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La magie du solstice d’été
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Steven Spurrier - 55 W Hi/R
96

This is always a big, dramatic wine which
does well in big vintages. Right through the

palate you feel the beautiful architecture,
and the beauty of 2016 means that the
final impression is of a sophisticated but
supremely balanced wine with a modern
construction. Damsons and bilberries
abound, with clear tension where the skin
of the wine is pulled tightly over the drum.
It is less of a ‘classical’ St-Julien than some
this year, but it is entirely of itself, and
excellent.

JAMESSUCKLINGMuk
95-96

The buildup on the palate is impressive
with blackberry and blueberry character.
Plenty of currants, too. Full-bodied, linear
and tight. Racy tannins and a long finish.
Shows tension, depth, real raciness and pure
finesse. A combination of the best from both
2009 and 2010.

Antonio Galloni - ZIREE- NS E
94-97

A huge, soaring wine, the 2016 Léoville-
Poyferré is powerful, vivid and captivating.

Vertical tannins and massive concentration
belie the wines 13.6% alcohol. Léoville-
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Poyferré is arguably the most tannic and
brooding of the wines of the appellation.
Lsuspect the 2016 will take many years to be
at its very best. A rush of dark fruit, leather,
smoke, tobacco and chocolate add the final
shades of nuance.

Jeff Leve - 2855
96-98

Sophisticated and drizzled with opulence,
these sexy, supple fruits and creamy tannins
feel as good as they taste. This wine is endless
in depth with a penetrating bullet of pure,
silken fruit in the finish.

James Molesworth - S 1 BURENKER
95-98

The deep well of gorgeous cassis, blueberry
paste and blackberry puree flavors will
carry this for the long haul. Shows a terrific
graphite underpinning and a flash of cold
charcoal. This is a big one.
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