VINORAMA

CHATEAU CHEVAL BLANC
St. Emilion 2024

Art. Nr.: 1286424
[ e = Hersteller: Chateau Cheval Blanc, Saint-Emilion
1.3».& ) : L& ?;LAT Land: Frankreich
~ { Region (Betriebssitz): Bordeaux
C At Gebiet (Betriebssitz): Saint-Emilion
Jahrgang: 2024

Rebsorte: Merlot, Cabernet Franc, Cabernet Sauvignon

/ 1‘-_. Kategorie: Rotwein
P SiiRe: Trocken
(I
Bewertung:
Robert Parker Wine Advocate: 94-96
e (0 \ND CRU CLAS il g Vinous by Antonio Galloni: 96

Falstaff: 96

Mis en bouteille au Chateau
Speiseempfehlung:
Rind: Geschmort/Gedinstet

Kase: Rotschmierkase

FlaschengroRe: 0,75 Liter

Verschluss: Naturkork

Einzelflaschenpreis: € 390.00

Verkostnotiz

FALSTAFF: "Tiefdunkles Rubingranat, opaker Kern, violette Reflexe, zarte Randaufhellung. Zartes Nougat, ein Hauch von Cassis und Wirze, reife
Kirschen sind unterlegt, feine Edelholznuancen, facettenreich, einladendes Bukett. Straff, mittlerer Kérper, reife Tannine, frisch und elegant, noch
etwas verschlossen, mineralisch, gut anhaftend, dieser Wein braucht definitiv Zeit, um die Tannine zu integrierten, sicheres Entwicklungspotenzial.”

VINUM: "Mittelkraftiges Rubinrot; klar und rein in der Frucht, feine florale Noten, dunkle Beeren, Cherry-Cola, schwarze Johannisbeere, Oregano;
gradlinig am Gaumen, schlank, frisch, dabei kompakt, die Frucht ist knackig, die Tannine sind fein, zeigt am mittleren Gaumen nicht ganz den
Druck, der der herrliche 2021er hatte, in Sachen Finesse jedoch ist auch dieser Cheval Blanc sehr gelungen."”

THE WINE ADVOCATE: "A blend of 48% Cabernet Franc, 48% Merlot and the rest Cabernet Sauvignon, the 2024 Chateau Cheval Blanc is one of
the stars of the vintage. Unwinding in the glass with notes of minty berries and plums mingled with violets, cigar wrapper and rose petals, it's
medium-bodied, suave and complete, with a cool, layered core of fruit, beautifully integrated tannins and a long, aromatic finish. Pierre-Olivier
Clouet and his team conducted an aggressive green harvest and also, exceptionally, used densimetric sorting to mitigate heterogenous maturity
between and within bunches (a consequence of a protracted flowering), accepting losses to rot in pursuit of full maturity. Yields were 39 hectoliters
per hectare at harvest, but some 34% of that was eliminated between sorting and press wine (which is never retained at Cheval Blanc). Of what
fermented, however, 70% ended up in the grand vin."

James Suckling: "So succulent and long on the compacted palate, this shows just enough clean ripe berries as well as cedar and chocolate. This
has polished, energizing tannins with a lovely and thoughtful drive, the light austerity giving the wine a push in the finish. Only 12.8% alcohol. A
blend of 46% merlot, 48% cabernet franc and 6% cabernet sauvignon."
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