Reviews & Accolades
PULIGNY-MONTRACHET 2012
WWW.RAYMONDCHANWINEREVIEWS.CO.NZ
Raymond Chan, February 2015
5 Stars, 18.5/20 Points

Light golden hued straw-yellow colour with some depth. This has a fresh, elegantly concentrated and
deep nose of white and yellow stonefruits melded with layers of citrus fruits, nutty oak and gunflint
reductive complexities and lemon curd MLF nuances. The aromatics unfold softly, revealing a firm
core. Medium-full bodied, tightly bound and concentrated flavours of white stonefruits, florals, flint
and minerals form a moderately dense and taut core. The mouthfeel is softly textured with fresh,
underlying acidity providing firm drive and linearity. The wine is well integrated, and has vitality and
energy with subtle power and follows a fine phenolic line leading to a long, lingering finish with
nutty, toasty oak and minerals. This is a softly bound and well-integrated Puligny-Montrachet with
white stonefruit, nutty and flinty flavours. Serve with seafood and poultry over the next 5-7 years.
Grapes and must from regular contract growers, indigenous yeast barrel-fermented to 13.5% alc., the
wine aged 12 months in 25% new oak.

WWW.WINEORBIT.CO.NZ
Sam Kim, February 2015
5 Stars, 94 Points
Puligny-Montrachet, the most famous white Burgundy village of all, is about expressing fruit purity, palate
focus, texture and persistency. And this fabulous wine does just that. It is elegant and sophisticated with
layers of white stone fruit, floral, almond and cream notes, combined with a flowing mouthfeel and a terrific,
long finish. At its best: now to 2020.

WINE ENTHUSIAST
Roger Voss, July 2015
90 Points
One of the trio of great white wine villages in the Côte de Beaune, Puligny-Montrachet makes the most
classical wines. This village wine has the best of all worlds with its generous fruit and beautifully taut texture.
It’s ready to drink but will also age well. Drink now and until 2022.

