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Montrachet
Grand Cru

Peach, apple, lemon pie, bu�erscotch and 
pastry �avors a re t he m ain t hemes i n t his 
stylish white. Beautifully balanced, classy 
and even reserved, with a stony, mineral 
element that emerges on the �nish, a long 

with a light, chalky feel. 
Best from 2028 through 2039.  –BS
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Meursault

�is i s b right a nd l aced w ith peach, 
apricot, passion fruit and �oral 
�avors. E verything i s w rapped i n a  
discreet veil of toasty, smoky oak and 

ends with a burst of bitter citrus. 
Drink now through 2036.  –BS

������
Meursault 1er Cru
Château de Blagny

Crisp and open, this white o�ers g reat c ut 
that de�nes i ts l emon cake, peach, honey, 
vanilla and seashore �avors. S ubtle, w ith 

balance and sneaky length. 
Best from 2028 through 2038.  –BS
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Chassagne-Montrachet

1er Cru “Cailleret”

Exotic �avors o f mango and p assion f ruit 
are aligned with white �ower, l emon zest 
and stony mineral notes in this dynamic 
white. Firms up on the chalky, baking 
spice–infused �nish, where vibrant acidity 

drives the length. 
Drink now through 2036.  –BS
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Fleurie

�is Fleurie opens with sweet-savory aromas 
of fresh tarragon and turned earth, layered 
over notes of cherry juice and dried red 
currant and a dusting of potpourri. Hints of 
sea salt and cured meat add depth. 
Mouth�lling a nd s upple o n t he p alate, t his 
balances its savory undertones with vibrant 

fruit on the lingering finish. 
Drink now through 2030.  –LR
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Chevalier-Montrachet

“Les Demoiselles”
Grand cru

Tension adds to the �nesse a nd 
sophistication of this linear, vibrant white. 
Lime blossom, hazelnut, lemon and chalky 
mineral �avors are like a laser dissecting the 
tightly wound structure. Shows excellent 

length and a smooth texture. 
Best from 2029 through 2042. –BS
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Chassagne-Montrachet
“La Grande Montagne” 

1er Cru

�is i s l ush a nd h armonious, o �ering lemon, 
peach and honey �avors, p lus hints of herbs, a ll 
shaded by baking spice notes. Fresh and focused, 

this gathers steam on the extended finish. 
Drink now through 2036.  –BS

������
beaune

Clean and bursting with lemon, apple and 
white �ower �avors, this white is elegant and 
fresh. Balanced and mouthwatering on the 
fnish, where the lemon element remains tangy. 

Drink now through 2034. –BS
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Bâtard-Montrachet

“Clos Poirier”
Grand cru

�is white, though not that showy, delivers density 
and concentration. Ripe aromas and �avors of 
peach, McIntosh apple and lemon are o�set by 
oyster shell and toasty oak spice elements. 
Everything is supported by vivid acidity, and the 

�nish is persistent and expansive.
Best from 2029 through 2042.   –BS
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