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2022

» 90 Pts. JAMES SUCKLING, July 2024

“A ripe and fruity Morgon that has aromas of baked strawberries, cassis, chocolate biscuits and sweet mint.
It's medium-bodied, fleshy and straightforward with focused tannins. Drink now.”

2019

« 92 Pts. JAMES SUCKLING, April 23, 2021

‘Aromas of dried strawberries, red apples, grapefruit zest and cloves. Button mushrooms, too. It's medium-
bodied with firm, tightly knit tannins and tangy acidity. Serious style. Drink or hold.”

2018

» 92 Pts. Wine & Spirits, April 2020

“‘Grown in schist and volcanic rock, this wine’s sleek red cherry flavors develop power and intensity as they
open with air. They infuse the tannins with their juiciness and licorice scents, glowing red in the midst of
the mineral richness. This develops markedly with air, as it will with a few years of bottle age.”

* 91 Pts. Vinous, Oct. 2019

‘Deep magenta. A highly perfumed bouquet evokes primary red/blue fruits, exotic spices and candied
flowers, and a zesty mineral nuance builds in the glass. Sweet and penetrating in the mouth, offering spice-
inflected black raspberry and boysenberry flavors that tighten up steadily on the back half. The floral note
recurs on an impressively long finish given shape by subtle, even tannins.”

2017

* 90 Pts. ‘WINE ADVOCATE, Sep. 22, 2018

“The 2017 Morgon Domaine de Javerniere is a success, exhibiting attractive aromas of cherries, cassis,
grilled meat and asphalt. On the palate, it's medium to full-bodied, rich and layered, with velvety tannins
and good concentration.”

2016

* 90 Pts. ‘Wine Spectator, Web Only 2018

‘“Well-assembled, with damson plum, boysenberry and brown bread flavors supported by a firm, integrated
acidity and light to moderate tannins. Shows muscle, delivering espresso and grilled herb details on the
minerally finish. Drink now through 2024.”
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