
 
 

 

 

 

 

 

 

Revue de Presse : Millésime 2016 

 
 

JAMES SUCKLING                    Avril 2017                       91-92 

A red with a tight palate of dark fruit and spices 

 

 

WINE SPECTATOR   JAMES MOLESWORTH                    Avril 2017             88-91 

Supple-edged, with pretty notes of fresh earth, mulled plum and incense weaving together, showing subtle 

persistence on the finish. 

 

 

BORDEAUX 2016 Special report   TIMN ATKIN                 Avril 2017              91 

 

 
JEANNIE CHO LIE                    Avril 2017              93 

 

 
WINE ADVOCATE NEAL MARTIN                  Avril 2017              91-93 

The 2016 Poujeaux has an impressive bouquet with plenty of blackberry, briary and cigar box aromas that 

are well defined. The palate is medium-bodied with grainy tannin on the entry. This is a “smoky” Poujeaux 
with commendable depth and structure, a little more “solid” than recent vintages with good depth on the 
black peper-tinged finish. The 2015 Poujeaux was very good, but this may well surpass that and achieve the 

level of some legendary wines from yesterday. Anticipated maturity: 2020-2033 

 

VINOUS ANTONIO GALLONI                   Avril 2017              88-90 

2016 Poujeaux  

The 2016 Poujeaux is fabulous. Rich, deep and beautifully layered, it has a level of pure intensity I don't 

recall seeing in the past. Succulent red/bluish fruit and silky tannins add to the wine's considerable finesse. 

Racy and succulent to the core, yet still very much medium in body, the 2016 delivers the goods. The blend 

is 65% Cabernet Sauvignon, 30% Merlot and 5% Petit Verdot. This is a terrific showing from the Cuvelier 

family and winemakers Stéphane Derenoncourt and Julien Lavenu. Don't miss it. Tasted two times.  

-- Antonio Galloni (88-90) 

 
GAULT ET MILLAU                     Avril 2017              94/95 

Le plus réussi de l’ère récente, magnifique fruit, texture généreuse, belle longueur, caractère très 

harmonieux et rapport qualité prix à considérer. 


