
We are delighted to report that in 2015, Bordeaux has 
produced a very good, and in some cases excellent, vintage.  
It is unquestionably the finest for the past five years and  
the wines will provide a great deal of drinking pleasure for 
many years to come. The reds have attractive balance, with 
perfumed bouquet, fresh fleshy fruit and fine silky tannins. 
While the clarets do not have the weight of the 2009s and 
2010s, they have real charm, finesse and vibrancy of fruit, 
expressing the terroirs from which they come. Those with long 
memories have compared the style of 2015 with 1985, which 
produced wines that were not overly concentrated, but had 
good balance and freshness of fruit when young, and aged well. 

The vintage is also very good for both dry and sweet white 
wines. Sauternes and Barsac enjoyed a particularly fine vintage, 
the wines displaying plenty of noble rot character, backed up 
with balancing freshness. Look out for them in our second  
en primeur offer in June.

The 2015 vintage is less homogenous than most of the top 
vintages of recent times, with distinct irregularity within certain 
communes. The most consistent left bank wines are those of 
the southern Médoc, with Margaux and Saint-Julien performing 
particularly well. Pauillac produced some outstanding wines, but 
there is less consistency here (and in Saint-Estèphe), and as a 
result we have been particularly selective in our purchases from 
the northern Médoc this year.
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Château Pichon Lalande, an outstanding left bank wine in 2015



Pre-orders by telephone and website only will be 
accepted. To pre-order wines, please telephone Member 
Services on 01438 741177, or visit thewinesociety.com/
bordeauxtopwines

THE WEATHER
Bordeaux enjoyed optimal conditions throughout much of the 
2015 growing season. Flowering was early, quick and even, 
ensuring a good fruit-set, and June and July were very warm  
and exceptionally dry. Just as the châteaux began to worry that 
their vines were starting to suffer from the drought conditions, 
August brought cooler weather and a sprinkling of light rain 
showers which stopped the vines from shutting down.

September was warm, but with cool nights, allowing steady 
ripening of the grapes, and picking began in mid to late 
September in most areas. There was some rain in the second 
week in September (around 12th/13th) in the more northerly 
reaches of the Médoc, particularly in Saint-Estèphe, but in 
general the ensuing days were dry and the harvest took place in 
a remarkably unhurried manner, with the châteaux able to wait 
for optimum ripeness in their different vineyards before picking. 
The grapes had thick skins, and were in a healthy condition.

PRICING
We are expecting the 2015 wines to be more expensive than 
the 2014s, partly because of the quality of the vintage, but also 
because the Pound has weakened by more than 10% since this 
time last year. Whether they will return to the dizzy heights of 
2010 is hard to predict. 2015 is a vintage for drinking and we 
fervently hope that the châteaux owners and decision makers  
in Bordeaux will not disenfranchise those who buy Bordeaux  
for drinking rather than speculating. 

We anticipate our larger, main offer of 2015s, which will include 
reds, dry whites and sweet wines, will be mailed to members 
and available online in early June.

Tim Sykes  
Head of Buying 

HOW THIS PRE-ORDER OFFER WORKS

Pre-order offer of the top wines 
The Society is offering a selection of the most sought-after 
wines of the vintage in the same way as for the last few years, 
requiring members to pre-order. The process for our main 
Bordeaux en primeur offer, which will contain all the other, 
mostly lower-priced, wines will remain unchanged and this 
should be available from early June.

At this stage, members wanting to buy these wines 
indicated below need to place a pre-order. The pre-order 
will be based on the guide price range that we have specified.  
These are our best estimates of the prices that we think the 
wines will be released at. Members may, however, indicate a 
maximum price which they would be willing to pay within 
this price range. 

When the wine prices are released by the châteaux (The 
Society has no control over when this will be) members will 
be notified whether they have been successful in their pre-
orders for these particular wines. If the release price exceeds 
our maximum guide price, we will contact members to ask if 
they would still like to order the wine. If the release price 
exceeds the maximum price members have indicated, we 
will assume you do not wish to order the wine.

