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DeYguem Nebuchadnezzar

The Concept

With over 20 years experience and in-depth knowledge of the Bordeaux fine wine market Andy Lench has in later
years applied himself to seeking creative and innovative opportunities for the clients of BWI and BWL. One of these
initiatives has been a unique collaboration with the world famous Chateau deYquem.

Chateau d'Yquem is generally considered the king of sweet wine and possibly the most famous white wine in the
world, and is greatly sought after, especially in its finest vintages. Its ownership dates back over 400 years and was
a favourite of America's first connoisseur, founding father, Thomas Jefferson, an ardent Bordeaux admirer who
declared "Diquem" the best Sauternes.

As the relationship between Andy Lench and Pierre Lurton, General Manager of Chateau deYquem, has built over
time, the concept of a unique opportunity arose with the idea of developing a limited edition series of 100
Nebuchadnezzars for commercial sale, in only the greatest vintages produced. Each of the 100 bottles for sale will
be individually numbered and certified, and presented in a unique wooden presentation case bearing a brass plaque
on the front indicating the bottle number.

Chateau d*Yguem have never in their history bottledin this particular format of 15 litres, a Nebuchadnezzar, an
ancient name of the kings of Babylon.

By creating an exclusive format with the edition of a limited quantity these Nebuchadnezzars have a unique
investment value, potentially making them of the greatest wine investments of our time.

Each bottle will be numbered from the first to the one hundredth bottle, numbers will be drawn at random. This will
be done by way of a draw. The draw for the 2005 vintage will be held during Vinexpo week in June 2009 by Chateau
deYquem with Pierre Lurton officiating. Each subsequent vintage will also be drawn at a suitable event which will be
announced after bottling.

So why not continue creating such a collectable item, and with such a beautiful product that is so desirable to the

wine world. Therefore weeve taken this one step further to maximize the opportunity to create an even bigger
concept and a greater opportunity for wine connoisseurs and collectors.

The DeYquem Centum
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The DeYquem Centum

The production of one hundred, 2005 deYquem Nebuchadnezzars was just the start that both, Andy Lench and
Pierre Lurton were looking for and proved to be a brilliant success. The concept of the deYquem Centum was
initiated.

The idea is simple:

Only the best vintages produced by deYquem will be a relative contender to be bottled in Nebuchadnezzar, retaining
its exclusivity. Once the vintage has been agreed to be bottled, there will be a restricted limited edition of 120, of
which only one hundred will be available for purchase. Each bottle will be individually certified and presented in a
unigue wooden presentation case bearing a brass plaque on the front indicating the bottle number. As the outcome
of your number will be drawn at random, to mark the occasion a draw will be arranged each time.

What makes deYgquem Centum so exclusive?

The purchase of any future deYquem Nebuchadnezzar will be available through BWI and BWL, this opportunity is
unigue between our companies.

We will offer purchase of Nebuchadnezzars to the members of the deYquem Centum first, giving them priority, thus
naturally limiting the availability to other wine connoisseurs not already within this membership.

Existing members will receive exclusive offers specifically relating to deYquem, such as the collection cases.

Membership

Simply by purchasing one of these Nebuchadnezzars and having it in your possession, automatically entitles you to
be a member of the deYquem Centum. Membership does not cost you any additional fees.
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Nebuchadnezzar Limited Edition

deYquem 2007

As you are aware, we recently collaborated with Chateau d'Yquem to produce a limited-edition production of one
hundred 2005 Nebuchadnezzars for commercial sale. This venture was an overwhelming success, with all bottles
selling quickly.

We are therefore gratified to announce that we have negotiated with the chateau once again for another production
of 100 Nebuchadnezzars, this time of the outstanding 2007 vintage, which the chateau believes to be one of the
greatest deYquem of all time. Please see the Wine Spectator review following.

Chateau d'Yquem is planning to produce this size only in exceptional vintages, which, on average, would be no
more than two or three per decade. With this in mind, we believe that the on-going collection of every limited
edition Chateau d'Yquem 15.0L will make for a most significant and magnificent cellar centrepiece, not to mention
the inherent investment potential. Each bottle is housed in a beautiful wooden display case bearing a brass plaque
on the front indicating the bottle number.

