 

Chateau Le Dame de Montrose £TBC 

Chateau Lafon Rochet 120 

Chateau Les Pagodes de Cos 135 

Chateau Ormes de Pez 90 

Chateau Cos d'Estournel 425 

Chateau Montrose £TBC 

   Pauillac 

Chateau Duhart Milon 210 

Chateau Reserve de la Comtesse 115 

Chateau Clerc Milon 170 

Chateau d'Armailhac 120 

Chateau Le Petit Mouton 390 

Chateau Grand Puy Lacoste 195 

Chateau Lynch Bages 295 

Chateau Pichon Comtesse Lalande 320 

Chateau Mouton Rothschild 1200 

Chateau Pontet Canet 335 

   St Julien 

Chateau Gloria 110 

Chateau Clos du Marquis 140 

Chateau Talbot 150 

Chateau Langoa Barton 150 

Chateau Beychevelle 220 

Chateau Leoville Barton 225 

Chateau Leoville Las Cases 475 

Chateau Gruaud Larose 200 

Chateau Leoville Poyferre 225 

   Margaux 

Chateau Haut Breton Larigaudiere 80 

Chateau Giscours 140 

Chateau Alter Ego 195 

Chateau Cantenac Brown 135 

Chateau Rauzan Segla 199 

Chateau Palmer 775 

Chateau Margaux 1200 
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 Haut Medoc & Medoc 

Chateau Belgrave 85 

Chateau Beaumont 45 

Chateau Maucaillou 70 

Chateau Chasse Spleen 95 

Chateau Poujeaux 90 

Chateau Cantemerle 95 

Chateau Potensac 75 

   Pessac Leognan 

Chateau de France 70 

Chateau La Chapelle de la Mission Haut Brion 175 

Chateau Le Clarence de Haut Brion 275 

Chateau Smith Haut Lafitte 230 

Chateau Haut Bailly 440 

Chateau Haut Brion 1200 

   Pomerol 

Chateau Tournefeuille (Lalande) 65 

Chateau Lecuyer 110 

Chateau Evangile 440 

Chateau Hosanna 445 

Chateau Lafleur Petrus 560 

Chateau Trotanoy £TBC 

Chateau Gazin 200 

Chateau La Conseillante 325 

Chateau l'Eglise Clinet 650 

Chateau Vieux Chateau Certan £TBC 

   St Emilion 

Chateau Tertre Roteboeuf  290 

Chateau Corbin 95 

Chateau Le Carillon d'Angelus 225 

Chateau Clos Fourtet 250 

Chateau Larcis Ducasse 370 

Chateau La Croizille 135 

Chateau Angelus 870 

Chateau Cheval Blanc £TBC 

   Cote de Bordeaux Francs 

Chateau Marsau 50 

   

   



Sweet 

Chateau Rieussec 210 

Chateau Doisy Daene 135 

Chateau Coutet 135 

   Dry White 

Chateau De France Blanc 70 

Chateau Rahoul 50 

Chateau Virginie de Valandraud Blanc 100 

Chateau Domaine de Chevalier Blanc 305 

Chateau Aile d'Argent 240 

Chateau Smith Haut Lafitte Blanc 295 

Chateau Haut Brion Blanc 2975 

 

All wines offered subject to availability and subject to Handford Wines standard En-Primeur 

Terms & conditions of sale. Many wines are subject to allocation. 

Wines will be shipped to arrive Under Bond UK Spring/Autumn 2016. 

Free onward delivery or transfer (IB) for orders over £500. 

 

Contact James Handford MW, Greg Sherwood MW, Mick O’Connell  

to discuss your portfolio requirements - 020 7589 6113 

james@handford.net   greg@handford.net   mick@handford.net  

 

 

 
Barrel cellar at Chateau Palmer 
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