
After three days of intensive blind tasting – sampling 264 wines – Philip 
Moulin reports on how Bordeaux’s 2015s showed at this year’s Southwold 

Tasting. 

 

Philip Moulin, Fine Wine Quality and Authentication Manager,  
Berry Bros. & Rudd 

Wine Investment – Tas�ng 
Bordeaux 2015 in bo�le  
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F 
rom the first barrel tastings, this was deemed 
to be a great St Emilion vintage, and I think 
it’s fair to say that this is still the case now the 
wines are in bottle.  There are still too many 
properties in this region which are trying a bit 

too hard – producing wines that lack delicacy or a 
sense of place.  However, the quality of the Merlot in 
2015 does shine through, and collectively these wines 
were a pleasure to taste. 
 
Leaving the Premier Grands Crus Classés to one side, 
our top wines were Canon and Figeac – stylistically 
different, but both utterly seductive in their own way.  
There is an ease and effortless balance to these two 
wines which puts them, for me at least, above the likes 
of Valandraud, Le Tertre Rôteboeuf and Clos Fourtet, 
all of which showed well.  Special mention should go to 
Trotte Vieille, which has been making great strides in 
recent years and was delicious in 2015. 
 
Staying on the Right Bank, the wines of Pomerol were 
absolutely cracking.  It’s an unfortunate truth that these 
are tiny properties, with lots of people chasing not a lot 
of wine.  Consequently, anything I say here is almost 
irrelevant.  However, if you are lucky enough to have 
bought a case of either Lafleur, L’Eglise Clinet or Vieux 
Château Certan, then give yourself a pat on the back. 
They were all glorious examples, and all showed their 
own inimitable style.  For me personally, Vieux 
Château Certan had a touch more nerve and pace 

than the other two, and I put La Conseillante right up 
there as well.  Le Pin sadly, did not show well, but we 
didn’t have a spare bottle to taste.  Pétrus was in a 
league of its own – our second best wine of the whole 
tasting, and showed extraordinary class. 
 
Now to the Left Bank, and starting with Pessac-
Léognan.  Not unlike Pomerol, this is a region which 
showed well at all price levels.  There is some decently 
ripe fruit in this lot, and some jolly good drinking to be 
had.  Not for the first time, Smith Haut Lafitte won the 
flight, but I had it level-pegging with beautiful pure, 
elegant Domaine de Chevalier which came second (do 
have a close look at Esprit de Chevalier, as it offers 
fantastic value and a genuine feel of the Grand Vin).  
Carmes Haut-Brion has been sneaking up the inside 
rail for a few years, and showed brilliantly this year – a 
vibrant, powerful wine which will provide enormous 
pleasure, and should age well too.  My final nod here 
goes to Malartic-Lagravière, which – rather like Carmes 
– has been getting better and better in recent vintages 
and has made a classic, savoury Graves. 
 
Moving north, Margaux has historically been a mixed 
bag, even in good vintages.  However in 2015 the 
weather gods shone here, and this is one of the most 
consistently high-scoring Margaux vintages in years.  
Top of the pile was a sensational wine from Brane-
Cantenac and yet another great example of Rauzan-
Ségla.  I couldn’t split them on points, but reading my 
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and nuanced in equal measure.  The dry whites were 
commendably consistent too. Haut-Brion Blanc was 
peerless, but is unattainable.  Smith Haut Lafitte Blanc 
rarely puts a foot wrong these days, and – as with the 
red – is hard to fault. Bouscaut Blanc, for me, remains 
the best-value white in Bordeaux. 
 
It was not too much of a surprise that St Emilion should 
dominate the names at the very top of the tree this 
year.  Ausone was the wine of the tasting by a fair 
margin. It showed an ineffable sense of power and 
grace which was truly superb.  The Médoc First 
Growths showed admirably in my opinion, with Haut-
Brion the most immediately impressive and the group’s 
favourite.  I didn’t give Margaux my highest score, but I 
went back to re-taste it afterwards and am sure it will 
provide a fitting epitaph to the man who made it.  It was 
charming, refined and complete. 
 
