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impressive elegant citrus finish.
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Yy Red cherry, strawberry and cranberry, firm on the palate with vanilla and oak, good structure, balanced
e with a long finish. Youthful, needs time to reveal full charm. Decant in youth.
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Lovely depth and concentration. Long and elegant.
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M A classic Pommard with ripe cherry and raspberry fruit, baking spice and firm, structured tannins. Very
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BEAUNE 1 CRU CLOS DES MOUCHES Cuvée Hugues et Louis Betault Hospices de Beaune 2023
SILVER MEDAL

93 POINTS

Ripe palate with yellow peach and honeydew melon with a textured, full body and intense finish.

CHABLIS 17 CRU LES VAILLONS Domaine Long-Depaquit 2023

SILVER MEDAL

93 POINTS

Elegant finish and vibrant classic style; lovely citrus and fennel notes with typical hints of gun-flint. Ripe
melon and pineapple with smoky, lingering finish.

VOLNAY 1% CRU LES SANTENOTS Domaine du Pavillon 2023

SILVER MEDAL

93 POINTS

Clove and cinnamon opens out to ripe raspberry and blackberry fruit. Complex, long and elegant. With silky,
refined tannins. Delicious.

MERCUREY 1% CRU CHAMPS MARTIN Domaine Adélie 2023

SILVER MEDAL

92 POINTS

Bright, crunchy, ripe fruit with elegant tannins. Youthful and enjoyable with good balance and perky
freshness on the finish.

PouiLLy-Fuissi 1°° CRU CLOS REYsSIE 2023

SILVER MEDAL - 90 POINTS

Delicate nose leads to a ripe lemon meringue palate with quince and crunchy green apples with rosemary
and sage.
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