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THE 2007 GROWTH CYCLE: A year that kicked off early and finished off late…  
2007 was one of those vintages when the weather was so dysfunctional that growers 
had to remain constantly on their guard: April was dry and as hot as summer (4°C 
above average; May was very wet; June, July and August were frequently wet 
exposing the vines to outbreaks of mildew. Bud burst was a week early at the 
beginning of the growth calendar, but then the North wind set in for the duration of the 
summer and slowed fruit ripening down so much that the harvest started two weeks 
later than usual. As a result, the growth cycle was exceptionally long, ending up with 
very slow ripening of the grapes. 
I have never seen such care and attention paid by the Saint-Emilion winegrowers in 
their vineyards and especially when determining the date of the harvest. The most 
successful wines were those where accomplished vinegrowers were supported by 
skilled winemakers. 
 
THE HARVEST: Usually in September, I go round our plots three times tasting the 
grapes to see how they change in taste and I keep written notes to be able to 
determine the best harvest date. This year, I had to go round eight times with longer 
intervals between, to finally pick up the moment when the taste tips over to one of ripe 
fruit! All the usual milestones in the year were turned upside-down. The theoretical 
harvest date for the Merlots was 14th September and in fact we only started picking 
them on 1st October. This vintage was definitely more difficult than others to get the 
best out of, but it was so exciting to make! It really put our knowledge and skills to the 
test and forced us constantly to give our best. We harvested from 1st to 11th October, 
which are doubtless dates that have never been experienced before now. 
 
THE WINE: The tender and ripe Laroze delivers lots of charm. The nose has sweet 
plum notes intermixed with cherry, pebble, and notions of crème de cassis aromas. In 
the mouth all the elements are melt together and each one at its right place; the wood 
flavours are flattery and well integrated and go well along the fresh and fruity notes. 
Opaque ruby in colour, medium-bodied, plum infused, silky. It looks set to be a 
charming vintage to cellar and consume over the next 6-15 years. 
This vintage is « not to miss » because having an exceptionnal 
« quality/price/pleasure » rate and a know how always rising at Laroze.  
 
 
 



 

 

 
The vintage in figures  
 

HARVESTING DATES  
Merlots: from 1st to 8th 
of october 

Cabernets: from 8th to 
11th of october  

Cabernets 
Sauvignons: oct 11th 

WINE YIELD 4.500 litres per hectare    
AGING 50 % 1 year old barrels  50 % in vats   
LENGTH OF BARREL AGEING 14 months   
BOTTLING May 2009   
NUMBER OF BOTTLES 23 000 bottles   
Percentage 1st and 2nd WINE Laroze : 83 % Lafleur Laroze : 17 %  
BLEND Lafleur Laroze 70% Merlots 30% Cab. Francs  
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