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CORTON BLANC GRAND CRU Cuvée Docteur Peste Hospices de Beaune 2024

GoLD MEDAL - 95 POINTS
A restrained style that rests on crushed stones and quarry dust, focused with a chalky texture
with a peach and nectarine fleshy core, spicy oak nuance and a persistent length.

MEURSAULT 1 CRU LES CHARMES Domaine du Pavillon 2024

GoLD MEDAL - 95 POINTS

A medley of peach, nectarine and apricots nuanced with lime. There is excellent concentration
with an orange zestiness giving rise to a tangy acidity yet the wine has tightness, the oak
present but integrating nicely. A long, elegant finish.

BEAUNE 1% CRU CLOS DES MOUCHES Domaine du Pavillon 2024

SILVER MEDAL - 92 POINTS
Ripe lemon and grapefruit with lovely nutmeg spice. Long and very satisfying.

MERCUREY LES CHAMPS MICHAUX Domaine Adélie 2024

SILVER MEDAL - 90 POINTS
Oak and cedar are dominant with a touch of mallow, but with salty concentration. Fruity and
toasty.

PouiLLy-Fuissi 1°° CRU Aux QUARTS 2024

SILVER MEDAL - 91 POINTS
A deliciously lean style with well-integrated fruit and acidity. Wonderful concentration.

NUITS-SAINT-GEORGES 1°° CHATEAU-GRIS 2024

SILVER MEDAL - 90 POINTS
Pretty, lifted red fruits and supporting spicy oak on the finish.

POMMARD CLOS DES URSULINES Domaine du Pavillon 2024

SILVER MEDAL - 91 POINTS

Bright, juicy and creamy with notes of wild herbs and vanilla. A hint of liquorice with good
length and lovely integrated finish.
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