
 
 
 
 
 
 
 
 
 

 
 
 

1998 Vintage 
 
 
 
 
 

 
Vintage dates : 

September 24 to October 7  
(12 days) 

 

  
Area under vine : 

74 ha 

Final blend : 
Cabernet Sauvignon 49 % 

Merlot 45 % 
Petit Verdot 6 % 

 

 Production : 
20 000 cases 

(Yield 48,7 hl/ha) 
 

 
 
 
The winter of 1997/1998 was subject to irregular rainfall. The temperatures, which 
were higher than usual, provoked early vegetative growth, which was then slowed in 
April because of very large amounts of rain. 
 
Fortunately the month of May was good, which allowed the vegetation to catch up on 
lost time. Flowering started around May 21st for the Merlot, followed by the Cabernet 
Sauvignon 5 or 6 days later. 
 
After a very cool and humid June and cool and dry July, August was very hot and very 
dry. In July, the unripe grapes were thinned in order to diminish the risk of 
overproduction on the young plants and to increase the quality of the Merlots. 
 
The very homogenous ripening of this year's grapes, contrary to last year, meant a 
more grouped harvesting calendar could be anticipated.  
 
The harvesting took place in quite wet and gloomy weather. 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

Tasting notes : 1998 vintage 
 
 
 
 
 

WINE ADVOCATE -  April 2001 - Robert PARKER -Note :  87 
 
 

This elegant, stylish, well-delineated Beychevelle offers finesse and beauty in a medium-
bodied, firmly-structured, flavorful format. Red and black currants, licorice, minerals, 
spice, and tar notes are subtle, but persuasive. While it does not cut an enormous swath 
across the palate, the wine's acidity, alcohol, and tannin are well-balanced. Anticipated 
maturity : 2002-2016 
 
 
 
 

DECANTER, January 2006 - Note : 16 
 
Relatively rich, scented, leather, cedar, maturing, but still very lively, fine. Fresh acidity, 
medium bodied, long. Classic and classy, integrated tannins. 2-8 years.(RB) 
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