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Wine Spectator

Meursault ler Cru Chateau de Blagny 2012

Ripe and round, sporting vanilla, butterscotch, peach and
melon aromas and flavors, with good underlying structure.
The spice flavors echo on the finish. Open and accessible,
but with the acidity for food. Drink now through 2024.

Meursault ler Cru Perriéres 2012

A linear frame supports the lemon, apple, floral and min-
eral flavors, while bracing acidity keeps the elements de-
lineated and mouthwatering. There’s a latent creaminess
midpalate that should develop with some age. Best from
2017 through 2027.

Meursault ler Cru Genevriéres 2012

This white strikes an appealing balance between the
creamy texture, bright structure and apple and lemon fla-
vors. Sweet spice and a hint of mineral add depth as this
lingers on the crisp finish. Best from 2017 through 2026.

Chassagne-Montrachet ler Cru
La Maltroie 2012

Rich and spicy, this white evokes peach, apple and cit-
rus notes. Bracing acidity tips the balance slightly, while a
mineral element emerges on the mouthwatering finish. Best
from 2017 through 2024.

Meursault 1ler Cru Goutte d’Or 2012

A rich version, with butter and roasted hazelnut notes ac-
centing the pear and peach flavors. Balanced in an opu-
lent style, presenting a long, spice-tinged finish. Drink now
through 2020.

Wine Spectator, USA — August 2015
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Lime blossom, Key lime pie and
hazelnut aromas and flavors are
underlined by mineral accents in
this ripe yet focused white. The
long finish suggests grapefruit
peel and oak spice notes. Drink
now through 2022.
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Honey and baking spice aromas
and flavors highlight this viscous
white. Lemon cake and candied
apple notes chime in as this con
verges on the long finish. Best from

2012 through 2025.
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2012 White Burgundy
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Nalue
White flowers and lime blossom
aromas lead off, with flavors of
apple and citrus. Reveals a nice
interplay between the vibrant

acidity and rich texture, finishing

long. Drink now through 2020.

Wine Spectator, USA — September 2015



