               Château Raymond-Lafon 2022
                                Sauternes
                                        A hot year !
               Mild winter followed by a very cold beginning of spring at daybreak.

The weekend of April 3 to 4, frosts of about - 2°C.
The vine is just starting to grow so only a few buds are damaged by the cold.

After the beginning of April the frosts are over and the good weather is back.

Little rainfall in April; in May the temperatures are summery.

In June the heat wave sets in and during the summer the maximum temperatures often reach 42°C.

The weather was very hot but also very dry, worthy of North Africa.

This dry weather does not allow mildew and oïdium to develop.

The little amount of botrytis allowed us on September 19th to make a first sorting.

The rains came back from September 24th to 29th which allowed  botrytis cinerea to develop better on very ripe grapes.

The second sorting on October 5th and 6th was also of very good quality.

The third sorting took place from October 17th to 21st and the botrytis was still well developed. 
The fourth and last sorting took place from October 24th to 26th.

Very few grapes remained to be harvested and the sugar content was too  high to make Château Raymond-Lafon and Jeunes Pousses de Raymond-Lafon.

In the end, one third of the harvest will produce the great wine and a second third of the second wine the « Jeunes Pousses de Raymond-Lafon »  .
 Ideally, good rainfall in early September would have allowed earlier botrytis development.
An excellent wine that meets all the criteria of a great vintage.
Analysis :  Alcohol 13.75  residual sugar : 130g/l  AT 3.25   PH 4.22

