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CHÂTEAU CLIMENS 2015
2015: A gifted vintage. Precocious, generous, splendid! 

“The sun, heart of tenderness and life, pours burning love over the delighted earth." - Arthur Rimbaud

With a very mild weather in spring and a hot and dry summer, the health of the vines was 
remarkable, and the ripening took place in excellent conditions up until the first week of 
September; the Botrytis then made quite a rapid appearance in many blocks. So, the first snip of 
secateurs took place on Tuesday, September 8 bathed in radiant sunshine! Summery in the 
afternoons, the temperatures remained cool at night which prevented sour rot. The confit or 
raisined grapes (the very last stage of Botrytis concentration) were particularly rich which 
necessitated picking some golden grapes at this early stage in order to obtain a balanced wine. A 
heavy storm shower and a few wet days just after the first picking enabled the noble rot to get going 
again on magnificent golden bunches of grapes, and the second stage of the harvest began on 
September 28 for eight consecutive days of quick and meticulous picking that turned out to be 
both generous and superb. As soon as October 5, the entire harvest of magnificent quality was safely 
in the cellar!

The fact that the harvest was early this year is not solely due to the exceptional weather conditions of 
the vintage, but also due to biodynamics.

After straightforward fermentations, our tastings confirmed that our 20 or so batches were 
remarkably homogeneous in quality but diverse in style and aromas: fresh citrus and summer 
fruits, touches of minerality, delicate fresh flowers. The structures were more or less rich or delicate, 
but always tense and balanced with fine acidity and bitterness. Finalized in December 2016, the 
blending process gave birth to a future great Climens with this special touch of the estate: a 
powerfulness of complexity, tension, and elegance.

ANALYSIS
Alcohol: 14.3%vol. 
Residual Sugar: 135 g/l 
Total Acidity: 3.9 g/l H2SO4 
pH: 3.8 

STATISTICS FOR THE 2015 VINTAGE
Harvest Dates: September 8 - October 5, 2015 (14 days). 2 tries. 
Total Harvest: 21 hl/ha (1.56 tons/acre)
First Wine Production: 38,500 bottles (53% of the production)  
Cyprès Production: 11,000 bottles  
Bottling Date: March 2017 
Grape Varieties: 100% Semillon

WINE TASTING NOTES 
RobertParker.com (96-98/100): “This is a fabulous Climens from Bérénice Lurton and her team”
Vinous (97/100): “Gracious, light on its feet and positively sublime, Climens is one of the wines of the vintage. Its airiness 
and its grace are hard to capture with words”
Vinum (19/20): “One of the most powerful, lively Climens we have ever tasted”

2015 is full of energy and quite rich, this gives place to an impression of great subtlety. Its liveliness and length 
are surrounded with swirl of aromas.


