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“PREMIER JE SUIS, SECOND JE FUS,
MOUTON NE CHANGE.”
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A century of vitality, elegance and audacity.
Each of these great vintages is a testament to the character,
creativity and unwavering pursuit of excellence

that define Chdteau Mouton Rothschild.

A CENTURY OF VITALITY AND ELEGANCE.
9 2 1 One of the earliest legendary Mouton vintages.

Remarkable vitality and elegance after more than a century.
A rare survivor from the post-war era of Bordeaux.

A MONUMENTAL PRE-WAR CLASSIC.

A monumental vintage renowned for concentration,
structure and extraordinary longevity.

Considered among the greatest wines produced at
Mouton before the Second World War.

THE BALANCE OF A NEW ERA.

Classic post-war Bordeaux.

Powerful yet refined, showing the balance and aristocratic
character that defines mature Pauillac.
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ELEGANT AND HARMONIOUS. = —k
Elegant and beautifully proportioned. :
Known for purity of fruit, cedar, tobacco
and exceptmnal harmony.

RICH, EXPRESSIVE AND PROFOUND.
Rich and expressive with notable depth.
One of the strongest vintages of the decade
and highly regarded by collectors.
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FINESSE AND AROMATIC COMPLEXITY.
@ A vintage prized for finesse and aromatic complexity.

Oflen dlsplaymg remarkable balance and matunty
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CHARM IN A CHALLENGING YEAR.
@ Produced in a difficult year but capable of
B surprising charm and nuance from
: well-preserved bottles.

STRUCTURE AND LONGEVITY.
9 75 c A structured and powerful vintage with firm tannins.
Built for long ageing and now revealing
; tertiary complexity.

CLASSICAL ELEGANCE.
@ Elegant, classical Bordeaux.
& Fresh, refined and beautifully mature
with distinctive Pauillac character.

A BENCHMARK MODERN VINTAGE. \
A benchmark modern vintage.
= Silky texture, concentration and superb balance -

make it one of the most celebrated mature Moutons.

“Premier je suis,
second je fus,

Mouton ne change.”
— BARON PHILIPPE DE ROTHSCHILD —
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APPELLATION PAUILLAC CONTROLEE

The narrow strip of gravel
terraces overlooking the Gironde
estuary produces some of the
world's most celebrated
Cabernet Sauvignon.
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Among the First Growths of Bordeausx,
Chateau Mouton Rothschild occupies
a unique place—an estate where

innovation, artistry and winemaking
excellence converge.
——e—
For over a century
Mouton has stood as
a benchmark of Pauillac,
combining extraordinary
@) longevity with a
¢ succession of artist-
designed labels that
\®) transformed wine
packaging into
cultural history.
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A CELEBRATION OF PRECISION
AND ELEGANCE

2004 W 1971

CHATEAU
KRUG
NINTAGE CHARMPAGNE LAVILLE HAUT-BRION

¥ BLANC
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An extraordinary vintage of
precision and depth.
Rich citrus, hazelnut, chalk

One of the legendary
dry white wines of Bordeaux.
Golden in colour and

= and brioche. remarkably youthful after
One of the greatest mature more than five decades.
Krug vintages of the Notes of beeswax, lanolin,

modern era. citrus oil and smoke.
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——— DINNER'CGOURSEF—— —— DINNER COURSE ——
Spencer Gulf Kingfish Aquna Murray Cod
+
Yuzu 3

< Green Garlic
Pickled Daikon +

+ Jamon Sauce
Togarashi <+
TASTING NOTES NS A TASTING NOTES

“Premier je suis, second je fus,
Mouton ne change.”
— BARON PHILIPPE DE ROTHSCHILD —
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FIRST RED FLIGHT
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A CELEBRATION OF POWER
AND POETRY

1970 AT

CHATEAU
MoUTON ROTHSCHILD
A landmark vintage
of depth and complexity.
Layers of black fruit,

tobacco, cedar and earth,
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CHATEAU
MOUTON ROTHSCHILD

T
A masterpiece of balance
and refinement.

