Wine Spectator's Insider Weekly

A First Look at Our Editors’ Most Exciting New Wines ‘ May 8, 2024
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MONTRACHET
GRAND CRU
2022

Though not super rich or
concentrated, there's a grandeur
about this white, with a creamy
texture wraned around flavors of
peach, hazelnut and white flowers.
A beautifully balanced version,
~4 offering sneaky length and

§ complexity.

94 pts

BATARD-MONTRACHET
“CLOS POIRIER” GRAND CRU
2022

This expressive white features
Heach, pineaﬁple and melon
avors, with a hint of orange peel.
Rich and accessible now, with good
44 acidity and a spicy, lingering finish.

93 pts

CORTON-CHARLEMAGNE
GRAND CRU
2022

Broad in IEroﬁle and initially rich,
with peach, pear, butterscotch and
mineral flavors cut by lively acidity.
This white seems to dissipate on the
finish, only to return with toasted
brioche and baking spice notes.

. —— | Salty finish.

93 pts

MEURSAULT-GENEVRIERES
1ER CRU
: 2022

This well-defined white is creamy,
featuring buttery peach, lemon and
mineral flavors, with a touch of toasty
| oak. Lingers on the spice-infused
"~ aftertaste.
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POUILLY-FUISSE
PREMIER CRU

PULIGNY-MONTRACHET
1ER CRU “SOUS LE PUITS”

CHASSAGNE-MONTRACHET
1ER CRU “CAILLERETS”

This white is creamy, with ample baking
spice, butterscotch, peach and lemon
cake flavors. Shows latent power yet

The dense texture in this balanced and juicy
white embraces ripe peach, spiced pear,
butterscotch and smoke flavors. This is

Although open and creamy, this
balanced white also exhibits spicy
- | peach, apple and honey flavors, ending

"'_“""@f- #utits solidly structured, with light tannins lending ‘“";W #etet remains fresh and long on the complex ".%'f #4 with notes of Marcona almond and
a tactile feel on the lingering finish. Best finish, where the fruit and spice ... ... spices. Drink now through 2027.
L A fom 2025 through 2032. o elements echo. Drink now through i) |
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CHASSAGNE-MONTRACHET
1ER CRU “MORGEOT”

U 2030. -—

I 90 pts M 90 pts
CHASSAGNE-MONTRACHET MEURSAULT 1ER CRU
1ER CRU “CHATEAU DE BLAGNY”

“LA GRANDE MONTAGNE”

With flashes of banana, pineapple and
coconut, this white verges on tropical,

This white's broad profile wraps around This white is concentrated, offering a

lime, apple and butterscotch flavors. Feels a texture bordering on viscous, yet
settling into flavors of peach, lemon curd, : little diffuse midpalate, ending with a toasty 7, ~ remains light on its feet through the
Wy | butter and toasty oak on the palate. Oﬂers s 4B 5ok note and echoes of butterscotch. Drink o "% finish, with apple, lemon and oak
b P welght and power, with a tactile feel on the now through 2027. I ' spice flavors defined by bright acidity.

| spicy finish. Best from 2025 through 2032. | | e __ Drink now.
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PERNAND-VERGELESSES PULIGNY-MONTRACHET RULLY
1ER CRU “EN CARADEUX’

watn Mol

A generous white, offering peach,
honey and apple flavors, with a hint
of citrus. Round and gentle, with
light spice accents gracing the finish,

Showing vanilla, clove, peach, apple and
lemon flavors, this rich white is supple
and bordering on creamy in texture.
Buoyed by lively acidity, with a resonant

Lemon curd, white peach, apple and
mineral flavors permeate this sleek, juicy
and fresh white, with well-integrated
baking spice accents lingering courtesy

«fvwf fnﬁ" of the refreshing acidity. Drink now. iy st | finish. Drink now through 2028. o this is fresh, fruity and ready to enjoy.
Rl = Drink now through 2027.
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q POUILLY-VINZELLES
ANTENAY “EN PARADIS”

There's some breadth to this white, with
flavors of peach, apple tart, butter,
vanilla and clove. Bright and balanced,
e, picking up a salty note on the finish.
7% Drink now through 2027.

Opulent and expressive, featuring
peach, pear, honey, almond, earth and
baking spice flavors. Though lush, this

/.| stays balanced, with a lingering finish.
"~ Drink now.
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