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Canon-la-Gaffeliere | Saint-Emilion Duftet nach Blaubeeren und Kokos, schmelzige Frucht, wiirzige Note, feinherbe Tannine. 2000-2010 | 15,5
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Chéteau Canon-

La-Gaffeliére % % xx %

Tiefe, nahezu perfekte Farbe, scho-
ner Glanz. Feine vegetale Wiirze,
am Gaumen weich und geschmel-
dig. Sympathische Siifle, sehr ele-
ganter Wein in diesem Stadium.
Sehr ausgeglichene Tannine. Kein
Kraftlackel, sondern einfach ein
feiner Wein.
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Chateau Canon

La Gaffeliere A AL
Disposant d’une robe tres
sombre et d’un nez encore fermé,
le vin fait preuve de puissance.
Apres une belle attaque, il se dé-
veloppe, tres ample, richement
boisé, tannique méme, mais bien
fruité et long, sur des notes de café
et d’épices. Il faut 1’attendre au
moins sept a huit ans.
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Chateau Canon-la-Gaffeliere
Saint-Emilion Grand Cru

Menee wem 3a mects ser Credan pon
HeiinGepr Bepuys sToMy BEIHKOJNENHOMY
samky ToT Ccraryc, KoTopwiit Canon-la-
Gaffeliere mven 8 1950-¢ rogsr. Jlns sToro Ho-

Mepno ~ 55%, kabepre-(pan — 40%,
KaGepHe-COBHHBOH — 5%.

B cpeem mponssogures 65 000
GYTBLIOK B TOJI.

Saint-Emilion Grand Cru 2000 9
Saint-Emilion Grand Cru 1999 8
Saint-Emilion Grand Cru 1998 8
Saint-Emilion Grand Cru 1997 85
S C1 85
Cr 85

Saint-Emilion Grand Cru 1994 85
Saint-Emilion Grand Cru 1993 8
Saint-Emilion Grand Cru 1990 85
Saint-Emilion Grand Cru 1988 8
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BOMY BJQJEAbIY MOHAAOGUIOCH IPUBIEYDL
BECh APCEHAT COBPEMEHHON SHOJIOMMM 1 3Ha-
unreapuble rHancosbie pecypest. Mato ka-
xoit Bumorpayuk » Bopio mogsepraercs
CTOD THATENLHOMY T CTOMD Ke GeCKOMIPO-
MuccHOMy yxony. JKeprsa o6bema, npunocn-
Mast pajin KauecTBa NPOAYKTA, OObACHAET Ty
BKYCOBYIO M aPOMATUUECKYIO KOHIEHTPAIMIO
BUHA, KOTOPYIO BCE OTMEUAIOT KAK HEOCTIOPH-
moe gocrounctso Canon-la-Gaffeliere. Ten-
J1ast OYBA TOJHOKIS XOJIMOB FAEATHHO MO~
XOAUT IS COPTa KaBepic-ppan, KOTOpEIi
HPUJAET BUHY TOHKOCTb TAHWHHOI CTPYKTY-
poi. Bo MHOTHX Citysasix 5TO BHHO yke mpe-
B30ULIO ypoBenns nepsoix Cru Classe Cenr-
Bmmasona. Pyxosogamuit sumudukanmei
HOCAEAHIX MILLIE3IMOB dH0A0T Credhan Je-
PEHOHKYD ceifuac SKCHEPUMEHTUDPYET C BBI-
JNEPIKKOIL BIHA B YGOBBIX GOUKAX Ha OCajKe,
HTO JIOJUKHO C/eIaTh BKYC BMHA emte Gosee
TIOTHBIM.

