
CHARMES-CHAMBERTIN GRAND CRU 2018
The subtle genius of the aromas of raspberries and 
lavender are enchanting. Medium to full-bodied with 
dense, compact tannins that are polished and so 
attractive. It’s powerful, but refined. Persistent 
finish. Try after 2023.

CORTON-CHARLEMAGNE GRAND CRU 2018
Very traditional with crushed apples, lemons and 
mangoes. Some crushed stone, too. It’s full-bodied 
and flavorful with lots of richness and intensity at 
the end. Drink or hold.

CHASSAGNE-MONTRACHET 
1ER CRU LES BAUDINES 2018
A gorgeous white with so much dried-apple, 
lemon-rind and honeysuckle character. Some stones, 
too. It’s full-bodied and layered, yet tight and struc-
tured. Flavorful finish. 
Drinkable now, but better in 2022.

GRIOTTE-CHAMBERTIN GRAND CRU 2018
Aromas of ripe fruit, offering dried strawberries, 
spice and hints of grilled meat. It’s full-bodied and 
very concentrated with chewy tannins and a flavor-
ful finish. A little clumsy now, but should come 
together nicely with another two or three years of 
bottle age. Try after 2022.

GEVREY-CHAMBERTIN LE VILLAGE 
VIEILLES VIGNES 2018
A very aromatic red with bright strawberries, orange 
peel and hints of flowers. Some bark and black tea, 
too. Medium-to full-bodied with slightly chewy 
tannins and a pretty finish of dark fruit. 
Drinkable now, but better in 2021.

MEURSAULT LE VILLAGE 2018
Lovely sliced apples and lemons with some honey 
and vanilla. It’s medium-to full-bodied with pretty 
fruit and balance. Open and delicious now. Drink 
now.      

CORTON GRAND CRU 2018
Very pretty ripe strawberries with blue fruit, flowers 
and hot stones in the nose. Full-bodied, yet very tight 
with a linear, tannic frame. Allspice, dark chocolate 
and blue fruit at the finish. Unique wine. Better after 
2023.

MOREY-SAINT-DENIS 
1ER CRU LES MILLANDES 2018
This is a rather opulent, rich style of 
Morey-Saint-Denis with extremely ripe, lush fruit 
and underlying chocolate and smoked meat. Layered 
and rich on the finish. Try after 2024.

GEVREY-CHAMBERTIN 
1ER CRU CHERBAUDES 2018
Ripe berries with some orange peel and other citrus 
fruit. Some crushed stone. Medium to full body, 
chewy tannins and a flavorful finish. Needs a year or 
two to open. Drink after 2022.

NUITS-SAINT-GEORGES 
1ER CRU AUX CHAIGNOTS 2018
A linear, tight NSG with blueberries, fresh strawber-
ries, citrus and lightly smoky oak. It’s full-bodied 
and chewy with very fine tannins and a driven finish. 
Drink in 2022 and onwards.

NUITS-SAINT-GEORGES 
1ER CRU LES PERRIÈRES 2018
A fresh, spicy red with dark-berry and strawberry 
aromas and flavors, as well as hints of smoky oak 
and chocolate. Medium to full body, tight tannins 
and a long finish. A couple of years will allow this to 
this open. Drink after 2022.

VOSNE-ROMANÉE LE VILLAGE 2018
A straightforward red from this appellation with 
ripe, lightly cooked strawberries and some walnut 
and floral character. Medium body, round yet firm 
tannins and a flavorful finish. Drinkable now, but a 
year or two will improve it. Try after 2021.                
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