Silky and expressive,
with notes of dark cherry,

carried by structure
and grace.
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TASTING NOTES

DINNER COURSE —

Caramelised Hispi Cablage
+

Bordelaise Sauce
+
Maitake Mushroom

“Premier je suis, second je fus,
Mouton ne change.”
BARON PHILIPPE DE ROTHSCHILD

truffle, spice and a long,

majestic finish.
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AND MASTERY

~oje

1964

CHATEAU
MOUTON ROTHSCHILD
e

A historic vintage of grace
and complexity.
Layers of truffle, leather,

SECOND RED FLIGHT

A CELEBRATION OF MATURITY
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CHATEAU
MOUTON ROTHSCHILD

e

An iconic vintage of power
and refinement.
Opulent and structured,

cedar and dark fruit, with notes of black truffle,
beautifully resolved savoury spice, dark plum
with age. and tobacco.
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DINNER COURSE
Dry Aged Duck Breast
+

Cuttlefish
“+

) & Mushroom
g TASTING NOTES A

Kombu Gel

TASTING NOTES

“Premier je suis, second je fus,
Mouton ne change.”
— BARON PHILIPPE DE ROTHSCHILD —
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LLEGENDS oF THE CELLAR

1921

CHATEAU
MouTON ROTHSCHILD
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A legendary vintage of
profound depth and character.
Powerful, concentrated and
remarkably youthful,

a testament to time
and terroir.

TASTING NOTES

A CELEBRATION OF LEGACY
AND LONGEVITY
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—— DINNER COURSE ——
Grilled Lamb Rump
+
Celeriac Terrine
+
Almond Sauce

1928

CHATEAU
MouUTON ROTHSCHILD

—

An exceptional vintage of
balance and refinement.
Silky, complex and enduring,
with notes of truffle,
tobacco and cedar.

TASTING NOTES

“Premier je suis, second je fus,

Mouton ne change.”
BARON PHILIPPE DE ROTHSCHILD —
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of a great Mouton.
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TASTING NOTES

A vintage of distinction and poise.
Refined, layered and complex,
showing the hallmark elegance
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AND LONGEVITY

—— DINNER COURSE —

Wagyu Rib Cap
+

Pencil Leek
d

Native Pepper
T

Fermented Black Bean Sauce

“Time reveals greatness.”

MATURITY & LONGEVITY

A CELEBRATION OF LEGACY

e
1975 P 1979
CHATEAU CHATEAU
MoUTON ROTHSCHILD MOoOUTON ROTHSCHILD
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A legendary vintage of power

and harmony. Profound depth,

remarkable concentration

and extraordinary length.
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TASTING NOTES
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(GRAND FINALE
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A CELEBRATION OF LEGACY
AND LONGEVITY

1955 = 1985

CHATEAU CHATEAU
MouToN ROTHSCHILD MoUTON ROTHSCHILD
—ofo— e
An iconic vintage of grace A modern classic of power
and refinement. Elegant, and balance. Profound depth,
nuanced and beautifully silky structure and a

complex with age. remarkable finish.
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— DESSERT COURSE —

Pyengana Cheddar Custard
+
Caramelised Puff Pastry
+
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TASTING NOTES TASTING NOTES

“Time reveals greatness.”

— BARON PHILIPPE DE ROTHSCHILD —
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CHATEAU CLIMENS FINALE
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CHATEAU CLIMENS
BARSAC (CALVET BOTTLING)

-
A rare and exquisite expression of Sauternes,
showcasing incredible richness,
balance and extraordinary complexity.
Pure elegance in every drop.

— DESSERT COURSE —

Prickly Pear Sorbet

Rice Pudding

Buttermilk Curd
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“Sweetness well spoken is like nectar to the soul.”

— BARON PHILIPPE DE ROTHSCHILD —




