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throughout, while light notes of anise, singed apple
wood and tobaceo chime in on the finish, Merlot, Petit
Verdot, Cabernet Sauvignon and Cebernet Franc.
Drink now throwgh 2031, 4,500 cases made, 3,360 cuses
imported. — M.

90 chiteauPoujeaux Moulls2022 $40 Fleshy
and generous in feel though reserved overall in style,
with wet clay, tobacco and warn cedar notes gently
infusing cassia and cherry puree flavors, Steady finish,
Cabernet Ssuvignon, Merlot and Petit Verdod, Drink
now through 2032, 20,000 cases made, 1,250 cases
imported — M.

90 chiteau Reysson Haut-Médoc 2022 $30
Shows the sleek, fresh profile of the vintage, with vivid
black cherry and boysenberry fruit flavors liced with
violet and iris noes and backed by a warm stene
accent on the finish. Nicely dene. Merlot, Petit Verdor
and Cabernet Franc, Drink now through 2033, 10416
cases made, 400 cases imported, - LM

89 chateau Larrivaux Haut-Médoc 2022 $20
Flavors of cherry and boysenberry preserves stream
through, gilded with iris and anise notes. A subtle
chalky underlay on the finish keeps this honest. Mer-
lat, Cabernet Sauvignon and Cabernet Franc, Drink
now through 2031 3,166 cases made.—JAM.

88 chiteau de Malleret Haut-Médoc Le Baron
de Malleret 2022 $22 Warmed plum sauce and
meleed licorice notes drape over a hint of sweet to-
bacen. There's a sandalwonod echo through the polished
finigh, Merlot, Cabarnet Sauvignon and Perit Verdot.
Drink now through 2029 10,277 cases made, 5400
cases imported.—LM.

FRANCE
Bordeaux / White

93 chiteau Cheval Blanc Bordeaux White Le
Petit Cheval 2022 $135 A pure version, with a mix
of sel gris, quinine and Key lime notes leading the
way, backed by subtle accents of lemon curd, salted
butter and honeysuckle. The Jong, refined finish shows
p flash of wet stone. Sauvignon Blanc and Sémillon.
Dirink now through 2027 1452 cases made, 250 cases
imported. —J M.

93 Chiteau Cos-d'Estournel Bordeaux White
2022 $208 Tarragon, chive and thyme notes per-
mieate a coreof white peach and white nectarine fruit
flavors, The sleek, shimmering finish lets 5 flash of
ovaber shell peek in. Sauvignon Blance and Sémillon.
Drink now through 2027 1,000 cases made, 300 cases
imported, —Lh.

91 chatean Coutet Bordeaux White Opalie
2022 345 A frezh and lively white, offering a mix
of pineapple, white peach and Mever lemon notes lined
weith verbena and tarragon, Shows nice purity. Sauyi-
gnon Blane and Sémillon, Drink now through 2027
580 cases made—JL M.

91 chiteau Jean Faux Bordeaux White 2022
$35 Plump in fesl, with bergamot, lemon zest, white
peach and verbena netes that shimmer along pretily
thanks to mouthwwatering acidity that stays nicely em-
bedded, There's a brioche kiss on the fnish, Sauvignon
Blanc and Sémillon, Drink now through 2027 450 cases
made,— M.

90 pomaine de Chevalier Bordeaux White
Clos des Lunes Lune d'Or 2022 $50 This is an
intriguing white, with a slight waxy edge to its mix of
white peach, salted burter, green almond and berga-
mot fotes. The focused finish shows a subde hint of
hiteer hlanched almond, Sémillon and Sauvignon
Blane, Drink now throuwgh 2027 200 cases misde.—J M.
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core of lemon curd, Friendly finish. Sauvignon Blanc
and S “ot mow through 2026, 800 cases
MmaL., sted — A

90 chiteau Tronquoy-Lalande Bordeaux White
2022 $50 Juicy and focused, with good underlying
#ip oo its notes of white peach, jasmine, honeysuckle
and salted buster. Shows a flattering kick on the finish.
sémillon and Sawvignon Gris. Drink now through
2326 —J M,

FRANCE

Loire / Montlouis Sur Loire

94 L= Rocher des Viclettes' Montiouls Sur Loire
Le Grand Poirler 2022 £50 See Highly Recom-
mended, page 87

94 pomaine de la Taille Aux Loups Montlouls
Sur Loire Clos du Hochet 2022 $44 Decply con-
centrated and beguiling, with quince, baked apple, gin-
ger and fleur de sel notes all sharing the stage equally.
Piecrust accents add to the richness, while a savory
blast of acidity cuts through for a snappy, succulent fin-
ish that stretches way out, Pretty stunning. Drink now
throwgrh 20230, 500 epses made, 100 casesimported. —JCE.

