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gets. By definition, it is ref dart for its appell

Outstanding. Worth a special effort to purchase and cellar and will provide memorable
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very good typicity. “Good Value”™ often fall into this category. Worth your attention.

Average to Good quality. The wine is “correct”, displays no noticeable flaws and will

provide pleasing, if straightforward, drinking.

Barely Acceptable quality. The winze is not worth your attention nor is it good value.

Don’t Bother. A wine with noticeable, irremediable flaws.

Domaine Jacques Prieur (Meursault)
2007 Beaune “Champs-Pimont™ 1* white (88-91)
200f7 Beaune “Clos de la Féguine” 17 white (88-91)
Chevaklier-Montrachet Grand Cru white (92-95)
Corton- Charlemagne Grand Cru white (92-94)

__QW Meursault “Clos de Mazeray” white (87-89)
2007 = Meursault “Perriéres” 1 white (91-94)
2007 Meursault “Santenots™ 1 white (89-91)
2007 Mon et Grand Cru white (94-97)
2007 = Puligny-Montrachet “Les Combettes™ 1 white (90-93)

Martin Prieur, and consulting oenologist, Nadine Gublin, told me that 2007 began with an “exceptional April that jump
started the vegetative cycle. There was however a substantial difference between the flowering of the pinot and that of the
chardonnay. By May the vines were so far in advance of a normal vintage that we thought that mlght be harvesting by the
15" of August, which would have been a week before 2003! We began picking the reds on the 30™ of August and picked
slowly and carefully, finishing up on the 6™. There was a lot of sorting required, which we did twice as we sorted initially in
the vineyard and then again at the cuverie. We had about the same quantity as we realized in 2003 with fine sugars at
between 12 and 13%. The reds have turned out quite well and about the only real change compared to say 2006 is that, with
the exception of the Clos Vougeot, we bottled a bit earlier to make sure that none of the wines dried out”. As I have
commented before, since 2003 I find that the majority of the Prieur wines are slowly becoming purer and more classical in
style and while and while their ‘06s were very good, as the score suggest the ‘07s, when taken as a group, are definitely
better. (Frederick Wildman, www.frederickwildman.com, NY, NY; Berry Brothers & Rudd, www.bbr.com, Lea &
Sandeman, www.londonfinewine.co.uk and Richard Banks & Co., E-mail@richardbanks.co.uk., all UK).

2007 MEURSAULT “Clos de Mazeray” : (monopole). A ripe, fresh and mildly exotic nose offers up yellow fruit aromas
that include apricot and hints of mango that transfer over to the delicious and fruity flavors that are rich and full yet retain
reasonably good precision on the lightly mineral and energetic finish that is not overly complex and where a trace of warmth
can be discerned. Solid but not truly distinguished. (87-89)/2011+

2007 Meursault “Santenots” : A very subtle touch of pain grillé sets off a fresh and highly expressive nose of white peach,
clove and acacia blossom that complements the nicely rich but solidly precise middle weight flavors that are notably more
powerful with an interesting note of salinity on the long and mouth coating finish where the focus is maintained by the firm
acid backbone. (89-91)/2013+

2007 Beaune “Clos de la Féguine” : (monopole). A very pretty and refined nose of cool and airy lemon peel, anise and
floral aromas that slide gracefully into nicely voluminous and rich medium-bodied flavors that process and attractive texture
on the balanced, minerally and notably dry finish. Lovely and fashioned in an understated style. (88-91)/2011+






