By Bruce Sanderson

Meursault 2007 - 89
An elegant style, fresh and clean, showing apple, lemon and mineral flavors matched to a vibrant structure.
Offers fine length, with echoes of citrus. Drink now through 2017.

Meursault Les Chevalières 2007 - 91
A vivid graphite aroma leads into quince, peach and mandarin orange flavors in this exotic white. This isn't
big, but is flavorful, with a lively structure and lingering mineral and spice finish. Best from 2011 through
2022.

Meursault Charmes 2007 - 92
Rich and round, with apple butter, grapefruit and honey notes. There's an underlying beam of mineral and
acidity keeping this focused and persistent through the finish. Drink now through 2019.

Meursault Blagny 2007 - 92
The smoke- and lime blossom-tinged aromas are alluring, but only the teaser to the lime, mineral and peach
flavors that unfold on the palate. Racy and tight, this builds nicely to a very long aftertaste. Best from 2012
through 2022.

Puligny-Montrachet Les Chalumeaux 2007 - 90
There's a fleshy quality to this white, underscored by bright acidity. That sets the stage for peach, quince,
melon and stone flavors to expand through the juicy finish. Drink now through 2018.

Puligny-Montrachet Les Combettes 2007 - 92
A beautiful expression of spring blossom, fresh lemon and apple flavors, all matched to an elegant frame.
This is harmonious and all about the details. Approachable now, but should improve with time. Best from
2011 through 2022.

Meursault Red 2007 - 83
A light-bodied, subtle red, showing strawberry and earth notes. Though fresh, this is also firm and dry on the
finish. Best from 2011 through 2016.
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