93 Francols Chidaine Mont-
louls Sur Lojre Clos du Breull
2022 870 Jolts of lemongrass -
acidity and white pepper add
freshness to the notes of green
plum, almond and Mine Sepple
and accessible while s simmering
energy gives life and complexity.
A smaoky edge picks up steam on
the zesty, lively finish. Trrink now
through 2030, 1652 cases made, FRAKCOEE MANURLA

. CHAFRAINE
156 cases imported —K.E. Ewners & Winemaiars

93 Francols Chidaine Montlouls Sur Loire Les
Bournals 2022 $70 Ripe and round, with succu-
lent, finely beaded acidity enlivening a gentle-edged
core of pepper-dusted quince and pear. Crushed,

| challo-textured flint and smoke permeate alongside

chamomile, dried thyme and warm hay, Herbaceous-
ness brings additional encrigy to the winding finish,
which is persistent and complex. Drink now through
2030, 1,652 cases made, 156 cases imported —K. 8,

93 Francols Chidaine Montlouls Sur Loire Les
Cholsilles 2022 $6F  Weighty and serious, with qui-
nine bitterness and mineral density the foundation for
quinee, tangerine and earchy lilac. Turns stern and
chiseled on the recy palate, wich lime oil, pickled gin-
ger and cardamom chiming in. White grapefruit-laced
acidity and tannins drive the finish, which is concen-
trated, strajght-laced and long. Drink now throegh
2042, 2,500 cases made, 110 cases imported.— KB,

93 pomaine de |2 Taille Aux Loups Montlouls
Sur Loire Clos Michet 2022 $40 Richand full, with
ripe apple and beking spice notes Mecked with fleur
de sel and enrobed with toasty cedar, Spicy candied
ginger and snline mineral streaks give this savory en-
ergy. With beautiful lightness to the finish, this is com-
plex but not at all heavy. Dirink now through 2029,1,200
cases made, 350 cases imported,— K. B

93 pomaine de la Tallle Aux Loups Montlouis
Sur Loire Les Hauts de Husseau 2022 $45  Salted
apple, pear and macadamia mut are set against green
plum and salt®mineral in this balanced, intriguing
white, Silly and almost oily in texture, with tangy acid-
ity bringing definition and refreshment. The tension

sion Longue 2020 $45 Waxy and ::mele-; ::.:
richness and saline energy. Time has allowed the notes
of dried mango, lime zest, persimmeon, sun tea and eap.
died flower petal to harmonize, with savory evaly.
rion—umami, dried leaves and salty carth— adding
detail. Dry et rich on the well-cut, uncruous finigh
Drink now through 2029, 500 cases made, 50 Cases
imported, — KB

82 pomaine de la Tallle Aux Loups Montiouls
Sur Loire Clos de Mosny 2022 $43  Starms off eyl
ish and supple, with dried ginger. pesr and ehamamils
srreaked with saline and bitter lemon zest, Firmly
sruetured and focused on the palate, with & lavish
brush of toasty cedar blending nicely into the bagk-
drop, Cardamom and pink peppercorn add to the eom-
plex, long finish, Excellent. Drink now through 2030,
1,000 cases made, 200 cases imported. =K. 8.

91 Le Rocher des Violettes Montlouls Sur Lajra
Touche-Mitaine 2022 $40 Beautiful green fresh-
ness permeates s tipe yet firm core of apple and star
fruit in this seductive, fleshy version, with noces of
smoked almond and salted green herbs, Caressing in
feel, with lime pith giving the well-cut finish a bitter
kick, $hows energy and freshness, Drink now chrough
2030 14,000 cases made, 3,000 cages imported — L8,

90 pomaine Les Pierres Ecrites Montlous Sur
Loire Empreintas 2022 $35 Notes of white hlos-
soms, spiced apple and pear are punctusted by o fresh
wave of acidity in this delicious white. Accents of
warm almond and green herbs add detail to the fluid
palate, which is mouthcoating snd savory at the end.
Drink novw through 2028, 233 cases made, 21 coses
imported. — KB,

90 ocomaine Les Plerres Ecrites Montlouls Sur
Loire Petits Boulay 2022 $25 Toasted macadamia,
ripe pear and baking spices mark this alluring white,
with succulent, salty, lime-edged acidity pulsing
throughout. Plurmp, fresh and friendly, this also shows
good poise and balance, Delicious. Drink now through
2028, 1,400 cases made, 400 ¢ases imponted.—K.5.

90 LeRocher des Violettes Montlouis Sur Loire
Les Borderies 2021 $30 Round and supple, with a
silky texture to the orchard frude, spice, gentle toast
and earth notes, Flashes of herbs and acidity clean up
the silky finish. Shows purity. Drink now through 2027,
250 cases made, 50 cases imported — 1B

FRANCE

Rhéne

91 chateau Pesqui¢ Ventoux Silica 2022 $45
Offers the freshness of the Ventows, with a pure beam
of erunchy cherry and pomegranate unadorned with
exeessive oak. [ron minerality cruises from start to fin-

*ish, with a structured feel to the focused tanning. Dusty
earth and a hint of alder smoke emerge, showing an
inner density that draws the finish way out. Grenache
and Cinzault. Drink now through 2028, 500 cases
made, 50 cazes imported —KLB,

91 Domaine Le Sang des Cailloux Vacgueyras
Floureto 2022 $42 A suave version, with a sultry
quality to its winey red currant, dried strawberry and
lavender elements, all streaked with a thread of her-
baceousness that brings freshness, Incense smaoke
curls up from the finish, with leafy, earthy notes at the
edges. Softened tannins give this a velvety feel, while
finely crushed mineral details spill our on the finish,
edding textural intrigue. Grenache, Syrah, Mourvédre
and Cinsault. Drink now through 2030, 721 cases
imported.—K.B




