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AES - BEH - 2EEEEIR 20176115 - 18/20
Deep crimson. Sweet and round and polished so extraordinarily different from Léoville Barton! There is
some gravelly texture but it’s overlaid with fruit and come-hither appeal. Although this is much more res-
trained than some vintages.

I - T &ETER - 2016458 - 94/100
Vibrant and modern in its aromatic profile with ripe blackberries and dark plum flavors, the palate is equally

ripe and generous. This is one of the most intense Leoville Poyferre’s | have tasted young and its aging
potential given its structure is great.

RRBE - M15/2 VINOUS R sl AR E% - 20164 8 - 93-94/100

The 2015 Léoville-Poyferré is simply magnificent. Rich, creamy and voluptuous in the glass, the 2015
captures all the best qualities of the vintage in spades. Layers of flavor blossom in the glass as the wine
fill out its broad-shouldered frame with impeccable grace. A host of floral notes, including violet, lavender
and rose petal grace the utterly exquisite finish. There is so much to like here. Specifically, the interplay of
ripeness, texture and freshness is compelling.
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This is a generous, rounded, juicy wine, with already a fine balance between tannins and fruit. Black
currant flavors are contrasted by a dry, solid core that shows the wine’s impressive potential.

Ak - B# - EEERAEE - 2016548 - 94-96/100

Deeply colored with an initial blast of cassis and blackberry, this wine has freshness, polished tannins and
a long, lingering, tannic finish with both depth and structure and gust of sweet, ripe, dark-red skinned fruit.

B . BB - «REE 23 2016548 - 95/100

Lovely concentration of fruit already showing excellent florality, purity and density. Robustly elegant in the
Poyferré style, juicy and silky, according to owner Didier Cuvelier. This is one for the long term.
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