  If your pre-order is successful, we will debit your card for 
the wine once the offer has closed. This will be once all the 
prices have been released and we anticipate this to be mid-
June at the latest.

The cellars at Canon



Price range per six

THE WINES

CS9811  Château Ausone, Saint-Emilion   £2,050 to £2,500
  This tiny seven-hectare property, with some of the best vineyards of the right bank, 

continues to make exceptional wines. Fewer than 2,000 cases of the grand vin were produced 
this year, and in a vintage in which Saint-Emilion performed especially well, Ausone certainly 
does not disappoint. A blend of equal parts cabernet franc and merlot with an intense, spicy 
perfume and plush fruit texture on the palate. 2026–2048.

CS9831  Château Bélair-Monange, Saint-Emilion   £450 to £600
  Since the Moueix family purchased the château in 2008, and thanks to investment  

in improvements in the vineyards (which are next door to Ausone) and cellar, the wines  
of Bélair-Monange are now nearing their full potential. A blend of 88% merlot and  
12% cabernet franc, the wine is full and ripe, with black-fruit character on the palate.  
A structured and refreshing wine that will repay keeping. 2025–2038.

CM19021  Château Beychevelle, Saint-Julien   £235 to £300
  Winemaker Philippe Blanc has gradually been increasing the proportion of merlot in the 

grand vin. The 2015 is a blend of 47% merlot, 42% cabernet sauvignon with the balance  
split between cabernet franc and petit verdot. The wine is plump and opulent, with supple 
fruit texture and attractive lift on the finish. 2023–2038.

CS9841  Château Canon, Saint-Emilion   £205 to £325
  New winemaker Nicolas Audebert has produced an outstanding Canon in his first vintage 

since taking the reins. This round, plush blend of 72% merlot and 28% cabernet franc 
reveals aromas of redcurrants and chocolate, with plenty of ripe-fruit character and silky 
tannins on the palate. 2024–2037.

CS9901  Château Calon Ségur, Saint-Estèphe   £250 to £325
  Laurent Dufau’s positive influence at Calon Ségur is becoming increasingly evident. A blend 

of 53% cabernet sauvignon, 38% merlot, 7% cabernet franc and 2% petit verdot in 2015. 
Spicy and savoury with attractive freshness on the finish. 2025–2037. 

CM18941  Les Carmes Haut-Brion, Pessac-Léognan   £240 to £340
  Les Carmes has undergone a radical transformation recently, with the innovative and 

energetic Guillaume Pouthier having been brought in to oversee the winemaking, and with 
the construction of an extraordinary ship-inspired, gravity-fed winery designed by Philippe 
Starck. A blend of 45% cabernet franc, 25% cabernet sauvignon and the balance merlot 
with deep purple colour, hints of violets on the palate, refined tannic structure and a long, 
fresh finish. 2026–2040.

CM19001  La Chapelle de La Mission Haut-Brion, Pessac-Léognan   £215 to £300
  The first time we have bought the second wine of La Mission Haut-Brion. Chapelle is  

made from grapes grown in the same vineyard as the grand vin and the 2015, made from 
45% cabernet sauvignon, 30% merlot and 25% cabernet franc, is particularly impressive; 
combining a complex bouquet of chocolate and red cherries with good depth of flavour  
on the palate. 2024–2037.

CS9851 Château Cheval Blanc, Saint-Emilion   £2,150 to £2,550
  So successful was Cheval Blanc this year that no second wine was made, with grapes for  

the grand vin coming from 39 of the château’s 41 vineyard plots. A blend of 55% merlot  
and 45% cabernet franc with a deep colour, a highly perfumed nose of violets and cloves, 
and fine-grained, polished tannins on the finish. A classic Cheval Blanc. 2025–2045.

