
  

 

 
 
 
 
 
 
 
 

 
 

CHÂTEAU FOURCAS-BORIE 2010 
 
 
Château tasting notes (December 2014) 

 Quality:  /  (excellent / mythic) 

 Color: dark purple with violet highlights  

 Nose: dark berry with delicate spicy notes 

 Palate: beautiful tannic composition. A powerful, well-balanced wine with a 

beautiful, long-lasting finish.  

Characteristics of the vintage 

 Weather: The vegetative cycle started favorably under good climatic 

conditions. The weather during the flowering was mitigated, but the vineyards 

afterwards benefited from an exceptional summer and a perfect late summer. 

 Harvest: Picking began on September 30th and ended on October 16th.  

Blending of vintage 2010 

 75 % Merlot Noir 

 15 % Petit Verdot 

 10 % Cabernet-Sauvignon 

 
Serving suggestions 

 Potential for aging: drink now or keep for ten years 

 Temperature: between 16°C (60.4°F) and 18°C (64.4°F) 

 Decanting time: either serve from the bottle directly or decant just before 

pouring. 

: mediocre 
: average 
: good 
: great 
: outstanding 
: mythic 
 


