[rult on the nose with a8 note of jealfy
cassis. Lavered (rull on the palate,
tannins fipe firm. 2008-15.

Chateau de Francs, Les Cerislers « +
Blackcurranl, blackberry fragrance
Swieel-fruited attack. 2008-12.

Chateau Maorsau v

Palate long; fresh and tighty structurad
with fine but firm tannins. 2008=16.

Chiteau Dalam -

and full with a glow of alcohel on tha
linish. Some spicy ozk. 2008-12,

Chéteau Haut=Ballat & i

Ripe, dark fruii on the nose. Firm
exirack with a fresh, long, chalty finish.
Calcajre farrolr in evidence; 2008=14,

Chiteau Haut Carles %«
Ripe character, soft fril, frashness and
length. Complete. 2008-14,

Aria &

Crense, firm-and brooding bul lsssa
signaiure of the vintage, Lacking ina
little charm and nuance. 2008-14.

I!.'.hi:l.lnu Cassagna Haut-Canon Le
Truffigre « & #

Bich, luxurious, modern style Lovely
gark cherry aroma-and tlavour. Good
gensity, Fme tannic structure, 2008-14.

Chéteau Les Trols Crolx

Planty of flesry matiere, opan fruit, firm,
slightly rotust fannic Tinish, 2007-12,

fronsac &
canon fronsac

by James Lawkher MW

A pleasurable rather than great
vintage: As in the rest of Bordeaus the
harvest was late (Oclober] and vields
naturally high with depth and intensity
a little shy. Compansons have been
made with 1898 but in 2004 producers
generally did not make the mistake of
over extracting (which gave that hard
edyge to many 19995} and have opted
for the expression of fruit, The wines
below (mostly members of the group
IExpression de Fronsec) should provide
decent mid-term dranking a1 8 fair price,

Chéteau Moulin Pey Labrie & &

Really attractive wing. Expressive dark
frult aromas. Nice piich ol ripeness,
Paizte shows good depth, Firm, fresh
tannins an the finish, 2008~12.

Chéteau Fontend

Mosa shows 3 minty Cabernet influence.
Palate round and supple and a crisp
tannic structure behind, 2008-12.

Chiateau Villars + & =

Attractive frult expression with a
certatn lift and complexity, Palate
round and full. Tannins lirm. 2008-12.

Chateay Chadenne <+

Compact: Good npeness bul misses 4
[ittle zest and complexiny, Sploe and
beery ruit aromas. 2008-12.

Chéiteau Haut Lariveau + # 4

Accent an tha fruit. Finely aromalic,
Ouite good depth. A cerlaln rips, fleshy
swesinoss on the palate, 2008-12.

Chateau Tour du Moufin &«

Firm, balanced with a good expression
of fruit. Dense. dark frutt an the nose,
Palate [ull and gourmande. 2008-14,

Chateau du Gaby

Aromatically edgy. Lots of dark frut,
though. Tight, firm structure, Virile
2008-12,

Chiteau La Dauphine &4 &

Fiattering ripeness with a dose of
terroit. Lively dark frull aromas. Palate
rich with fruit extract. 2008-14

Chateau Canon de Brem » -+

Smpath, modern-ciassic it style. Elegant
fruit aroma. Rlpe velwely texture. On
ine brink of four stars, 2008-12.

Chiteau Barrabague Prestige ~ =

Campact, harmonious. Attractive
ripeness of frull, 2008-12.

Chiteau Moulin Haut Larogue 4w

Poisad, classic with-a classy edoe.

E DECANTER JUMNHE

& ]

Flenty of fruit extract., Paiate round

20 ns

Soft, round and fraiby in sbyle A litile
ane dimensional but has charm. Light
tannic siructure. 2007=10.

Sauternes

by David
Peppercorn MW

Rain and warm weather in Angust
favoured the development of grey rot
and caused early anxiety, before perfect
Saurarnes conditons (MOrfing mists

A¥



