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2025 : 90-91/100 – James Suckling – Primeurs 2025. 
“ A plush red with dark plums and warm spices. Medium to full body with creamy tannins. Generous fruit with 
volume and a focused finish. ” 
 
2025 : 90-92/100 – Yves Beck – Primeurs 2025. 
 
2023 : 93/100 – Gold Medal – 2026 “Terre de Vins” Competition. 
 
2023 : 92/100 – Gold Medal – 2026 Los Angeles Wine Competition. 
 
2023 : 92/100 – James Suckling.  
“ Black olives, plums and black tea on the nose of this sturdy red. It’s full-bodied with chewy, dusty tannins. 
Compact and firm. Try from 2028. ” 
 
2023 : 91/100 – VertdeVin Magazine 2026. 

2023 : Gold Medal – 2026 Bordeaux Wine Competition. 
 
2023 : Gold Medal – 2026 Grands Vins de France Competition – Macon. 
 
2023 : Gold Medal –  2026 French International Wine Challenge. 
 
2022 : 93/100 – 2025 Decanter World Wine Awards. 
 
2022 : 93/100 – James Suckling.  
“ Intense graphite and dark chocolate blend into fresh blackcurrants and blackberries on the nose. Structured 
and pretty full-bodied with fine-boned tannins standing upright on the palate. Long and a bit chewy now. 
Drink from 2027.” 
 
2022 : 91/100 – Wine Enthusiast 2026. 
 
2022 : Gold Medal – 2025 Bordeaux Wine Competition. 
 
2022 : Gold Medal – 2026 Lyon International Wine Competition. 
 
2022 : Gold Medal – 2026 “Terre de Vins” Competition. 
 
2022 : 1* – Guide Hachette des Vins 2026. 
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