CHATEAU

GRAND MAYNE

GRAND CRU CLASSE SAINT-EMILION
BP 64 - 33330 SAINT-EMILION
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Chiteau GRAND MAYNE 2014 — 91-93/100 - The Wine Advocate — Neal Martin

The Chateau Grand-Mayne 2014 has a perfumed, floral and endearing bouquet with beautifully
interwoven new oak. There is a little more sophistication here compared to the previous three
vintages. The palate is very well balanced with a fine line of acidity on the entry, threaded through ripe
red cherries mixed with mint and star anis, finishing with a spicy flourish. This is a very fine Saint Emilion
from Jean-Antoine Nony that scored above my expectations.

Wine Spectator

Chateau GRAND MAYNE 2014 - 89-92/100 - The Wine Spectator
Features a good core of plum and blueberry fruit, accented with sweet spice and gentle toast.
Exhibits a rounded feel throughout, featuring ample fruit without being overly extracted. —J.M.
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Bettane et Desseauve

Chiteau GRAND MAYNE 2014 - 16,5/20 - Les Valeurs sires
Le discret Grand-Mayne ne lache pas le haut niveau. Assez profond, frais, plein, savoureux, bonne
longueur.

Decanter

the world’s best wine magazine

Chateau GRAND MAYNE 2014 — 17/20 — Decanter Wine Magazine

Creamy fruit. Supple texture. Little more tender this year. Finely woven tannins. Persistent finish.
Drink: 2020-2032. James Lawter

LA REVUE DU

Vil

DE FRANCE

Chiteau GRAND MAYNE 2014 - 15,5-16/20 — La Revue du Vin de France

80% Merlot et 20% Cabernet franc pour ce cru classique de la partie occidentale du plateau calcaire.
Aspect intense mais pas saturé. La prise de bois ne masque pas la finesse du fruit, bien présent, ample
et exprimé sans brutalité extractive ni raideur. « On sort de millésimes compliqués, il fallait résister a
la tentation de forcer I'extraction » rappelle Jean-Antoine Nony. La sagesse méme !



