Vosne-Romanée 1er cru
“Les Beaux Monts”

Chambertin Grand Cru
“Cuvée Heritiers Latour”

95

“The most reserved of the Louis Latour
reds I tasted from bottle, unfurling
reluctantly in the glass to reveal notions
of spicy berry fruit, peony, orange rind
and savory nuances of forest floor. On the
palate, the wine is full-bodied, deep and
concentrated, with a sappy core of fruit,
fine but youthfully chewy tannins and a
long, sapid finish...”

93

Château Corton
Grancey Grand Cru

93+

“Showing very well from bottle,
unfurling in the glass with a youthfully
tight-knit bouquet of plums, cassis,
subtle spices and incipient hints
of forest floor. On the palate, the
wine is full-bodied, deep and
concentrated, with tangy acids, fine
but firm structuring tannins and a long,
expansive finish.”

2016 Louis Latour

Corton-perrières
Grand Cru

92+

“Offers up a deep and appealing bouquet
of cherries, licorice and potpourri that’s very
delicately framed by a touch of new wood. On
the palate, the wine is full-bodied, ample & quite
lavish on the attack, with the firm, tensile profile
typical of this site only making itself felt on the
mid-palate and finish. Impressively concentrated
and complete.”

“Wafts from the glass with a rich
bouquet of ripe cherries, wild berries,
sweet spices and smoked meats. On
the palate, the wine is medium to
full-bodied, ample and gourmand,
with a rich core of succulent fruit, juicy
acids and fine structuring tannins,
concluding with a mouthwatering
finish. This is a very strong showing
from bottle.”

Clos-Vougeot
grand Cru

92+

“Aromas of ripe cherries, cassis, grilled
meats, caramelized citrus rind & loamy
soil introduce [this wine], a full-bodied,
broad-shouldered wine with a rich
core of concentrated fruit, chewy
structuring tannins & tangy balancing
acids. This is a powerful, intense [wine]
that has the substance to support
sustained time in bottle.”

Beaune 1er Cru
“Perrières”

90

“Offering up aromas of cherry, cassis, candied peel
and subtle hints of coniferous forest floor. On the
palate, the wine is medium to full-bodied, ample
and fleshy, with tangy acids and fine but chalky
tannins that assert themselves on the sapid finish.
It’s very true to type and will give pleasure for over
a decade.”

Meursault 1er Cru
“Genevrières”

Montrachet Grand Cru

94

“Showing nicely from bottle,
unfurling in the glass with aromas
of crisp pear, lime zest, subtle citrus
blossom and toasted nuts. On the
palate, the wine is full-bodied,
unctuous and saline, with a textural
attack but tangy balancing acids
and a long, lingering finish. The
frost impact lends this Montrachet a
slightly atypical equilibrium, but it’s
a definite success for Latour.”

Meursault 1er Cru
“Goutte d’Or”

92

“Bursts from the glass with aromas
of green orchard fruit, nutmeg and
honeycomb. On the palate, the wine
is full-bodied, rich and fleshy, with
chewy texture and extract, succulent
acids and a long, lusty finish. It’s one of
the most dramatic, extroverted wines
in the Latour collection this year.”

93

2016 Louis Latour
Corton-Charlemagne
Grand Cru

92

“Offering up aromas of lime zest, crisp green
orchard fruit, fresh peach and pastry cream.
On the palate, the wine is medium to fullbodied, ample and notably saline, with a
bright line of acidity to underpin its ripe
fruit and an attractively penetrating finish.
Though I would like to see more of the flesh
and texture that I found from barrel, this has
turned out well.”

“Aromas of buttered orchard fruit,
lime zest, honeycomb and white
flowers..., a medium to full-bodied
wine that’s satiny textured, pure and
attractively delineated, displaying good
concentration and depth at the core, and
concluding with a long, precise finish.
This is another unambiguously successful
2016 white from Latour.”

Puligny-Montrachet
1er Cru “Sous le Puits”

92

“Unfurls in the glass with a
youthfully reserved but attractively
pure bouquet of ripe lemons, citrus
blossom and pastry cream. On
the palate, the wine is medium to
full-bodied, ample and satiny with
a broad attack, a crisp but fleshy
mid-palate and a pure finish. With
a few years in bottle, I suspect this
will evolve into something quite
exotic and gourmand.”