Each bottle will be individually labelled with a corresponding number. As with the 2005 allocation of each bottle
number, names will be entered into a draw, therefore your bottle number will be random, giving each purchaser the
opportunity to own no.1 or no.21. Needless to say, we believe there will be even greater demand for the 2007 due
to the outstanding quality.

Because this is a unique opportunity, we are naturally obliged to first offer these one hundred bottles of the 2007 to
those who purchased the 2005.

After this initial release we will be making a general offering, if you would like to be considered prior to the general
offering please make yourself known to Rob or Andy during your visit.
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THE 2007 VINTAGE

Growing season:

After a relatively mild winter, temperatures shot up in April, and were more in keeping with a beautiful month of May.
This obviously had an effect on vine growth and the first flowers appeared on May 11", some two weeks earlier than
average.

While minimum temperatures were slightly higher than usual thereafter, maximum temperatures began to drop. This
tendency increased as the season went on, and the summer of 1997 ended up being fairly cool.

Furthermore, it rained heavily (twice the average amount) and more frequently (3 days out of 4!) in May and June.
Flowering was thus upset, and spread over four weeks.

The harvest:

After a deluge on the 20th and another on the 24th of August (100 mm of rain!) the situation was critical because of
extremely uneven ripening. There was considerable danger at this stage, and many of the grapes began to split,
especially Sémillon.

However, it was at just this juncture that the weather took a turn for the better. The temperature went down
significantly (especially minimum temperatures) and there was also a dramatic change with regard to precipitation,
with barely a third the usual rainfall in September and October. Three out of four days were dry during this period.

As a result of these conditions, combined with long periods of East by Northeast winds:

there were no more fears of unhealthy fruit (in fact, the skins of some split Sémillon grapes even grew back and
healed!) and there were no fruit flies in 2007

the Sauvignon Blanc grapes, which had flowered in early May and were thus already ripe, became fully sweet,
botrytised, and concentrated after the rain in late August.

We were able to start picking on the 10™ of September in early maturing parts of the vineyard. The grapes displayed
a marvellous balance between concentration (over 23° potential alcohol) and elegant acidity (thanks to the cool night
-time temperatures). We went through the Sauvignon Blanc vines twice because the sugar levels at the beginning
were almost too high. We also harvested some Sémillon which botrytis had only just begun to affect, mostly in the
centre of the bunches. This week was a godsend in terms of quality, early ripening, and yields (nearly 2 hectolitres
per hectare), and thus entailed more than cosmetic picking.

Showers (10 mm) on the 16™ and 17" of September augured well for a new burst of botrytis because the nights
were quite mild. Seeing as the weather forecast called for more rain starting on the 22", we took advantage of the
20" and 21% to go through the Sauvignon Blanc vines as well as some early-maturing Sémillon that had very high

sugar levels and excellent acidity.
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The harvest continued:

The length of time it rained (10 days) and the intensity of the showers made us worry that noble rot might develop in
a way that would be detrimental to the grapes. Fortunately, though, the minimum temperatures were quite cool,
which inhibited the proliferation of vinegar flies. We started picking again on the first day without rain, the 2" of
October, and brought in the equivalent of just 8 barrels of wine because of very rigorous selection. However, this
was excellent for the pickers' morale since they had been waiting for 10 long days... We went out once again on 9"
of October to Eick grapes at just the right stage of botrytisation before a new round of showers arrived (11mm on
the 9" and 10" of October).

All this rain (a total of 35mm) with "tropical" minimal temperatures (5-7° C above average) in the first ten days of
October caused a veritable explosion of noble rot virtually throughout the vineyard.

A tremendous anticyclone arrived on the 12" of October. This meant there was no more rain until the 29", with
easterly winds and lots of sun. These conditions were ideal for quickly and efficiently concentrating the fully
botrytised grapes.

