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Emile Béranger 
Pouilly-Fuissé

‘Press Highlights’

Achievements & Recognitions 

2015
• 91 Pts. – Wine Spectator, Dec. 15, 2016
“Rich and creamy, this white is also vibrant, courtesy of the bright structure, which creates a setting for the 
peach, melon, honey and lemon flavors. Offers a fine, lingering finish.”

2017
• 90 Pts. – James Suckling, Dec. 21, 2018
“Very typical with sliced cooked apple, straw and lemon-rind character. Full-bodied, layered and velvety.”

2018
• 93 Pts. – Vinous, Oct. 18, 2019
“Light, green-tinged yellow. Assertive, mineral-accented aromas of poached pear, candied fig and jasmine 
take on iodine and smoky lees nuances with air. Offers palate-staining, densely packed citrus and orchard 
fruit flavors that blend richness and vivacity with a sure hand. Spreads out steadily on an impressively 
persistent, mineral-tinged finish that emphatically echoes the pear, floral and iodine notes.”
• 92 Pts. – James Suckling, Nov. 7, 2019
“Aromas of spiced pears and lemon rind with hints of green apples follow through to a medium to full 
body, layers of fruit and a lemon finish. Creamy texture. Drink now.”

2020
• 91 Pts. – Wine Spectator, May 31, 2022
“This is taut and even austere, revealing lemon and apple flavors, with a hint of white peach. Oak spice and 
a light mineral element adds detail as this remains compact on the finish. This should relax and open with a 
little time in the bottle. Drink now through 2026.”
• 90 Pts. – James Suckling, December 14, 2021
"Cream, apricots, fresh mangoes, lime zest and lemon blossoms on the nose. Medium-bodied, juicy and 
round. Fresh and straightforward. Drink now."

2021
• 91 Pts. – James Suckling, May 2024
“This is a flavorful, medium- to full-bodied white with layers of white peaches, salted almonds, biscuits, 
apples and lemon rind. Sleek, creamy and fresh. Drink now.”
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