CS9861 Clos Fourtet, Saint-Emilion   £250 to £350
  Clos Fourtet has one of Saint-Emilion’s most celebrated terroirs, located on top of the 

famous limestone plateau. The 2015 is a very elegant wine, with plump, fleshy fruit texture 
and refined tannins. A polished merlot-based wine with a very promising future. 2024–2038. 

CS9911 Château Cos d’Estournel, Saint-Estèphe   £450 to £600
  The high proportion of cabernet sauvignon in the blend (75%) lends the wine a savoury, 

graphite character which typifies wines from the commune of Saint-Estèphe. Perfumed and 
fresh, with grainy tannins, the wine will benefit from several years in bottle to realise its full 
potential. 2027–2042. 



Price range per six

CM19031  Château Ducru-Beaucaillou, Saint-Julien   £425 to £550
  Bruno Borie has once again produced a Ducru of considerable refinement. A blend of 95% 

cabernet sauvignon, with the balance merlot, this has a classic black-fruit bouquet, with 
tobacco and spice on the palate. Sleek tannins round off a very complete wine. 2026–2045.

CS9871  Château Figeac, Saint-Emilion   £325 to £450
  One of our candidates for the wine of the vintage. The 2015 Figeac is beautifully balanced, 

combining a bouquet of wild cherry and liquorice with generous but fresh fruit character  
on the palate, with silky tannins completing a harmonious whole. 43% cabernet sauvignon, 
29% merlot and 28% cabernet franc. 2027–2040.

CS9791  Château La Fleur-Pétrus, Pomerol   £550 to £700
  One of the jewels in the J-P Moueix crown, La Fleur-Pétrus is situated on the Pomerol 

plateau, with vines planted in the deep gravel soil, which lends the wine its hallmark elegance 
and distinction. The dominance of merlot (92%) in the blend gives the 2015 considerable 
flesh and opulence. 2026–2040.

CM18951  Château Haut-Bailly, Pessac-Léognan   £255 to £350
  2015 was particularly successful in Pessac-Léognan, and Haut-Bailly amply reflects the  

quality of the vintage. A blend of 60% cabernet sauvignon, 36% merlot and 4% petit verdot, 
the wine displays aromas of violets and tobacco, and on the palate has attractive, supple 
fruit texture with a stylish finish. 2024–2039.

CM18981  Château Haut-Brion, Pessac-Léognan   £1,400 to £2,050
  The most consistent of all the first growths and a wine that impressed in 2015 thanks  

to its purity of fruit expression and exceptional balance. A blend of 50% merlot, 42% 
cabernet sauvignon and 8% cabernet franc, harvested over the course of four weeks from 
early September, the wine is structured and intense, yet has refreshing lift on the finish. 
2026–2047.

CS9781  Château Hosanna, Pomerol    £480*
  Situated on Pomerol’s high plateau, Hosanna’s four hectares of vines have an average age of  

40 years, and are planted in a mix of clay and red gravel. The 2015 has a higher proportion 
of merlot (80%) than usual, which lends the wines added roundness and generosity.  
A perfumed Pomerol with vibrant fruit character. 2025–2036.

CM19041  Château Léoville Barton, Saint-Julien   £250 to £350
  The Barton family have produced a 2015 grand vin very much in the classic mould. Their 

blend of 86% cabernet sauvignon and 14% merlot has plenty of dense, savoury fruit 
character on the palate, balanced with a healthy dose of ripe tannins. Whilst it has more 
grip than the other Léoville wines, it will in time develop complexity and depth of flavour. 
2027–2042.

CM19051  Château Léoville Las Cases, Saint-Julien   £500 to £700
  The positive influence of recent arrival Pierre Graffeuille is starting to show at Léoville  

Las Cases. This blend of 85% cabernet sauvignon, 9% cabernet franc and just 6%  
merlot represents the highest proportion of cabernets in the wine’s history. With more 
concentration than many 2015s, the wine has freshness and power, displaying classic  
cassis perfume on the nose and refined fruit character on the palate. 2026–2043.

