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DOMAINES

ALBERT

BICHOT

VINTAGE 2013

ECHEZEAUX Domaine du Clos Frantin 2013

Cherry, strawberry and sweet spice aromas and flavors introduce this rich
red. The generous fruit gives way to firm dusty tannins on the long finish.
Best from 2019 through 2032.

CLOS-DE-VOUGEOT Domaine du Clos Frantin 2013

A lean, sinewy style, this offers berry, underbrush, earth and spice flavors
allied to a tightly wound structure. Finishes on the compact side, with a
lingering aftertaste of fruit and spice. Best from 2019 through 2030.

VOSNE-ROMANEE LES MALCONSORTS Domaine du Clos Frantin 2013
Rich and spicy, this red boasts cherry and strawberry flavors, with accents
of vanilla and toast. The finish needs time to relax a little, but this is balan-
ced overall. Best from 2017 through 2028.

NUITS-SAINT-GEORGES CHATEAU-GRIS 2013

Inexpressive despite the fleshy texture and solid structure, a not unusual
trait for some '13s, which need either air or time to reveal their charms.
This shows fine length, with a minerally essence. Best from 2019 through
2028.

CORTON CLOS DES MARECHAUDES Domaine du Pavillon 2013

Bright cherry, blackberry and floral aromas and flavors denote this ripe,
round red. The structure is firm and sits apart for now, but the sweet fruit
ties everything together on the lingering aftertaste. Best from 2019
through 2030.

POMMARD LES RUGIENS Domaine du Pavillon 2013

This is oaky for now, with cherry and strawberry notes buried in the mix.
Elegant for the appellation, ending firm and taut on the long, dry, chalky
finish. Best from 2018 through 2028.

POMMARD CLOS DES URSULINES Domaine du Pavillon 2013

Black cherry, plum and earth flavors take on spice accents as this red
builds on the palate. Has heft for the vintage, with a dusty feel to the tan-
nins. Spicy aftertaste. Best from 2018 through 2027.

SAVIGNY-LES-BEAUNE LES PEUILLETS 2013
Taut and racy, boasting cherry, raspberry and stony notes etched into the
firm structure. Offers a fine, lingering finish. Best from 2018 through 2025.
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