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Beaune 1er Cru Les Sizies 2013   (87-89)
The 2013 Beaune 1er Cru les Sizies, which comes from purchased fruit, has a light, slightly austere bouquet that takes time to develop fruit. The palate is crisp and slightly chalky on the entry, but there is an attractive brightness here that neatly counterbalances the firmness and austerity on the saline finish. Fine.

Corton Blanc Grand Cru 2013   (88-90)
The 2013 Corton Blanc Grand Cru has an attractive bouquet with lime flower and patisserie scents well delineated that carry the 100% new oak easily. The palate is well balanced with a pleasant fatness in the mouth, a crisp line of acidity and subtle tropical notes toward the finish, citrus peel and ginger on the aftertaste. Fine.

Pommard 1er Cru Les Arvelets 2013   (85-87)
The 2013 Pommard 1er Cru les Arvelets has a perfumed mocha and burnt-toast tinged bouquet, the new oak impeding upon the fruit aromatics. The palate is medium-bodied with good depth and acidity, yet my main gripe is again, too much new oak dominating the finish and making it rather generic.

Volnay 1er Cru Les Brouillards 2013   (84-86)
The 2013 Volnay 1er Cru les Brouillards comes from purchased fruit and has a straightforward, slightly dusty bouquet with touches of mocha and dried blood. The palate is medium-bodied with supple tannins and decent fruit concentration, however I find the new oak (50%) too dominating on the finish