CM19061  Château Léoville Poyferré, Saint-Julien   £250 to £350
  A fleshy, harmonious blend of 61% cabernet sauvignon, 27% merlot, 8% petit verdot and  

4% cabernet franc. Deep in colour, with notes of black cherries on the nose; on the palate 
the wine has plump ripe fruit and polished tannins. 2024–2040.

CM18891  Château Lynch Bages, Pauillac   £350 to £450
  A classically structured wine from the Cazes family this year, made from 70% cabernet 

sauvignon and 24% merlot, with 4% cabernet franc and 2% petit verdot. The 2015 is  
typical of the fuller and firmer style that makes Lynch Bages so popular with Wine Society 
members. It has a deep crimson colour, notes of mocha coffee and damsons on the nose 
and a good balance of fruit and tannin on the palate. 2027–2045.

*Actual price per six



THE WINES

CM18841  Château Margaux, Margaux   £1,400 to £2,050
  2015 was the late Paul Pontallier’s last vintage, and the wine – a candidate for the best of 

the vintage – is a fitting tribute to the man who transformed the reputation of Margaux’s 
top château over the past three decades. Made up of 87% cabernet sauvignon, 8% merlot 
and the remaining 5% split between cabernet franc and petit verdot, the wine is layered and 
complex, with a perfumed bouquet, vibrant fruit character on the palate and silky tannins. 
2025–2047.

CM18901  Château Mouton-Rothschild, Pauillac   £1,400 to £2,050
  An impressive Mouton, and unsurprisingly one of the top wines of the Médoc this year.  

A refined and complete wine, with classic Pauillac character, made up of 82% cabernet 
sauvignon, 16% merlot and 2% cabernet franc. Cassis and cloves on the nose combine  
with intense dark-fruit notes on the palate and ripe tannins on the finish to provide a 
memorable drinking experience. 2027–2048.

CM18851  Château Palmer, Margaux   £900 to £1,100
  Winemaker Thomas Duroux revealed that the 2015 Palmer has one of the highest tannin 

levels of any vintage, yet on tasting it is so polished and the tannins so supple that the wine 
retains its balance and charm. A blend of 50% cabernet sauvignon, 44% merlot and 6% 
petit verdot, this displays the hallmark Palmer finesse, with ripe black-fruit character on the 
finish. 2026–2045.

CM18861  Pavillon Rouge de Château Margaux, Margaux   £450 to £600
  The second wine of Château Margaux, and the result of an extremely rigorous selection. 

The wine is considered by many to be the best Pavillon Rouge made to date. Predominantly 
cabernet sauvignon (74%) with 21% merlot to lend the wine suppleness, 4% petit verdot for 
spiciness and 1% cabernet franc, this has impressive density and appealing freshness of fruit. 
2024–2040.

CS9921 Château Petit-Village, Pomerol   £250 to £400
  Winemaker Diana Berrouet-Garcia has fashioned an excellent wine in her first vintage  

at Petit-Village. A blend of 71% old vine merlot, 20% cabernet franc and 9% cabernet 
sauvignon with mulberry notes on the nose and attractive, plush fruit on the palate.  
An impressive debut. 2023–2035.

CM18921  Château Pichon-Longueville Baron, Pauillac   £375 to £475
  A top-drawer wine with real Pauillac typicity and expressive character, made from 77% 

cabernet sauvignon and 23% merlot. Well structured and with good depth of flavour and 
notes of cassis and chocolate. A notable success. 2026–2043.

CM18931  Château Pichon-Longueville Comtesse de Lalande, Pauillac   £375 to £475
  The best Pichon Lalande for several years, and one of the outstanding left bank wines of  

the vintage. Winemaker Nicolas Glumineau believes that the cabernet sauvignon from the 
château has rarely displayed such density and depth, and accordingly it makes up 68%  
of the blend here (alongside 29% merlot and small amounts of cabernet franc and petit 
verdot). The wine has elegance and balance, with an almost creamy texture on the finish 
thanks to the silky, ripe tannins. 2024–2042.

