2010 CHATEAU DE SOURS
BORDEAUX ROUGE
Review Summary
88 pts

“Full and rich, this has flavors of spice, juicy black currant and mulberry, with a fine
tannin backdrop and a dry core. The wood aging has smoothed the fruity finish.”
Roger Voss
Wine Enthusiast’s WineMag.com
March 1, 2013
“2010 was an outstanding vintage in Bordeaux. This well-priced red has a largely Merlot base that
shows in plush blackberry and graphite fruits supported by old small French oak maturation. In the
mouth it is elegant and balanced finishing with tannins that will match well with lamb.”
Angus Hughson
TheAustralian.com
March 6, 2015
“Another approachable wine marked by plenty of ripe fruit and finely balanced oak.”
Joe Czerwinski
Wine Enthusiast’s WineMag.com
February 7, 2014
“… a well-made, solidly structured and tasty Bordeaux red wine... The color is dark ruby; scents of
black currants and black cherries are highlighted by notes of cedar and tobacco, rosemary and
graphite, with a foundation of iron and iodine. The wine is circumscribed by dense, chewy, slightly
dusty tannins and granitic minerality and enlivened by bright acidity, all well-balanced and
integrated and supporting flavors of ripe, spicy black fruit… it would compliment and enhance any
grilled steak or bowl filled with braised short ribs or even a burger; you know what I’m talking
about.”
Fredric Koeppel
BiggerThanYourHead.net
August 8, 2013

“The Chateau de Sours Bordeaux 2010 from France is ruby-red in color and packs a punch of lilac,
dark chocolate, and red cherry on an intense finish. Quite impressive for such an inexpensive
wine.”
Ben Weinberg
UnfilteredUnfined.com
May 23, 2013
“From an estate south of Libourne, here's a set of fashionable, pretty wines, including this Merlotfocused bottling, aged primarily in older oak. It offers a lot in the bottle (doubly so for the
screwcap - a bold statement for stodgy Bordeaux). A great spice and savory presence - cumin,
fennel seed, chicory - match vibrant red currant fruit and fine Merlot tannins.”
Jon Bonné
San Francisco Chronicle
May 19, 2013

