
How to sell the wines of the Médoc



The wines of the Médoc are produced in the most renowned area of the Bordeaux region

A unique terroir, molded by tens of thousands of years of history

8 prestigious appellations, which established the reputation of the wines of Bordeaux

5 different classifications, offering a broad range of wines

Great Classified Growths which are the best known, and the most renowned, in the entire 
world

In each bottle of Médoc wines – a blending of noble varietals

AN INTRODUCTION TO THE MEDOC



Médoc

Listrac-Médoc

Moulis

Haut-Médoc

Margaux

Saint-Julien

Pauillac

Saint-Estèphe

The Bordeaux Vineyard: 
- 115 000 Ha (289 000 acres)
- Around 9 000 Chateaux and Brands
- 63 Appellations
- Red wine exports (volume): around 2 000 000 Hl
- Red wine exports (value) : 2 billion €

The Médoc Vineyard: 
- 16 200 Ha (almost 41 000 acres)
- 1 500 Châteaux and Brands
- 8 Appellations
- Exports in Volume: 300 000 to 350 000 Hl
- Exports in Value : 600 millions to 1 billion €

KEY FIGURES

Focus on Médoc sales

Sales : 
100 million bottles marketed each year 
55% on the French market

Exports (volume) :
45% European Union / 55% rest of the 
world

Exports (value) : 
More than 1 billion euros per year
Close to half of all exports of Bordeaux 
red wines. Equivalent to 20 Airbus A320 
airplanes or 50 TGV (bullet trains) per 
year.



THE HISTORY OF THE MEDOC

Ancient times
Swampy area, 
forests, livestock-
farming, traditional 
agriculture

Middle Ages:
Vineyard planting 
around Bordeaux; 
draining of the Médoc’s
swamps by the English 
and the Dutch 

16th to 18th C. 
Wine quality improves; 
first domains 
established; emergence 
of techniques and noble 
grape varieties

19th Century
1855 Classification; 
Phylloxera crisis; 
widespread use of 
Cabernet Sauvignon

20th Century
Following hard times (revolts, wars, 
economic crises, frost) the Médoc 
vineyard soars; vineyard areas 
increase greatly; techniques and 
marketing become modernized

1855 
At the request of 
Napoléon III and on the 
occasion of the Paris 
World’s Fair, publication 
of the ranking of the 
Grands Cru Classes 
(Great Classified 
Growths) of the 
Gironde, including 60 
Crus from the Médoc 
(out of 61 Classified 
Growths) 

1932
Classification of the Crus 
Bourgeois - never 
published - but which 
recognizes the time-
honored  characteristics 
of the Médoc 

1949
Creation of the 
Commanderie du 
Bontemps, illustrious 
brotherhood of the 
Médoc and Graves

2006
Classification of the 
Artisan Crus of the 
Médoc, recognizing 44 
domains whose owners 
are involved in all facets 
of production and 
marketing. 

1930’s
Following the Crash of 
1929, creation of 
cooperatives to allow 
the sharing of 
production equipment
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All appellations

Cabernet SauvignonMerlot

Petit Verdot Cabernet Franc

BLENDING

Cabernet Sauvignon :
Grown on gravelly soils; gives color and structure, and good 
length on the palate

All the finesse and prestige of
the wines of the Médoc come
from precise blending

Merlot :
Grown on clay-limestone soils; gives fruit and roundness 

Cabernet Franc  
Gives vibrancy and a rich  bouquet

Petit Verdot gives body and color



5 DIFFERENT CLASSIFICATIONS
① Grands Crus Classés in 1855
These are both the precursors of quality and the 
guardians of tradition.

60 Crus Classés in 5 of the 8 AOC’s of the Médoc.  

They represent 23% of production.
Historic classification since 1855

② Crus Bourgeois
Approx. 250 Châteaux representing 1/3 of 

all production.

Each owner is bound to respect exacting 
production rules. 
Renewed each year

③ Crus Artisans
Official classification of 44 Châteaux 
recognized by the French Ministry of Agriculture.

In charge of small domains, each owner is 
personally involved in every step of production 
(vines, vinification, sales) 
Classification reviewed every 10 years

⑤ Wine Cooperatives
The Médoc has 8 wine cooperatives 

and 1 cooperative association

These allow many vine owners to sell their 
grapes and to vinify under good conditions. 