Overall, and in comparison to the previous four years, 
this was an easy vintage to taste.  Certainly not quite as 
universally superb as was originally stated in some 
quarters, rather, a very good vintage across the board, 
with a few problem areas, and several real successes. 
When the group was asked to place the 2015s 
alongside vintages from 2000 onwards, they put it fifth, 
behind 2010, 2009, 2005 and 2000.  I was struck by 
how approachable many of the wines are already, and 
that is not a bad sign in any vintage.  There are some 
lovely wines here, mostly for the mid-term. 
 

 

notes again, I would say that Brane tipped it.  It had 
such fabulous focus and drive – a lift and finesse 
which set it apart.  Palmer was glossy and gorgeous – 
it’s hard to fault, and I suspect will show beautifully in 
years to come.  There is density to Palmer which I 
think has yet to really show itself.  Ch. d’Issan 
deserves a mention – tremendously elegant and 
seamless Margaux, with a long life ahead of it. 
 
I’ll come back to St Julien – let’s skip to St Estèphe.  
Invariably the most backward of the Médoc 
communes, the last thing St Estèphe needs is rain in 
September, just before their Cabernet is ready.  Sadly, 
they got rather a lot of it.  Montrose was the 
increasingly predictable star here, but gosh … if there 
is one bargain to be found in Bordeaux these days, I 
venture to suggest it is Ch. Meyney.  Honestly, if you 
can find it, buy some – I gave it the same score as 
Montrose.  It doesn’t have the same polish, and the 
tannins might be a bit more pronounced, but Meyney is 
the steal of the vintage for me.  While on the subject of 
value, Ch. Capbern continues to impress.  I have 
already finished my 2014 from this improving château, 
and the 2015 will be just as good. 
 
Pauillac: as a rule, when all else fails, I will buy 
Pauillac.  However, it’s a shame to say that it was one 
of the weaker communes this year, as it shared a fair 
amount of the rain that hit St Estèphe.  The best wine 
in the Pauillac flight would have come fourth in St 
Julien.  That may be a harsh comparison as St Julien 
was so good in 2015, but Pauillac is not a cheap 
commune, and you need to tread carefully here.  Ch. 
Batailley was rather voluptuous and oaky this year, 
and I was in the minority in that I really loved it.  Please 
take my word for it – it will be a lovely bottle of Claret in 
a few years’ time.  Pichon-Lalande was highly rated in 
barrel, and it showed beautifully here, with its perfect 
poise and balance just pipping Pichon Baron at the 
post.  Lynch-Bages came next – a benchmark Pauillac, 
but huge and unyielding at this stage.  It needs a long 
time. 
 
Which brings us back to St Julien, literally and 
stylistically sandwiched between Margaux and 
Pauillac.  The most consistent flight by far, there was 
hardly a weak wine here.  You can buy St Julien 2015s 
with confidence across the board.  Plaudits justifiably 
rained down on Léoville Barton – this was my wine of 
the vintage.  Bold words perhaps, when all three 
Léovilles were superb and this is the cheapest by a 
mile, but this is definitely Grand Vin and a masterclass 
in Médocain power and restraint.  It’s also worth noting 
that Beychevelle only narrowly missed a podium spot 
with a stylishly decadent wine this year. 
 
A word on the white wines: Sauternes and Barsac 
were uniformly lovely in 2015.  Yquem (as it should be) 
was the pick of the bunch, but there was a raft of good-
value wines not far behind.  Doisy-Daëne was runner 
up, with its usual taut, nervy and exciting self.  I adored 
La Tour Blanche, which came third, and was opulent 
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1. Ch. Léoville Barton 

2. Domaine de Chevalier 

3. Ch. Meyney 

4. Ch. Brane Cantenac 

5. Ch. Pichon Comtesse de Lalande 

Philip’s Top Five Bordeaux 2015s 
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Founded in 1698, Berry Bros. & Rudd is Britain’s original, 
family-owned wine and spirits merchant.  With two Royal 
Warrants, more than 300 years of history and six Masters of 
Wine, we are proud of our world-class reputation for 
exceptional wines and spirits. 
 
