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MME BARREAU-BADAR

PROPRIETAIRE A POMEROL (GIROND!
PRODUCE OF FRANCE

Certan de May 2016

98 points “A deeply intense and plush Pomerol with immaculately ripe
fruit and tannins. So well executed with aromas of truffle, dark stones, coal
smoke and intense dark plums and cocoa powder. The palate has an
immaculate texture with very bright, velvety tannins, carrying rich dark
plums. Plum pudding and Christmas cake to close.”

James Suckling | 2.4.19

95 points “The 2016 Certan de May is a powerful, dense wine, just as it was
en primeur. A blast of grilled herbs, leather, smoke, tobacco, licorice and
dark-fleshed fruits makes a strong opening statement. Potent and strap in
feel, Certan de May shows the more virile side of Pomerol. The profile is
decidedly sepia-toned. Readers should plan on being patient with the
20176. It is a jewel of a wine that just needs bottle age to be at its best.”
Vinous | Antonio Galloni 1.19

94+ points “A blend of 65% Merlot, 31% Cabernet Franc and 4% Cabernet
Sauvignon, the medium garnet-purple colored 2016 Certan de May offers
up notes of wild blueberries, black cherries and raspberry leaves with hints
of black tea, roses and tar. Medium-bodied, the palate delivers a wonderful
quiet intensity of blue, red and black fruits plus a fine-grained backbone
and superb freshness, delivery and very long, mineral-tinged finish.”

Wine Advocate | Lisa Perrotti-Brown 11.30.18

Vinified since the 2013 vintage under the guidance of renowned consultant
Jean-Claude Berrouet (more than 40 vintages at Chateau Petrus),
Chateau Certan de May benefits from the best winemaking know-how.

A rare property which lies at the heart of Pomerol’s greatest sector, the
siliceous-clay, central plateau.

Winemaking has been fine-tuned and perfected for the gentlest of
extractions, ensuring that tannins are round and succulent, marrying
perfectly with the wine’s rich fruitiness.

The proportion of new barrels being used has also been reduced (to
about a third from 50% in previous vintages) which further enriches the
exhilarating freshness of this wine.