A fourth, fifth, and sixth wave of picking quickly followed. There was no need to hurry since the weather was quite
stable. We brought in the bulk of the 2007 crop at 22° potential alcohol over a two week period lasting from the 12"
to the 30" of October. The grapes in every part of the vineyard had the tremendous richness of fruit picked in late
October.

Barely slowed down by 3mm of rain at the end of picking, the 2007 harvest finished on the 5™ to the 7™ of
November, with very concentrated grapes. The harvest thus took up twenty-seven work days spread over two
months.

2007 will be remembered as the year in which Botrytis cinerea accomplished a miracle, transforming grapes with
seemingly uneven potential after a chaotic spring and very cool summer.

Thanks to ideal conditions, noble rot turned an initial handicap (heterogeneous flowering) into a clear advantage,
accounting for variety and complexity. Furthermore, the weather in October made up for the cool summer, providing
the potential for virtually limitless concentration.

2007 is a worthy representative of great vintages ending in "7".

2007 began with the precociousness of 1997, and finished on the same dates as 1967, with the same promise of
exquisite richness.

Tasting notes from a specialist:
This is amazing. Full of spicy botrytis character, with smoke and piecrust underneath. Full and rich, yet not cloying
or too dense. It's lively and long, finishing with intensity and power. An unnerving combination of wild ripe fruit and
intense botrytis, with lively acidity. Really powerful. Should be a perfect wine. Score : 97/100
%,

James Suckling ! Wine Spectator online
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Frequent Questions and Answers

Q!

Q!

Q!

Q!

Q!

Q!

Q!

Q!

What deYguem vintages have been bottled in a Nebuchadnezzar format?

The first Nebuchadnezzar bottling for d"Yquem was the 2005 vintage

Are the 2005 Nebuchadnezzar available to purchase now?

No, all 100 sold quickly after the launch and are no longer available for purchase.

How are the numbers of bottles allocated?

A draw will take place only after the bottling.
The draw for the 2005 Nebuchadnezzar"s will take place during Vinexpo week in June 2009 by Chateau
d"Yquem with Pierre Lurton officiating.

If | purchase a 2007 DeYquem Nebuchadnezzar # what will | receive?

There will be a certificate of ownership together with an allocation number. The client will then have to choose
how they wish to receive their Nebuchadnezzar, they may wish to hold it #in bond$ or lave the bottle delivered
to a chosen address (please note after taking you wine out of #in bond$, duty and VAT will be liable)

How will it be packaged?
Your Nebuchadnezzar bottle will be housed in a beautiful wooden display case bearing a brass plaque on the
front indicating the bottle number.

Are there any advantages of the wine being held in such a large format compared to standard bottles?

Yes. Inevitably there will be very slight or minimal variation between bottles of the same wine, even from the
same case. Given that this is the equivalent of 20 bottles in one, a much larger volume of wine will taste
exactly the same.

When will the draw for the 2007 Nebuchadnezzars take place?

This will also take place after the bottling in 2010, during a Vinexpo event, in the same year.

Are there any other potential benefits of the deYquem Centum Club?

We are currently working on potential ideas and opportunities we can make available to members. This
concept is in its infancy so further information will be made available in due course.
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Chateau deYquem

The history of Chateau d*Yquem is like a novel. Itis an epic saga full of vicissitude and colourful figures covering
more than four centuries. The story of this mythical wine also coincides with that of a noble French family.

Chateau d*Yguem was almost English. During the midde ages, in fact, the estate belonged to the kind of England,
who was also Duke of Aquitaine at the time. However, the course of history was to decide otherwise. In 1453,
southwest France was once again brought under the dominion of the French crown by Charles VII and has stayed
French ever since.

A century and a half later, in 1593, a descendent of a local noble family, Jacque Sauvage, was given feudal tenure
over deYquem. The Gironde department archives, as well as those of the chateau, show that the special winegrow-
ing practices and late harvesting already existed at this time. A few years later the Sauvage family built the present
chateau and consolidated, plot by plot, the vineyard as we know it today.

