
Chassagne-Montrachet
Premier Cru
“Caillerets”

A taut nose of white lilies, acacia, fresh pears and apples

of citrus pith and fresh almonds that persist on the long

cellaring, ample aeration will help elevate it prior to

Chassagne-Montrachet
Fermented in traditional oak barrels (15%
new) for eight to 10 months, this wine
shows structure and pent-up energy
waiting for release. Currently showing

ripe citrus and fresh almonds, the wine has
more complexities to reveal. Cellar through

2026+ before revisiting.

Corton-Charlemagne
Grand Cru

this famed hillside. Cultivated from

fresh apple skin, orange blossom and almond.

and baby's breath, framed by warm baking
spices. Cellar through 2030 and beyond.
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Puligny-Montrachet
Premier Cru

“Sous le Puits”
Pale yellow in color, this wine exudes ripe
yellow fruits balanced by having been
aged in 50% new oak. Intense aromatics
of ripe lemon verbena have an edge of

with yellow citrus and orchard fruit plus
limestone minerality. Cellar through

2028+.

Meursault-Blagny
Premier Cru

“Château de Blagny”

subtle notes of light toast, toasted
almonds and oak spice. It is elegant
and possesses a delicate and ethereal

quality on the palate.


