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Récapitulatifs des notes - Millésime 2022

MEDIA DEGUSTATEUR NOTES/100
JAMESSUCKLING.COMY James Suckling 95
VinOUS Antonio Galloni 94
Mc’é%@ Yves Beck 94
ALEXANDRE MAS Alexandre Ma 94+
DU‘,'\,',E\,?_,CK Jeb Dunnuck 95
THEWINE CELLARINSIDER Jeff Leve 96
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Chateau Sansonnet - Millésime 2022

JAMESSUCKLING.COM - James SUCKLING - January 2025
Score : 95/100

“A modern and dense St.-Emilion with rich, glossy fresh fruit. Plums, dark chocolate, fine spices
and a hint of olives on the nose. Juicy, with some nicely tart berries and dusty tannins on the

full-bodied palate. Concentrated and tight in the finish, but polished. Very well executed.
Drink from 2028.”

VINOUS MEDIA - Antonio Galloni - January 2025

Score : 94/100
“The 2022 Sansonnet is an ample dark wine.Black cherry, chocolate, new leather, licorice,
incence and expresso all take shape in this decidedly potent, explosive Saint Emilion.Readers

will find a wine with unctuous density and volume. It's another striking offering from
proprietor Marie Benedicte Lefevere ”

Yves Beck - January 2025

Score : 94/100

“Invitantes nuances de chocolat et de cerises dans le bouquet de Sansonnet qui annonce générosité et
délice. En bouche, le vin surprend par son attaque axée sur la fraicheur. Elancée, elle ouvre la voie a un
Sansonnet harmonieux et élégant. Bien tenu par des tannins compacts et veloutés, le vin bénéficie de

I’appui nécessaire pour passer du temps en cave, tout en étant accessible dans sa jeunesse. 2026-2042 “
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Chateau Sansonnet - Millesime 2022

JEB DUNNUCK - January 2025

Score : 95/100

“A blend of 92% Merlot, 3% Cabernet Franc, and 5% Cabernet Sauvignon, the 2022 Chateau Sansonnet is
gorgeous stuff, offering cassis, crushed stone, graphite, and truffly aromatics. Beautifully pure and
medium to full-bodied on the palate, it has integrated acidity, a fresh, focused style, and ripe tannins.
Balanced and seamless, it shows the terroir’s freshness and precision while still bringing concentration
and texture. Aged for 18 months in 70% new oak barrels, this should drink well for 20+ years. Total
production: 1,166 cases.”

JEFF LEVE - THE WINE CELLAR INSIDER - March 2025

Score : 96/100

“Opulence is the name of the game here. The wine is deep, and rich, with layers of juicy, sweet, luscious,
black plums, and cherries. There is intensity, depth of flavor, weight, and body, balanced with ample lift,
so the wine feels fresh, and alive on your palate. The long, expansive finish keeps on going with its layers
of mineral-tinted, fruits, chocolate, and sexy textures that coat your palate again, and again. Simply put,
this is a hedonistic thrill ride in your glass! The wine blends 95% Merlot, 3% Cabernet Franc and 2%
Cabernet Sauvignon. Drink from 2026-2045 “
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