Chateau Leoville Barton
At a very early stage, in 1638 a Monsieur Moytie, had started assembling little parcels of land on the
hillock just south of Latour, across the stream that divides the parish of St.-Julien from Pauillac. He
named his gravel dune Mont-Moytié. A century later it was bought by a President of Parliament,
Monsieur Léoville. At this stage it was possibly the largest vineyard in the Médoc. Today it is divided into
three, and Léoville Barton is one of the trio, of these St.-Julien estates with the name Léoville (all of
which are 2nd growths). In Château Leoville Barton we find the story of a great Irish wine family, now in
its eight generation. In 1821 Hugh Barton acquired Château Langoa from M. Pontet who was anxious to
concentrate his efforts on the larger Château Pontet Canet in Pauillac. In 1823 Barton took over 25% of
the great Leoville estate from the Marquis de Las-Cases. There has never been a Château on the property
and both Leoville Barton and Langoa Barton are made in the Langoa cellar. Their policy has always been
to maintain the highest possible proportion of old vines possible. The château also uses a relatively high
% of Cabernet Sauvignon. They adhere to the practice of having a particularly long cuvaison of more
than 21 days. Fermentation is carried out in oak vats of about 200 hectolitres. The aging is done in oak
barrels and bottling takes place about two years after the vintage In 1983 Anthony Barton took over
from his uncle Ronald and from 1985 the quality has greatly improved and is now one of the very best in
the Médoc. Second label: Lady Langoa, St-Julien(a blend of Langoa & Léoville Barton). Area under vines:
39ha s. Nos. of Employees: 40. Grape varieties: Cabernet Sauvignon 70%, Cabernet Franc 8%, Merlot
20%, Petit Verdot 2%. Av. yield per ha.: 52/56 hl. Vines per ha.: 9,000. Average age: 25 years. Harvesting:
Manual. Av. prod.: 20,000 cases. Distr. of vines.: 1 parcel. Soil: Gravelly soil on clay subsoil. Added yeasts:
Added. Length of maceration: 21 days+. Temp. of ferm.: 30°C. Control of fermentation: Flag. Using
water. Type of fermentation tank: Oak. Age of casks: 50-60% new. Time in cask: 24 months. Fining: Egg
white (7 per barrel). Filtration: No filtration before bottling. Type of bottle: Bordelaise Bottled at the
chateau: 100%. STORAGE: 8-25 years. SERVICE TEMPERATURE: 17°C. FOOD / CONSUMPTION: They are a
perfect complement to lamb, veal, poultry and delicate game.
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