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APPELLATION BATARD-MONTRACHET CONTROLEE

Though opulent and fleshy, this white is
underscored by lively acidity, setting the
5 scene for its peach, pineapple, citronel-
la and butterscotch flavors. Balanced
| and almost chewy, with ample fruit and
| toasty oak lining the excellent aftertaste.
Combines power and finesse. Best from
2027 through 2038. —B.S.
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CHEVALIER-MONTRACHET
“LES DEMOISELLES”
GRAND CRU 2023

Lush and creamy, this white exudes peach,
® apple pie, lemon oil and baking spice flavors.
Gathers greater definition while building to the
mineral- and spice-tinged finish. Supple and
harmonious yet should develop well into the
next decade. A chalky feel emerges in the end.
Best from 2027 through 2038.—B.S.
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MONTRACHET
GRAND CRU 2023

Shows concentration, along with ripe
flavors of peach, apple, ginger and
toasty oak. There’s adequate acidity,
yet this white feels mellow and
beautifully integrated. Butterscotch
and macadamia nut notes persist on
the expansive aftertaste. Best from
2027 through 2039. —B.S.
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CRIOTS-BATARD-MONTRACHET
GRAND CRU 2023

Not just creamy, this white is viscous, verging on
oily. Exhibits lemon oil, peach, apple tart and

| lavish, toasty oak aromas and flavors. Intense and

powerful, with fine midpalate presence before

fading gracefully with lemon, baking spice and

butterscotch accents. Complex and multidimen-
sional. Best from 2027 through 2038.—B.S.



