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The2 020 Chamb er tcomesfrdinrpadcélsth clo& prakimity to Latriciéres. It has a
well-defined bouquet with blackberry, briary, crushed stone and a touch of menthol, the latter just
a little incongruous. The palate is medium-bodied with a succulent opening, a fleshy and quite
generous Chambertin, caressing and velvety with a deep, almost "plump" finish. This should be
approachable vis-a-vis its peers, though there is satisfying substance here. ( 9B5 )

The2 02 0 L a tCrhiaanibé&@&rdasn i, whidh does not come from the estate but is
harvested by their team, has a very sorbet, menthol-fresh bouquet that has a hard time following
the excellent Grands-Echézeaux. The palate is sweet on the entry with candied black cherry and
boysenberry fruit, lightly spiced with good weight on the finish. This actually meliorates as it goes
along and if the aromatics can gain more complexity in bottle, this should end up being a fine

Latricieres. ( 924 )

The2 020 GE@amé se au&r basra @uahthore complexity and a more nuanced
bouquet, dark berry fruit and briary, crushed stone, clove and a touch of sage. Lovely. The palate is
medium-bodied with sappy red fruit, fine tannins and perfectly judged acidity. This is a fine Grands
-Echézeaux that will age well in bottle. Two barrels produced. ( 3985 )

The2 020 Cl os de Vo effgsea omdangelof redl sndlblacCfruition the nose,

——
ALBERT BIC/0F
B

A
ALBERT BICHOT
2020

touches of tobacco and sous-bois, quite well-defined. The palate is medium-bodied with saturated TS / LA,
tannins on the entry, fine structure, good acidity, slightly candied with veins of blood orange and | CHAMBOLLE- MUSIGNY
| Premicr Cru - Les Amoureuses
marmalade towards the grippy finish. This should age well in bottle. ( 924 ) iy s
The2 020 Chavulsa lginggmolue & f SCe shas 4 glorious bouquet, very pure e
with plenty of black cherries, blueberry, violet and mineral scents. This is beautifully-defined. The AL RIS

palate is medium-bodied with sappy black fruit, fine acidity, quite caressing in terms of its silky
texture but with real backbone behind it. This is one of the standouts from Albert Bichot this

vintage. ( 9%B7 )

The2020 Nui-Geso rJaeisn tGrh i&°$Ce ahas a clean and ripe bouquet with
black cherries, raspberry coulis and light cassis scents. The palate is medium-bodied with sappy
red fruit, fine grip, a little granular in texture with a touch of salinity on the finish. Fine. ( 891 )

The 2020 G&hvar nebye r tEivm c ddfédsebtack cherries, cassis and light violet
aromas on the nose, a little heady in style, though it manages to retain delineation. The palate is
medium-bodied with supple tannins, a fine bead of acidity, quite an elegant Les Evocelles with a
lightly spiced finish. Give this 3-5 years in bottle. ( 891 )

The2 020 Pommar d 1°[Ce ,svhiclRcdnsifrémRigiens-Bas, certainly has one of
the best aromatics from Bichot in this vintage with well-defined red berry fruit, briary and crushed
rose petals, sous-bois scents emerging with time. The palate is medium-bodied with crunchy red
fruit, partial whole bunch lending pepperiness towards the finish. This is definitely worth seeking

out. ( 9913 )

The2 020 Pommar Wr sGill ass elesh @nd pure bouquet with black cherries and
blueberry fruit, quite rich for a Pommard. The palate is well balanced, the 30% new oak neatly
integrated, quite sinewy towards the black olive-tinged finish. Give this two or three years in )
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The2020 Mer c urMayr tdhDa wkfers lifted red cherry and strawberry scents on the “HCE -
nose, touches of violet emerging with time. The palate is medium-bodied with dark berry fruit, Domai},';t{?/)d;/mmu
fine acidity and decent freshness towards the finish. ( 8980 )
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Cote de Beaune

The2 0 2 0 @Brait aWf@n t r a @ahdecru, which comes from purchased must, has an attractive bouquet with
pretty white peach, Conference pear and orange pith aromas, fine delineation. The palate is well balanced with fine acidity,
good weight with a peach, apricot and grapefruit tinged finish. Fine length. ( 3913 )

The2 020 COmhamomine magn e hdsd light) feksh Kouquet with pressed white flowers, white linen and
light peachy aromas. The palate is well balanced with fine acidity, quite taut for a Corton-Charlemagne, certainly one of the
better Bichot whites with more mineralité on the finish. This should age well. ( 3913 )

The2 020 Meur saul t1°CL,msstly ftom EhdarmsseDassus, has a well-defined bouquet with touches of
orange pith and white peach, a hint of almond. The palate is well balanced with a viscous opening, a fine line of acidity.

Fine. ( 8980 )

The2 020 ChaMoandgme het 1°MDrrhgdeeentbottled when | visited. It has a clean and focused
bouquet with white peach and touches of fresh pear. The palate is well balanced with fine acidity, lime cordial and orange
zest, just a touch of reduction on the finish that works to its advantage. Fine. ( 8980 )

‘fﬁ'?—&?){* r}l"i@‘fﬁp o i’& ) - iﬁf ¥ & 1

CRIOTS £ e i 4
BATARD-MONTRACHET CORTON -CHARLEMAGNE
o4 nd Cru Y o T

TR i SRy

d G
MEURSAULT CHASSAGNE - MONTRACHET i\ CitABLIS GRAND CRU | ChiapLis PREMIER CRC
P Cru - Les Charms ! Morget : ; :

Chablis

The2 020 Chabl i s Mo ushoasmuitea bitGfrreduttich on@he ridse, which is unsurprising given how
young it is. The palate is fresh and crisp with a fine line of acidity, touches of blood orange and quince, and fine salinity
developing toward the finish. This is very primal at present and needs to cohere, but there is plenty of potential. 9 2 +

The2 020 Chablis Les [Bakan atteackve Houguet &F hoaeysudkle 48d jasmine scents, sultry at
first but opening with 10 minutes' aeration. The palate is well balanced with a citric entry. A fine, driving bead of acidity
engenders a tensile, quite steely finish for a Blanchot. | think this will age with style. 9 2

The 202 0 CMamtinad ' '@ s hasla lovely floral bouquet of orange blossom with hints of honeysuckle and
jasmine. The palate is well balanced with a supple opening, slightly honeyed in texture and pithy toward the finish,
revealing hints of peach skin and spices. This is a very promising Montmains that should age with style. 9 2
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