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REVUE DE PRESSE

*»James Suckling: 92 points James Suckling: 91 points
Aromas of walnut, plum and berry with hints A vivid and clean white with sliced
of dried strawberry follow through to a full to green apple, pine needle and cement
medium body, firm and lightly chewy tannins character. Medium body and bright
and a savory finish. A mineral and rock acidity. Creamy texture. Made from
undertone on the close. Very Mediterranean vermentino. Drink now.
in nature. Drink now or hold. (2014 vintage)
Wine Spectator Score: 88 points
Fresh, with a good, racy edge to the mix
POGGIALE of white peach, straw and, blanched
almond notes. Shows good zip through
the finish. Vermentino. Drink now.
2,833 cases made. —IM

“*Wine Spectator Score: 87 points
Slightly taut in feel, but pure, with a plum-
skin edge framing violet, bitter cherry and
iron notes. Might flesh out a touch with brief
cellaring. Niellucciu and Syrah. Drink now
through 2017. - IM
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Jancis Robinson: 16/20

“Jancis Robinson: 15.5/20 Vintage 2017
Vintage 2015

Guide Hachette Rosés 2017-2018: * % !
[...] dévoile un bouquet intense et complexe, a la fois floral, fruité et exotique.

La bouche se révéle gourmande a souhait, franche en attaque, ronde et généreuse %
dans son développement, un brin plus stricte en finale. Un rosé solaire.

Wine Spectator Score: 84 points Cros
Soft, with light peach and strawberry notes, backed by an easy finish. Niellucciu. LA
Drink now. 3,333 cases made. JM E

Jancis Robinson: 16/20
Vintage 2017

|
e | \
R
A

«»Jancis Robinson: 15.5/20
Vintage 2015

Jancis Robinson: 15/20
Vintage 2017

Wine Enthusiast: 88 points
Vintage 2017
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James Suckling: 91 points
A lovely, dense rosé here, showing intensity
and beauty. Full to medium body. Flavorful
finish. Drink now.

ﬁi Jancis Robinson: 16.5/20
. . Vintage 2017
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“»James Suckling: 90 points
Aromas of sour cherries with lemon-
bush understones and a hint of orange
peel. Full-bodies, round and rich, yet
with lightly chewy tannins. Flavoured
finish. Drink and enjoy.

James Suckling: 92 points
Interesting nose, offering apples,
cooked pears and hints of apricots.
Medium body, good concentration of
fruit and a flavorful finish. Hint of bitter
aﬂ.-, lemon, too. Drink now.

Jancis Robinson: 16/20
Vintage 2017

James Suckling: 88 points
Pretty, lightly sweet muscat with limes

= and hints of spice and kiwis. Medium-
¥ ﬁ&-" bodied, dense and oily. Drink now.
-

James Suckling: 91 points
Minerality and freshness to this
delicious white sliced green-apple and
lemon character and hints of stones.
Medium body and a delicious finish.
Elegant and refined. Drink now

it Jancis Robinson: 16/20
. Vintage 2017
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James Suckling: 90 points

A layered and flavorful rosé with
sliced peaches and a hint of iron on
the nose and palate. Drink now.
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The Tasting Panel Magazine:

92 points

[...] this delicate, superbly balanced
rosé not only exhibits freshly picked
raspberries and strawberries, but a
brillant texture that allows one to feel
the sheer minerals and softness of rose
petals. Pink grapefruit and prickly pear
add a memorable touch to the finish.

Wine Spectator Score: 84 points
Has a plump feel, with modest intensity
to the mix of peach and white cherry
Uavors. Offers an open, easy finish.
Nielluccio and Syrah. Drink now.
15,000 cases made.—JM

Jancis Robinson: 15/20
Vintage 2017

James Suckling: 89 points
A layered and dense rosé with dried
apples, peaches and hints of plums.
Medium body. Simple finish.
Drink now.

Wine Spectator Score: 83 points
Light and fresh, with breezy white
cherry and white raspberry fruit. Quick
finish. Drink now. 200 cases imported.-
JM
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Wine & Spirit Magazine : 91 points
This takes the salty mineral flavors of
vermentino and enriches them with a
little chardonnay. The effect is at once
mouthfilling and refreshing, lasting with
delicate floral notes, as well as a firm
lemony savor.

Wine Spectator Score: 87 points
A hint of tangerine mingles with
chamomile, straw and verbena notes,
ending with a light whiff of almond on the
slightly rustic finish. Vermentino and
Chardonnay. Drink now. 8,665 cases
made.—JM

Jancis Robinson: 15.5/20
Vintage 2017

“*Wine Spectator Score: 87
points

A lightly dusty frame surrounds a
perfumed core of cherry and damson
plum fruit, laced with a sandalwood
hint and ending with a firm tea accent.
Niellucciu and Merlot. Drink now.
8,330 cases made.—IM
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