④ Crus Indépendants and Brands
They represent a large share of production (35%) 

Including very prestigious Châteaux 
and strong negociant brands.

Most of them have never wanted to be part of a 
classification. 



HOW TO READ A WINE LABEL

Stylized or exact representation of
a chateau, a domain, or the logo or 
brand in question

Controlled Place of Origin (AOC)
Name of the AOC + “Appellation
d’origine Contrôlée”
or “Appellation Contrôlée”

Bottle contents (volume) 

Name or company name, 
address of the bottler 

Other information (optional) 

➢ Traditional mentions

➢ Name and address of the owner/

harvester (with his written approval)

➢ Award given by an official organism

➢ “Mis en bouteille…” (“bottled…”) “au

chateau” or “à la propriété” (on the

estate/property) as the case may be 

« Bordeaux »
« Vin de Bordeaux »

Or « Grand Vin de Bordeaux »
(may be located elsewhere on the label)

The wine’s vintage:
All wine must come from

The harvest year indicated

Name of the producer
(château, domain)

or brand

Country of origin (for export markets)

Alcohol by volume

Lot number
(may be located

elsewhere on the bottle)



WHY & HOW TO CHOOSE A WINE OF THE MEDOC

A Médoc for all : styles, tastes, occasions, pleasure…

The diversity and the breadth of the Médoc offers an incomparable 
range of wines from which to choose, and for all consumption 
moments. 

Very different high-quality soil types, with grape varietals adapted to 
each, mean that the Médoc can offer wines for all palates : some 
refined and elegant, others rich and powerful, tannic, yet others 
fresh and aromatic. 

The Médoc produces wines in many different styles, for 
connaisseurs and beginners alike, and for all occasions: domains 
great in size or reputation, as well as more modest growths. Thus,  
Grands Crus Classés, Crus Artisans, Crus Bourgeois, Brands and Wine 
Cooperatives live side-by-side.

Each owner makes his wines according to his convictions and his 
vision. Thus, we can find modern and very complex wines, or, on the 
contrary, more traditional wines.  
The Médoc offers both wines to age for dozens of years and wines 
for immediate drinking pleasure. 

Delicacy Power

Beginner Connaisseur

Tradition Modernity

Enjoy now Lay down

€15 €500 

Cocktail 
hour Formal dinner



MEDOC & TASTING : let’s begin…

Intensity and 
Power

Médoc

Listrac-Médoc

Moulis

Haut-Médoc

Margaux

Saint-Julien

Pauillac

Saint-Estèphe

Balance and 
Finesse

Roundness 
and Elegance

Freshness and 
Aromas

Merlot
dominant

Cabernet Sauvignon 
dominant



VILLAGES

Western Side
Eastern Side

Moulis wines offer finesse and intensity, 

strength, complexity and a deep color.

Listrac wines are lively and brilliant

St-Estèphe : aromatic, fine and round, ample

Pauillac : roundness, developing complexity with age, harmonious 

bouquet

St-Julien : pleasantness, with sweet nuances; fine and subtle 

aromas. 

Margaux : great variety of bouquets, silky, developing aromas on the 

sweet side over time. 

The Médoc appellation is home to 2 types of wines : elegant and 

refined in their youth; perfectly balanced and powerful after several years. 

The wines of the Haut-Médoc offer  a rich palette of flavors : well-

controlled power, harmony and balance, ampleness, with a seductive 
bouquet as they age.

MEDOC & HAUT-MEDOC
All soil types

Merlot dominates

MEDOC & TASTING : let’s take that further…

Clay-limestone soils

The domain of Merlot

Large Garonne gravel all along the River

Cabernet Sauvignon is king



MEALS & MEDOC

Fruity and fresh Médoc wines :
white meats, poultry, light game, fish and seafood…

Structured, full-bodied Médoc wines: 
mushroom-based dishes, red meats, strong game, foie gras, traditional cuisine, duck… 

Cheeses (not too strong) go wonderfully with the wines of the Médoc.

