
 
 
 

 

 
 

2005 Chateau Arnauld 
 
WHO: Chateau Arnauld  
WHAT: Red Bordeaux blend 
WHERE: Haut-Médoc, Bordeaux, France 
WHEN: 2005 
 
 A very moderately priced Bordeaux, 
particularly for one from the “Vintage of the 
Century.” It is also still rather young, 
evidenced by how much better it showed on 
the second night. The nose shows 
blackcurrant, cedar, and tobacco leaf. The 
taste on the palate is far richer than the 
aromas on the nose. It leads with 
blackcurrant, cedar, and mocha, with tart 
cherries, even a touch of cranberry, and dark 
chocolate, all showing on the mid-palate. 
Clearly an old-world wine, high acids and 
dusty tannins to match offer a food-paring 
wine, rather than a snack in a glass. Drink 
with a ribeye or a great burger. 
Recommended. DH 
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