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Puligny-Montrachet
 1er Cru “Les referts”

Shows richness, along with peach, 
lemon curd, bu�erscotch and 
toasted brioche �avors, all cut by 
bracing acidity. In the end, this white 
merges into the focused a�ertaste of 
lemon and spices. Drink now 
through 2029. 120 cases made, 50 
cases imported.  –BS
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Puligny-Montrachet

 1er Cru “Les Chalumeaux”
Rich, creamy and intensely �avored, 
o�ering peach, apple tart, vanilla and 
bu�erscotch �avors. A lemon note 
emerges as this white builds to the long 
�nish. Balanced and consistent from 
beginning to end. Drink now through 
2032. 150 cases made, 40 cases imported.  
–BS
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Puligny-Montrachet
 1er Cru “Sous Le Puits”
Plush yet dense, displaying peach, 
apple, vanilla and nutmeg aromas and 
�avors. Underlined by solid acidity, 
this just tails o� a li�le on the �nish. 
�e oak spice notes linger. Best from 
2027 through 2033. 1,250 cases made, 
350 cases imported.  –BS
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Corton-Charlemagne

 Grand Cru
Opulent, creamy and expansive, this white 
�lls the mouth, o�ering peach, apple, 
quinine and salty mineral �avors embraced 
by vanilla and toasty oak notes. �ere’s a 
tactile sensation, and this still lacks 
integration, yet all of the components are 
there, along with power and length. Best from 
2027 through 2042. 3,800 cases made, 1,400 
cases imported.  –BS

������
Puligny-Montrachet
 1er Cru “La Garenne”

A sleek, tense white, exhibiting apple, 
lemon, stone and baking spice �avors. 
Balanced in a linear way, leaving a chalky 
sensation on the multidimensional 
a�ertaste. Kicks into high gear at the 
end. Best from 2027 through 2035. 100 
cases made, 40 cases imported.  –BS
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Meursault-Genevrieres

 1er Cru
�is is plump and exudes peach, 
apricot and toasty oak �avors. Clove 
and nutmeg accents emerge as this 
plays out on the tense �nish. Long yet 
subtle and balanced, with a lingering 
mineral element. Best from 2026 
through 2035. 170 cases made, 50 cases 
imported.  –BS
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Meursault Goutte d’Or

 1er Cru
Lemon tart, vanilla and toasty oak aromas 
and �avors are aligned with a vibrant 
structure in this graceful white. Focused 
and intense in a self-con�dent way, this 
lingers on the mouthwatering a�ertaste. 
Drink now through 2030. 400 cases made, 
100 cases imported.
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beaune

A seamless, polished white, featuring 
apple, lemon and baking spice �avors. 
Open and verges on creamy in texture 
before the vibrant acidity refreshes the 
mineral-tinged �nish. Shows terri�c 
harmony and length. Drink now through 
2030. 360 cases made, 100 cases imported.  
–BS
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Chassagne-Montrachet

 1er Cru “La Grande 
Montagne”

Peach, apple tart and bu�erscotch 
�avors hold court in this �uid white. 
Balanced, with a tangy feel on the �nish. 
Delivers consistency and length, along 
with a plump pro�le. Drink now through 
2029. 240 cases made, 60 cases imported.  
–BS
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Meursault-Blagny

 1er Cru Château de 
Blagny

Fresh, juicy and expressive, this white 
delivers peach, apple, �oral, honey and 
baking spice aromas and �avors. Balanced, 
charming and enticing, with terri�c 
balance and �ne length. Drink now 
through 2029. 1,900 cases made, 510 cases 
imported.  –BS
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beaune 1er Cru 

Aux Cras
�is is creamy and displays peach, apple 
pie and honey �avors, plus a hint of 
quinine. A bu�erscotch note emerges as 
this plays out on the long, spicy �nish. 
O�ers �ne balance and punch overall. 
Drink now through 2029. 140 cases made, 
40 cases imported.  –BS
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Saint-Aubin

�is white ranges from peach to lemon in 
its �avors, shaded by baking spices and a 
hint of the seashore. Round and supple, 
this ends with juicy acidity driving the 
citrus- and spice-infused �nish. Drink now 
through 2029. 250 cases made, 40 cases 
imported.  –BS