But Médoc wines also go very well with cuisines from around the world!
Make your own food & Médoc pairing discoveries : ethnic, modern, 
Asian, Chinese or  even Japanese (avoid strong spices)…



• Slow-Roasted spiced shoulder of Lamb, 
Paimpol Fresh white haricot beans (by Chef Eric 
Briffard,Le Cinq, Paris, France)

• Caramelised Quail, truffled potato Purée (by 
Chef Joël Robuchon, La Table de Joël Robuchon, 
Paris, France)

• Challans Duck with hibiscus and orange marc 
(by Chef Alain Passard, L’Arpège, Paris France)

• Fricassée of Bresse Chicken with morels (by 
Chef Paul Bocuse, Auberge du Pont de 
Collonges, France)

• Wok-fried Wagyu beef cubes with morel
mushrooms (by Chef Chan Yan-Tak, Lung King 
Heen, Hong-Kong)

Some examples of MEALS for MEDOC wines
Imagined by Great Chefs around the world

Receipes from the book « Grands Crus Classés, Top Chefs of the World », Bordeaux 1855, Editions La Martinière



• White tuna and Japanese Kobe beef, fresh
kimchi, Yuzu-brown butter emulsion (by 
Chef Eric Ripert, Le Bernardin, USA)

• Potato and truffle emulsion (by Chef Jean-
Georges Klein, L’Arnsbourg, Baerenthal, 
France)

• Lamb croquettes (by Chef Yoshinori
Shibuya, La Bécasse, Osaka, Japan)

• Tenderly Braised Beef flank (by Chef Wai 
Kwan Chui, Fook Lam Moon, Hong-Kong)

• Vineyard snails and mushroom dariole (by 
Chef Hyo Nam Park, Seasons, Seoul, South 
Korea)

Some examples of MEALS for MEDOC wines
Imagined by Great Chefs around the world



• Stuffed Porcini Mushrooms, Piedmont 
style (by Chef Luisa Marelli Valazza, Al 
Sorriso, Italy)

• Red Tuna Carpaccio, three mustard sauce 
(by Chef Kiyomi Mikuni, Mikuni, Tokyo, 
Japan)

• Cod, smoked mashed potato, pickled
mushrooms, red pepper oil (by Chef Wylie 
Dufresne, WD50, New York, USA)

• « Daehajjim » : King Prawn, beef and 
cucumber salad with pine nut sauce (by 
Chef Bock-Ryo Han, Goongeyon, Seoul, 
South Korea)

• Mock Langoustine Millefeuille (by Chef 
Peter Körner, Les Roses, Luxembourg)

Some examples of MEALS for MEDOC wines
Imagined by Great Chefs around the world



Médoc Memo: 

8 Appellations
Médoc : elegant and refined, perfectly balanced, with body

Haut Médoc : rich aromatic palette, harmonious and balanced, full-bodied.

Moulis : finesse and intensity, powerful, complex and richly colored.

Listrac : lively and brilliant, fine and delicate

St-Estèphe : aromatic, round, with body

Pauillac : round, complex with ageing, harmonious bouquet 

St-Julien : sweet and pleasant nuances, finesse of subtle flavors and aromas

Margaux : lovely variety of bouquets, round and silky

5 Classification families
60 Grands Crus Classés (1855)
250 Crus Bourgeois
44 Crus Artisans
8 Wine Cooperatives & 1 Assoc.
Many « other Crus » 

2 Main Grapes
Merlot > Cabernet Sauvignon : Médoc, Haut Médoc, Moulis, Listrac

Cabernet Sauvignon > Merlot : Margaux, St Julien, Pauillac, St Estèphe

Vintages
2000 (+++, noble)
2001 (++, dynamic)
2002 (+, classic)
2003 (++, rich)
2004 (+, classic)
2005 (+++, intense)
2006 (++, aromatic)
2007 (+, accessible)
2008 (++, classic)
2009 (+++, elegant)
2010 (+++, bright)
2011 (++ classic)
2012 (++ fresh and 
pleasant)
2013 (+, delicate and 
affordable)
2014 (++, fruity and rich)
2015 (+++, great vintage 
for ageing)

Soil types
- Brow of large Garonne gravel along the River
- Clay and Limestone



For more information, history and presentations of each chateau:

www.medoc-bordeaux.com

Also available for your 
smartphone!

www.medoc-bordeaux.com


