/INTERNATIONAL WINE CHALLENGE\
2022

7 TROPHIES
6 GOLD MEDALS
vz \_ 5 SILVER MEDALS )

FRENCH WHITE TROPHY

for

WINNER MEURSAULT 1% CRU LES CHARMES
Hospices de Beaune Cuvée Albert Grivault 2020

TROPHY

Aromatic and intense with mealy, spicy
citrus fruits on the nose. The palate is

rounded, concentrated and expressive with

a mineral core and a tapering, spicy
finish.

WHITE BURGUNDY TROPHY
MEURSAULT TROPHY
GoLD MEDAL

97 points

INTERNATIONAL PINOT NOIR TROPHY

for

CLOS DE LA ROCHE GRAND CRU

WINNER Hospices de Beaune Cuvée Cyrot Chaudron 2020

Intense brooding aromatics of sweet
crusted raspberries and spice. This has a
wonderful intensity of ripe fruit but there's

a hint of over ripeness, it's bold and
structured with great balance of ripe fruit
and savoury structure.

RED BURGUNDY TROPHY
CLOS DE LA ROCHE TROPHY
GoLb MEDAL

96 points
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o S CHAMBOLLE-MUSIGNY 1% CRU LES AMOUREUSES 2020

TROPHY # GOLD

I

=Ziné: Szine  GOLD MEDAL & CHAMBOLLE-MUSIGNY TROPHY

- U Youthful, deeply coloured still primary dark fruits, lemons and raspberries, smoky spice, quite
concentrated with youthful plumpness a tight core and a long finish. 95 points

CHAMBOLLE
MUSIGNY
TROPHY

o VOSNE-ROMANEE 1°* CRU LES MALCONSORTS Domaine du Clos Frantin 2020
LD

—ZVine~= GoLD MEDAL
gt S Dark plum with a hint of violet and toasted oak. Smoky clove with raspberry and blueberry.

NGE

Caressing tannins and a lingering finish. 95 points

SN MOREY-SAINT-DENIS 1% CRU LES SORBETS 2020
S GOLD

=zJine GoLD MEDAL
g Spicy, smoky oak aromas with black plums. Fruit cake and exotic spices, Finessed acidity and

NGE
well integrated oak ending with a long finish. Better to keep 10 years! 95 points

e BEAUNE 1% CRU CLOS DES MOUCHES Domaine du Pavillon 2020
S GOLD

“ZUine: GOLD MEDAL
g Butter, toasted hazelnut. Bruised peach, apple and guava. Savoury marmite notes, well

o .
" balanced elegant finish. 95 points

Py CHABLIS GRAND CRU LES CLOS Domaine Long-Depaquit 2020

& Jiné SILVER MEDAL

%™ P Elegant with flinty and mineral acidity, slight under ripe green banana, textured with citrussy edge. Creamy and
medium bodied with great balance. Long lasting with integrated ABV. 94 points

S CORTON-CHARLEMAGNE GRAND CRU Domaine du Pavillon 2020
£ Jiné SILVER MEDAL
Neae®®  Super bright, fresh honey baked apples, poised fruity acidity, with nutty complexity. Textured. 92 points

PoulLLY-FuIssE 1°* CRU CLOS REYSSIE 2020

’W“'Fne—i" SILVER MEDAL
G Lemon gold colour. Fresh and fragrant with citrus oil and apple notes. Lemon meringue on the palate and a creamy
underbelly. Luscious. 92 points

FIXIN 1 CRU CLOS DE LA PERRIERE 2020
Fla

“Zine- SILVER MEDAL
e J Deep colour, strawberries, raspberries and cedar oak spice. Black plums and graphite minerality and soft red fruits

with toast on finish. 92 points

VOLNAY 1% CRU LES SANTENOTS Domaine du Pavillon 2020

W“?ne—i" SILVER MEDAL
\:.‘:I Youthful and backward but with a plush dark fruity core and a firm but fine backbone. Wait for it. 92 points
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