In 1711, during the reign of Louis X1V (by which time they had received noble status), the family became full owners
of de*Yquem. The head of the family at the time was Leon de Sauvage deYquem, the great grandfather of Francoise
Josephine. In 1785, Francoise Josephine de Sauvage desYquem married Count Louis Amedee de Lur Saluces.

Three years later, in 1788, the count died after a horse-riding accident. His young widow thus became the head of
the family and showed extraordinary acumen in managing the estate. The wine was already much appreciated by
famous connoisseurs of the period, such as Thomas Jefferson.

A staunch opponent of the excesses of the French revolution, who was thrown into prison on two occasions,
Francoise Josephine managed to hold on to the family property and make deYquem prosper.

She built a new wine cellar in 1826 with her steward Garos$an audacious step at the time$transforming the estate
into a true business and developing its international reputation. It was during her time as head of dsYquem that the
method of picking in several waves was perfected. When Francoise Josephine died in 1851, she left a thriving
winegrowing estate to her grandson, Romain-Bertrand.

Romain-Bertrand de Lur Saluces, took his role as manager of deYquem very much to heart, rather than simply tak-
ing possession of the family estate. In 1855, in what amounted to posthumous recognition of the work accomplished
by %the lady of Yquem&, the estate was classifiedrpmier grand cru superior. In the latter half of the 19th Century,
deYquem went through a long period of prosperity. After Romain-Bertrandes death, his son, Marquis Amedee de Lur
Saluces, took over, followed by his younger brother, Eugene.

This period of deYquemes history ended with two dranatic events; the phylloxera crisis and the First World War.
In 1914, d*Yquem became involved in the war. The chateau was transformed into a military hospital while Marquis
Bertrand de Lur Saluces, son of Eugene, became an officer in the trenches, in keeping with the family tradition.

At the end of the war at age 30 he took over managing the estate and continued for a momentous half-century. He
was a man of character and a staunch guardian of the deYquem philosophy.
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Chateau deYquem cont...

He was opposed to capitalisation and courageously defended the family estate, even during the dire recession of
the 1930s. President of the Union des Cru Classes de la Gironde for forty years, he was instrumental in
determining many legal aspects of the Sauternes appellation. He was also one of the leading proponents of chateau
bottling to guarantee authenticity. An enlisted officer in the Second World War, Bertrand de Lur Saluces was
captured and kept prisoner for two years. We was however, fortunate enough to return to his beloved estate as
soon as he was freed. He did much to develop Chateau deYquem, particularly as regards its international impact,
until his death in 1968.

Childless and anxious to protect the future of Chateau deYquem, Bertrand de Lur Saluces took measuresin
anticipation of his demise. In 1966, he designated on of his brother Amedeess sons, Alexandre de Lur Saluces, to
take over managing the estate.

The young count did not have an easy time at first. He had to deal with a series of bad vintages, a profound crisis in
the Bordeaux wine trade, and an impressively high inheritance tax that threatened deYquemes survival.

The estate was saved thanks to rigorous management and the excellent 1975 vintage, on the heels of three
disastrous ones. A better series of vintages in the 1980s helped a great deal and enabled new investments to be
made.

The estate was modernised and missing vines were replaced even if there were not enough funds to replant entire
plots. In fifteen years production slowly increased as did quality and technical prowess.

Count Alexandre de Lur Saluces perpetuated his familyes tradition as manager of Chateau d*Yquem for more than
35 years. His efforts were guided by a single philosophy; to preserve and defend a heritage more than four
centuries old. Thanks to his determination, this great winees reputation reached new heights.

In May 2004, L.V.M.H / Moet Hennessy, Louis Vuitton, main shareholders of Chateau deYquem since 1999, asked
Pierre Lurton to take over management of the estate.

A member of a famous Bordeaux wine family, this passionate winemaker and viticulturalist, who is also in charge of

Chateau Cheval Blanc and Cheval des Andes in Argentina, has all the necessary qualities to maintain dsYquemes
legendary reputation, with respect for tradition and an openness to modernity.
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