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Country: France
Region: Bordeaux
Appellation: Pomerol
Color: Red
Grape varieties: Merlot, Cabernet Franc
Aging potential: The wines of Château La Commanderie can be kept for at 
least 15 years. 
Operating temperature: The ideal serving temperature for Château La 
Commanderie wines is between 15 and 17°C.
Serving: Château La Commanderie recommends traditional Bordeaux glasses, 
which are more tapered and have a sufficiently wide opening to ensure good 
oxygenation.
Tasting notes: “Black fruit, dried herbs, cedar, mocha and toasted oak on the 
nose. Full-bodied with chalky tannins. Dark, textured and rich with a spicy finish. 
Better after 2024.” - 92 points, James Suckling

2019 ETERNAL REVERENCE
The hottest summer in the last thirty years saw the passing of the oldest knight 
of the order, who, proud of what he had passed on, was assured that the next 
generation would exceed all his expectations for La Commanderie. The heatwave 
of 2019 presented itself as a challenge, slowing down the ripening of the grapes. 
A careful selection of the fruit gave birth to a magical vintage, where nature 
and the protective knights of La Commanderie joined forces to offer you a wine 
of great richness. With remarkably fine tannins and a generous mouthfeel, a 
beautiful acidity also brings freshness. The roundness and opulence of its fruit 
blend with notes of chocolate and roasting. A magnificent Pomerol wine.

“A creamy wine, with fine-grained tannins that give it depth, a nice acidity ensures 
freshness while supporting the aromatic expression marked by roasted notes with 
intense and velvety fruit.” 
- Pascal Chatonet, Oneologist


