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Premiers Crus:

Fourchaume 89-91 pts. (Fèvre buys grapes and must): Pale yellow with a green tinge. Rather exotic aromas of ripe peach 
and lichee. Fat and glyceral in the mouth, in a distinctly tender style and less minerally than most of the other 2014 premier crus 
here. Very concentrated but this broad, lower-acid wine may be best suited for those who �nd most Chablis too bracing.

Montmains Domaine 91-92 pts. Pale, green-tinged yellow. Ripe, expressive aromas of green apple, fresh apricot, 
menthol and white pepper. Densely packed and juicy, conveying lovely ripeness from a cool terroir, with excellent inner-mouth 
tension and precision. Finishes with noteworthy cut and length. In a distinctly cool style but not green.
 

Vaillons Domaine 91-93 pts. Pale yellow, a bit deeper than the Montmains. Fruit-driven aromas of ripe grapefruit and 
fresh pineapple. Sweet and rich on the palate; rounder than the Montmains but also nicely saline and minerally. Finishes almost 
austere, with lovely grip, verve and length. A very serious Vaillons. "This wine gets more minerally with time in bottle," notes Seguier, 
"like Vaudésir."
 

Montée de Tonnerre Domaine 91-93 pts. (�nished its malo recently): Pale yellow-green. Spiced apple, 
crystallized ginger and cool stone on the nose. A supple, stylish midweight with a restrained sweetness to its reticent mineral and 
spice �avors. Best today on the long, tactile �nish, which conveys lovely perfumed lift. This very suave wine should make a great 
accompaniment for sushi.
 

Vaulorent Domaine 91-93 pts. Pale yellow-green. High-pitched aromas of lime leaf, mint, menthol and white pepper. 
Rich but precise and peppery in the mouth, with lime and spice �avors accented by salt and pepper notes. Very �rmly structured 
premier cru. This started out in 50% oak, none new.
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Grands Crus:

 

Vaudésir Domaine 90-92  pts. (picked on the �rst day of the harvest): Pale yellow. Cool aromas of lime, crushed herbs, 
pepper and mint. Densely packed but light on its feet, conveying moderate richness to its lime, mint and pepper �avors. Quite tight 
and taut; in need of time to evolve but I don't �nd the �avor development of the better 2014s here. Perhaps picked a bit too early.

Valmur Domaine 91-94  pts. Very pale yellow. Subtle aromas of ripe yellow fruits and spices plus a hint of lichee. Rich, 
quite ripe and concentrated, showing good inner-mouth tension to the sweet yellow fruit and spice �avors. Large-scaled wine but 
distinctly austere on the back end owing to strong acidity. The yield from these 50-to-55-year-old vines was under 30 hectoliters per 
hectare in 2014, according to Didier Seguier.

 

Bougros Domaine 92-94 pts. Very pale green-tinged yellow. Lovely perfumed lift to the aromas of pink grapefruit 
and white �owers. Dense, saline and sweet; concentrated, rich and ripe but with lovely tension and tactile dusty-stone minerality to 
its grapefruit and ginger �avors. Picked at the perfect time, as Bougros harvested too late can be heavy. Serious but not austere, and 
very long on the aftertaste.

 

Les Preuses Domaine 92-95 pts. Pale yellow. Subtle aromas of yellow peach, spices, �owers and mint. Silky-sweet 
and strong, o�ering a lovely combination of sucrosité and acidity. Wonderfully stylish, harmonious, long wine with terri�c sappy 
energy. Fine-grained, sophisticated and tightly wound but not austere. In a rather feminine style but with no shortage of power.

 

Les Clos Domaine 93-95 pts. Very pale green-tinged yellow. Aromas of lemon gelato, soft citrus fruits and spices are 
lifted by a subtle �oral topnote. Suave and thick but weightless. Less expressive by far than the Bougros but more penetrating 
thanks to solid mineral-driven acidity. Superb tension in the mouth. Very subtle and dry, with the saline, grapefruity �nish going on 
and on. Didier Seguier will bottle the 2014 grand crus in December and January.

 

Bougros Côte Bouguerots Domaine 93-95 pts. Very pale yellow with a faint green tinge. Lime zest, white 
�owers and white pepper on the bright, high-pitched nose. Sappy, ripe and substantial, showing sexy sweetness of fruit in a 
technically very dry wine. Superb acidity and energy here, but not as tightly wound as the Preuses. The full south exposure of the 
vines gives this wine its amplitude and generosity. As with the regular Bougros, this large-scaled, long wine is not at all hard or 
austere.
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