Although hundreds of years old, Berry Bros. & Rudd remains 
at the forefront of wine innovation.  The current range of 
more than 4,000 wines is sourced from over 25 countries, 
from the traditional – France, Italy and Spain – to the less 
traditional – Brazil and Moldova. 
 
Not just a fine wine retailer, spirits have long been central to 
the business.  The spirits portfolio includes the classic No.3 
London Dry Gin, Mauritian rum Penny Blue and the unique 
and historic The King's Ginger Liqueur.  Most recently the 
Texas Legation, a bourbon from Texas was added to the line
-up. 
 
While we embrace progress, we also value our traditions.  
As a business, we are comfortable embracing these 
paradoxes – having always managed to combine our history 
and heritage with a commitment to constant progress, 
innovation and change. 
 
Throughout the developments the business has seen over 
the years, customers have always remained at the heart of 
Berry Bros. & Rudd.  Whether visiting us in store, shopping 
online or participating in our Wine Club, Cellar Plan, tutored 
tastings or Wine School, we aim to ensure that every 
customer receives the same outstanding experience. 
 
 
20 TOP FACTS ABOUT BERRY BROS. & RUDD 
 
1. The founder of the original shop at No.3 was a woman, 

known only as the ‘Widow Bourne’.  She passed the 
shop on to her daughter and son-in-law, William 
Pickering.  The Pickering name lives on through the 
Berry Bros. & Rudd William Pickering,     20-Year-Old, 
Tawny Port, the name of the small square located 
behind No.3 St James’s Street – Pickering Place, as 
well as    the Pickering Cellar which hosts the 
company’s Wine School. 
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2. Pickering Place which is located behind No.3 St James’s 
Street is the smallest public square in London.  In the 
18th century this seclusion was one of the reasons the 
square was notorious for its supposed gambling dens, 
bear baiting and duels! Pickering Place is also thought to 
be the site of the last duel fought with swords in London. 

 
3. Berry Bros. & Rudd’s colourful history includes running 

contraband alcohol into Prohibition era America, mainly 
the famous 20th century Cutty Sark Whisky, created by 
Berry Bros. & Rudd in 1923.  The whisky was shipped 
into America by Captain William McCoy – one of the rare 
examples of integrity during this time – his name was to 
become synonymous with good whisky, and hence the 
legendary expression “the real McCoy”. 

 
4. With six Masters of Wine working for the firm, Berry 

Bros. & Rudd has more experts with this top industry 
qualification than any other wine merchant. 

 
5. Napoleon III was a friend of the first George Berry, and 

used the cellars under No.3 for secret meetings plotting 
his return to France from exile in the 19th century.  One 
of the company’s cellars the “Napoleon Cellar” which 
opened in 1999 is named after him. 

 
6. The recently opened Sussex Cellar (opened in 2015) is 

named after the Duke of Sussex, one of seven Royal 
Dukes (sons of George III, brothers of George IV) who 
were regular customers of Berry Bros. & Rudd in the 
early 19th century.  Known as “Queen Victoria’s Wicked 
Uncles”, their portraits have hung in No.3 for 
generations.  Of the seven Dukes, Augustus Frederick, 
the Duke of Sussex, was the closest to the Berry family.  
It is believed that ‘Uncle Sus’ saved the company’s 
famous scales: when an official was going to have them 
removed for lack of a government stamp, the Duke of 
Sussex is thought to have stepped in, asking, ‘Who 
dares to say that my old friend Berry is guilty of fraud?’, 
sealing the matter by having himself weighed.  The 
scales remain in the shop to this very day. 

 
7. Though Berry Bros. & Rudd is famous for rare and fine 

wine, it lists dozens of wines priced under £15. 
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8. Framed at the back of the shop is the original letter, 
dated 15 April 1912, from the White Star Line informing 
‘Berry Bros.’ of the loss of 69 cases of its wines and 
spirits in the sinking of the Titanic.  No mention is made 
of the deaths of those on board. 

