{

Cos DESTOURNEL

Cos d’Estournel — sklizeri (2025)

Rok 2025 slibuje veskery pavab a harmonii téch nejlepsich roc¢niku
Chdteau Cos d’Estournel.

Ackoli rok 2025 byl charakterizovan prevazné slune¢nymi podminkami, hrozny na
panstvi dosahly pozoruhodné rovnovahy a bohatosti diky véasnym destam, vlivu
severni ¢asti apelace Médoc a vyjimecné schopnosti révy pfizplsobit se okolnostem.

Po neobvykle suché zimé zlstala plida ve vinici tepld, coz vedlo k casnému raseni
pupend. Tim byl nastaven rytmus celého ro¢niku — révy se po celé vegetacni obdobi
vyvijely s predstihem. Od dubna panovalo horké a suché pocasi, 30. kvétna byl
zaznamenan rekordni teplotni vrchol 32,8 °C. V Cervnu se teploty vySplhaly nad 30 °C
hned dvanactkrat a dlouha obdobi veder pokracovala i v ¢ervenci a srpnu.

Navzdory horkému pocasi vsak réva dosahla rovnovahy diky srazkam, které prisly v
nékolika klicovych okamZicich: 115 mm desté o Velikonocich doplnilo zasoby vody v
pudé, a 25 mm srazek 20. cervence podpofilo rychlé a rovnhomérné dozravani hrozni
(véraison). DalSich 70 mm desté mezi 28. a 31. srpnem zabranilo dehydrataci a
prispélo k zjemnéni slupek hroznt jen par dni pred sklizni. Atlanticky ocedn navic
pomohl udrzet rovnovahu ro¢niku — béhem sezony panovaly vyrazné rozdily mezi
dennimi a no¢nimi teplotami, prficemz pouze dvé noci presahly 20 °C.

Kveteni probéhlo velmi rychle a za idealnich podminek, zhruba o tyden dfive nez
obvykle. Rovhomérnost pozorovana pti kveteni se potvrdila i pfi véraison (zména
barvy hrozn(), které skoncilo koncem cervence, a nasledné i pfi sklizni, jez zacala 3.
zafi nejranéjsimi hrozny Merlotu.

Béhem celého vegetacniho cyklu vykazovala réva mimoradnou schopnost adaptace.
Nizka plodnost pupenl — zplsobend chladnym a vlhkym pocasim pfi kveteni — vedla k
mensimu poc¢tu mensich hroznl. Brzky nastup sucha umoznil révam pripravit se na
vodni stres tim, Ze omezily velikost bobuli a vytvofily mensi listy. V dobé zrani navic
dokazaly zpomalit fotosyntézu, ¢imz regulovaly tvorbu cukru a tim i konec¢ny obsah
alkoholu.



Hrozny se ukazaly jako vyjimecéné kvalitni — intenzivni, precizni a Zivé, bez jakékoli
tézkopadnosti Ci prebytku. Peclivé zvolené terminy sklizné, ktera probéhla béhem
pouhych dvou a pul tydne, umozZnily zachovat Cistotu a eleganci ovoce. Vysledna vina
jsou smysIna, s dlouhym dozvukem a mimoradnou rovnovahou mezi zafivym ovocnym
projevem a hladkymi, sametovymi tfislovinami.

Kazda odridda v tomto ro¢niku vyjadiuje predevsim misto svého plivodu, a to plati o
ro¢niku 2025 dvojnasob: Merlot vinu dodava napéti a Cabernet Sauvignon sametovou
strukturu. Kazda slozka tak zosobnuje identitu Cos d’Estournel jesté vyraznéji nez
vlastni odradovy charakter, coz sklepmistrim poskytlo mimoradnou svobodu pfi
vysledné kupazi.

Po boku legenddrnich ro¢nik 2005 a 2015 se rocnik 2025 zafazuje mezi jeho slavné
predchidce — povySeny mimoradnou rovnovahou a pulzujicimi ovocnymi aromaty.
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Cos d'Estournel - Vendanges (2025)

2025 promises all the splendor and balance of the finest vintages of Cos
d’Estournel.

Although the year was characterized by solar conditions, the estate’s grapes reached
remarkable balance and opulence thanks to timely rainfall, the influence of the Médoc
peninsula and their particular ability to adapt.

As an unusually dry winter came to a close, the soils in the vineyard were still warm, which
led to early bud break. And this set the pace for the vintage: the estate’s vines would
continue to develop ahead of schedule throughout the growing cycle. From April, hot, dry
weather was the norm, followed by a record-breaking temperature of 32.8 °C on May 30. The
vineyard also saw twelve days above 30 °Cin June and extended periods of heat in July and
August.

The vines nonetheless reached a state of equilibrium as hot weather was tempered by rain at
several crucial moments: 115 mm of precipitation at Easter replenished the soils with water,
and 25 mm of rainfall on July 20 fostered rapid, homogenous veraison. 70 mm of
precipitation between August 28 and 31 prevented dehydration and contributed to the
thinning of the grapes’ skins just days before harvest. The Atlantic Ocean also helped balance
the vintage, which experienced major differences between daytime and nighttime
temperatures, with only two nights warmer than 20 °C!

In this context, flowering took place very rapidly and under ideal conditions, a week ahead of
schedule. The homogeneity observed at flowering was confirmed at veraison, which came to
an end late July, and at harvest, which began on September 3 with the earliest ripening
Merlot.

Throughout the growth cycle, the vines demonstrated an outstanding ability to adapt. The
low fertility of the buds—a result of cool, damp weather during flowering in 2025—yielded
fewer and smaller clusters of grapes. The early onset of dry weather allowed the vines to
prepare for water stress by limiting grape size and developing smaller leaves. And they were
able to slow photosynthesis during ripening, regulating sugar production and ultimately
alcohol content.

The grapes proved exceptional in quality: intense, precise and vibrant, without any heaviness
or excess. Meticulously chosen dates for the harvest, which was condensed into a period of
two and a half weeks, allowed the teams to preserve the purity and elegance of the fruit. The
wines are voluptuous, with a long finish and outstanding balance between dazzling fruit and
smooth, velvety tannins.

Cos d'Estournel - Vendanges (33)

Each varietal is an expression of the place where it has grown and this is especially true of
the 2025 vintage: the Merlot bring tension to the wine and the Cabernet Sauvignon, velvety
texture. And each incarnates the identity of Cos d’Estournel even more so than the defining
characteristics of the varietal, which allowed for incredible freedom during blending.

After the 2005 and 2015 vintages, 2025 stands out among its illustrious predecessors,
sublimated by extraordinary balance and vibrant aromas of fruit.






