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JAMES SUCKLING
9596 fEMHT - BE Ak

JAMESSUCKLING M3 :
www.jamessuckling.com

Very tight and energetic finish to this
young, new red with currant and
blackberry character. Hints of crushed
stones. Dense and four-square with a
chewy tannin structure and a long
finish. Very muscular. Serious encore to
the 2016. Same level ?

JEFF LEVE
97 AR - B
T TR AR P

www.thewinecellarinsider.com

Before the licorice, black cherry, truffle,
and cocoa-filled bouquet seductively
arrives, you'll notice a startling depth of
color. Full bodied, rich and flowing with
the darkest of red fruits and gently
dusted with a blast of even darker
chocolate, this wine is wrapped in
cashmere. It is graceful and fresh from
the very first dance to the long
good-bye.

JANE ANSON
95 fA - LAk
Decanter {FHEER ) ZE

There's a succulent damson and
cappuccino expression through the
finish here, along with tautly construc-
ted, bouncy tannins that are both
expressive and powerful. It's one of the
more rich and round wines in St-Juliens,
as fits the house style.A success in the
vintage, underlining again that St-Julien
has had an extremely lucky 2017.
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