Buma: Bee ypoxan mocie 1988To mmeior
BBICIIEE KAYECTBO.
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pourpre profond. Le nez franc et
précis offre un fruit remarquable
et des nuances épicées. Il s'agit
d’un vin solide, massif, parfaite-
ment constitué, équilibré, et qu'il
faudra attendre quelques années
avant de 'apprécier pleinement.
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Canon La Gaffeliére. Stephan von Neipperg’s élevage is quite
different from that of most of his neighbors. He racks his wine after
the malolactic fermentation to eliminate the gross lees, then essentially
leaves the wine in barrel on the fine lees for a full year without
another racking. When he feels the wine is becoming too reduced, he
introduces a bit of oxygen through a tube. The wine is not assembled
until the second racking. Von Neipperg explained the problem of the
August 96 rain on the right bank as follows: The precipitation
resulted in the beginning of rot, which occurred inside the grapes and
was nearly invisible to the eye. The dry, windy weather of early
September almost miraculously prevented the problem from becoming
worse, he pointed out, "but we never lost that slight mushroom
quality, and the grapes remained rather fragile." The quality of the
wine depended to a great degree on the timing of the harvest, as the
desire to wait for more thorough ripeness had to be tempered by
concern that further rains would completely compromise the fruit.
1996 Clos de L’Oratoire: Black-ruby to the rim. Bright aromas of
dark berries, violets, and fresh blood. Fresh and oaky in the mouth;
in a dryer style. Seems a bit stunted and tough at the core. But has
very good texture and backbone. Finishes with substantial dusty
tannins. 84-87. 1996 Canon la Gaffeliere: Violet-ruby to the rim.
Inky aromas of dark berries, bitter chocolate and mint; rather
California-like. Sweet and velvety in the mouth; in contrast to the
above, this is lush and silky, and more expressive. Finishes long and
sweet, with substantial tannins. All of the merlot went through its
malo in barrigues; von Neipperg did just one-third the rémontage in
’96 to preserve the wine’s freshness. 88-91. 1995 Clos de I’Oratoire:
Very good dark ruby-red. Sweet oak and black raspberry on the nose.
Lush black fruit, toffee and smoke flavor in the mouth, plus a floral
nuance. Fairly large-scaled and mouthfilling. Finishes with
substantial, tongue-coating tannins. 87-89. 1995 Canon La Gaffeliére:
Very good deep ruby. Perfumed nose combines cassis, raspberry,
black cherry and complicated oak tones. Velvety and full in the
middle palate; sweet and dense, with terrific depth of flavor. This has
palate-staining length, but the tannins, which kick in rather late, are
strong. This wine’s ultimate score will depend on how well the pre-
bottling fining goes. 90-92.
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1996 CANON LA GAFFELIERE __ ST. EMILION

(90-92)

The enviable performance of proprietor Stephan de Neipperg over the
last decade should make him a candidate for one of my wine
personalities of the year. The 1996 Canon-La-Gaffeliére is less
exuberant and flattering to taste than such vintages as 1989, 1990,
and 1995. Perhaps because of that, it will appeal more to traditionalists
who often find Neipperg’s wines too flamboyant. The 1996’s opaque
black-purple color suggests extraordinary concentration. The wine
offers beautifully integrated sweet, toasty oak, a sweet, smoky, olive,

blackcurrant, licorice, and mineral-scented nose, medium to full body,
admirable integration of tannin, acidity, and alcohol, and a seamless,
long, concentrated finish with the vintage’s noteworthy tannin well-
displayed. It will require 3-5 years of cellaring, and should easily keep
through the first decade of the next century. | tasted this wine on four
separate occasions during my trip to Bordeaux, rating it exactly the
same on each occasion, with consistently laudatory comments.
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1997 CANON-LA GAFFELIERE

SAINT-EMILION (89-92)

1996 CANON-LA GAFFELIERE

SAINT-EMILION 90

1996: voici I'un des crus de Saint-Emilion les plus expressifs et les plus
impressionnants de structure. Tout en lui depuis sa robe d’un pourpre
soutenu jusqu’a son caractére charnu, puissant et de bonne mache,
en passant par ses ardmes explosifs de pain grillé, de fruits noirs
confiturés, de chocolat, de café torréfié et de fumé atteste sa trés
grande richesse en extrait. Doté de tannins souples pour le millésime,
il déploie par paliers une finale généreuse et multidimensionnelle. II
devrait évoluer de belle maniere ces 10 prochaines années et se
maintenir 15 a 20 ans. A.M. 2007-2020.

1997: le sensationnel 1997 se distingue par sa robe d’un pourpre-noir
opaque et par son nez exotique de cappuccino et de fruits noirs
nuancés de réglisse et de chéne neuf et grillé. La bouche, opulente,
sensuelle et tres corsée, révéle un fruité fabuieusement pur, étayé par
une heureuse acidité et par un gras des plus séduisants. Ce vin massif
et savoureux sera accessible des sa jeunesse, tout en étant capable
d’une garde de 15 ans ou plus. Quel réussite sensationnelle pour le
millésime! A.M. 2001-2014.
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Canon-la-Gaffeliere, StEm-GCC Herrliche, fast ju-
gendliche Schokonase; verflhrerischer Fruchtchar-
me, wunderschdén balanciert, fast noch jung, klar,
saftig, ausgezeichnet. 171
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1996 Canon-la-Gaffeliere: Extrem tiefe Farbe. In der
Nase reifes, sanft marmeladiges Bouquet, sehr intenstv,
komplex und weit ausladend. Kréftiger Gaumen, mit
strengem Tannin-Sadure-Gertist, konzentriert, Havanna-
noten, die Terroir anzeigen. Nicht primér auf Finessen
ausgelegt, dafiir aber mit einer unbéndigen Kraft aus-
gestattet. Liwd 200 240002 — 20020
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