 
9. No.3, St James’s Street has hardly changed since the 

18th century, and a pair of giant coffee scales can still 
be found located in the shop.  Originally used to weigh 
coffee and tea, in the 18th century it became 
fashionable for customer to be weighed.  There are 
ledgers stored in the shop which contain customer’s 
weights dating back to 1765.  Famous figures in the 
weighing books include royal princes, Lord Byron, Beau 
Brummel, William Pitt the Younger and the Aga Khan.  
In the late 19th century, the record of an aristocratic 
family’s weights even helped solve a court case. 

 
10. No.3 was built on the site of King Henry VIII’s tennis 

courts.  The tennis courts – considered a “centre of 
idleness” during the Cromwellian years, were torn down 
and developed for housing.  Traces of the original 
tennis court can still be seen in the shop and in the 
passage at the side of the shop. 

 
11. Also in the passage is a plaque commemorating the 

presence of the then independent Texas Legation, 
which rented space at No.3 from 1842 to 1845.  The 
diplomatic outpost was closed when Texas finally 
became one of the United States of America in 1845 
however the delegation skipped town without paying 
their final rental instalment! 

 
12. In 1986, during the Texas sesquicentennial, 26 Texans 

made a pilgrimage to Berry Bros. & Rudd.  They 
showed up wearing buckskin and repaid the 
outstanding debt of $160 using a Republic of Texas bill. 

 
13. When Queen Mary’s Dolls’ House was built in 1924, 

Berry Bros.  & Rudd was chosen to stock the miniature 
wine cellar.  The 1,200 tiny bottles were individually 
filled with the best vintages of the age.  The wines 
included Champagne by Veuve Cliquot and Louis 
Roederer, with the bubbles specially removed to fit in 
the 1:12-scale bottles.  The Dolls’ House is now on 
display at Windsor Castle. 

LIFESTYLE – WINE INVESTMENT 

                                                                            PROPERTY FINANCE & lifestyle       5        www.pflmagazine.com 

14. During the early days of King Edward VIIs reign, Berry 
Bros. & Rudd was approached by the royal doctor for 
something to ward off the chill felt by His Majesty when 
out in his ‘horseless carriage’’.  The result in 1903 was 
the creation of Ginger Brandy – Special Liqueur.  It was 
not until 1934 that it became known by its now familiar 
name “The Kings Ginger Liqueur.” Immensely popular – 
though no longer with motorists but certainly among 
those who share good King Edwards’ enthusiasm for the 
traditional outdoor sporting activities of winter. 

 
15. The oldest bottle on display at No.3 is a bottle of 

Hungarian Tokay which dates to 1834. 
 
16. Traditionally as a wine merchant Berry Bros. & Rudd 

was responsible for bottling its own wine.  Barrels would 
be delivered     and it was the job of the merchant to 
transfer the wine into bottles.  This practice continued 
until the 1960s in St James’s and    in Basingstoke the 
last bottle (a bottle of Sherry) was bottled in the 1990s. 

 
17. Berry Bros. & Rudd was the first wine retailer to ‘go 

online’.  The industry leading website was launched in 
1994 – before Amazon or even Google was heard of.  
There is a desk in No.3 St James’s Street which still 
holds the original computer where the online shop 
(website) was first launched. 

 
18. Berry Bros. & Rudd is one of the few companies to be 

awarded two Royal Warrants.  The company’s first 
Royal Warrant was granted by King Edward VII in 1903.  
Most recently Berry Bros. & Rudd was granted a Royal 
Warrant by Queen Elizabeth II in 1995 and in 1997, the 
year of the company’s 300th anniversary, it was 
awarded a second Royal Warrant by H.R.H. The Prince 
of Wales. 

 
19. No.3 Magazine – Berry Bros. & Rudd’s magazine was 

first published in 1954.  Back then, it was considered the 
first publication entirely dedicated to the subject of wine.  
The magazine was relaunched in 2016 after a 22-year 
hiatus. 

 
20. Beneath the historic premises at No.3 St James’s 

Street, the cellars are the equivalent size of 2 football 
fields. 
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