CS9881  Tertre Roteboeuf, Saint-Emilion   £700 to £850
  The irrepressible François Mitjavile has made a very plush, rich grand vin in 2015. Ripe berry- 

fruit aromas on the nose give way to a voluptuous, almost hedonistic wine with notes of 
mulberries and cloves on the palate. 2025–2044.

CS9891 Château Troplong Mondot, Saint-Emilion   £350 to £450
  The style of Troplong Mondot has evolved in recent vintages, with the focus more on 

balance and freshness and less on colour and extraction than in the past. This is a supple, 
round and fleshy wine with generous fruit and a long finish. 2026–2042.

CS9801  Vieux Château Certan, Pomerol   £650 to £800
  Alexandre Thienpont likens the 2015 to his renowned 2010, with what he calls ‘controlled 

power’. Both merlot and cabernet performed ‘perfectly’ to produce a classic VCC 
combining fresh, vibrant fruit with plush tannin structure. A very harmonious Pomerol. 
2025–2040.

Price range per six



IF DEMAND EXCEEDS SUPPLY
Although pre-ordering reduces the likelihood, there is still  
a chance that some wines may be oversubscribed. In the event 
of this occurring, we will share out (as far as is practical) the 
available stock equally amongst ordering members. If this still 
does not allow every member to have some wine, then as  
a final resort we divide members into groups depending on 
their level of support for The Society (quantity of wine bought, 
spend, orders placed etc). Members who have given greater 
support to The Society will have a better chance (but no 
certainty) of being allocated wine, and those who have given 
less support will have a lesser chance (but still a chance). 

MEMBERS’ RESERVES
The Society’s Members’ Reserves is a purpose-built, 
temperature-controlled facility offering members access to 
optimum storage conditions. The annual rental charge 
(currently £8.28 per dozen if paid by direct debit, £9.48 if not) 
includes VAT and insurance at replacement value. Any wine 
bought from The Society, by the unmixed or pre-mixed dozen, 
may be added or removed at any time. Members using the 
facility receive an annual account which lists wines held, along 
with The Society’s recommended drinking dates for each, or all 
are available online at any time. 

IN-BOND RESERVES
Members now have the opportunity to store their en primeur 
wines from this offer with The Society ‘in bond’. For wines 
stored in this way, duty and VAT will only be payable when the 
wines are withdrawn from Reserves. 

WHAT THE PRICE INCLUDES
  Prices shown include delivery to a UK address. They do not 
include excise duty or VAT, these will be payable, at the 
prevailing rate, once the wines are withdrawn. 

  When the wines arrive in Stevenage (expected to be 
summer 2018) members will be given three options: 

   To take delivery of the wines. Duty and VAT will be 
payable immediately. 

   To store the wines in duty-paid Members’ Reserves.  
Again, duty and VAT will be payable immediately. 

   To store the wines in our new ‘in-bond’ Reserves area. 
With this option, duty and VAT will only be payable (at the 
prevailing rate) when the wines are finally withdrawn*. 

Please visit our website for more details:  
thewinesociety.com/inbondreserves

* Unless you are exporting the wines or transferring them to another  
in-bond storage facility – for which an administration charge would  
be payable.

Notes 
  Wines are offered in cases of six bottles as indicated. 

  Please note that these wines cannot be collected from our 
showroom in Montreuil.

For information regarding this offer please  
contact The Society on 01438 741177, or  
e-mail memberservices@thewinesociety.com

We encourage members to place their order as soon as possible as, once a particular wine’s price has 
been released by the château, no more pre-orders will be taken for that wine.

Uncork with confidence

The Wine Society is a mutual organisation, so our members’ satisfaction 
is paramount. If, for any reason, you haven’t enjoyed a wine we want to 
hear about it and will happily offer a credit, a replacement or a refund. 
thewinesociety.com/promise




