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JEB DUNNUCK REVUE DE PRESSE Decanter

| continue to love the wines from this estate in AN Yala b mQ Smoked cedar oak on the nose, a welcome touch
~ . |EXTRAITS | S " ins have f |
Margaux, and the 2020 Chédteau Labegorce is no in a vintage where tanr'nns ave frequently
exception. Rock star créme de cassis, graphite, been f;l_f net(ij up ;‘7_/(77-tgfl//€d Glimonzsi (:;77/% a
roasted herbs, iron, and loamy earth nuances all campfire edge. I like this, works well wi e
define the bouquet, and it hits the palate with vintage. The fruit softens through. the miq pglate
medium to full-bodied richness, a relatively soft, but the team has done a greatj.ob of finding
plush, forward style, good mid-palate density, and extra layers flavour and complexity. Good stuff.
wonderful purity of fruit. It's going to benefit from Tasted this also at the estate, and both times
3-5 years of bottle age and drink nicely for 15-20 I was impressed. Less opulent than 2019, more
years. It should be a terrific value as well. classic and serious but this is great.
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Jane Anson
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Medium to deep purple-black in color, it slides Gonile Forocs, Pt 92-94/ 100
out of the glass with open-knit scents of (¥
redcurrant jelly, kirsch and black raspberries, plus
hints of bay leaves and lavender. The medium-
bodied palate is refreshing and elegant with
plenty of vivacious red berry flavors and a soft

JAMESSUCKLING.COM
texture, finishing with an herbal lift. HJEG@REE Atiaht ¢ Labé
D ight, compact Labégorce
MARGAUX with blackcurrant, walnut and
some graphite. It's medium-to
full-bodied with a solid core of
tannins and fruit. Some lead

pencil. Very structured for this
estate.

92-93/100

89-91/100

Lisa Perrotti

Fruits noirs, bouche boisée,
tendue, un peu marquée par le
bois, gourmand, long, tendu.
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Vendanges Vinification Elevage Encépagement
Du 16 septembre Cuves béton thermorégulées 40 % bois neuf chéne francais 50 % Cabernet-Sauvignon
au 1 octobre 2020 Fermentation malolactique 60 % barriques un vin 45 % Merlot

en barriques : 15 % 3 0b Cabernet Franc
i i 2 % Petit-Verdot
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