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The ultimate Burgundy reference

Domaine Denis Pommier (Poinchy)

2009 Chablis ) white 87
2009 Chablis — Croix Aux Moines white 88
2009 Chablis “Beauroy” 1er white 89
2009 Chablis “Cote de Léchet” 1er white 89
2009 Chablis “Fourchaume” 1er white 90
2009  Petit Chablis white 85

The ever modest Denis Pommier called 2009 a “friendly vintage that is less classic than any of those around it such as 2007,
2008 and 2010. We began picking on the 17" of September because our fruit was ripe and | was afraid of having aromas of
surmaturité. Overall, 2009 will please most consumers as they are generous and already approachable though purists will
probably prefer the most classical vintages.” (Robert Kacher Selections, www.robertkacherselections.com, Washington, D.C.
— the Fourchaume is not imported into the U.S; and Private Cellar Ltd., www.privatecellar.co.uk, UK).

2009 Petit Chablis: A very fresh and bright nose that is on the fruity side yet not devoid of Chablis character leads to round
but attractively detailed and vibrant flavors that are built on their fruit as there is limited depth on the acceptably long finish.
This is already approachable and | see no compelling reason to delay drinking up immediately. 85/now

2009 Chablis: A notably ripe nose features aromas of both white and yellow orchard fruit with background hints of iodine that
can also be found on the rich, round and solidly concentrated medium-bodied flavors that are also on the fruity side though the
sappy finish is clean and dry in the best sense of the term. 87/2012+

2009 Chablis — Croix Aux Moines: (from 45+ year old vines, vinified and aged in 100% oak of 3, 4 and 5 years of age).
Discreet but not invisible wood sets off slightly riper and ever-so-mildly exotic yellow fruit and shell fish aromas that precede
very rich and round flavors blessed with an ample amount of dry extract on the seductively textured and mouth coating finish.
This persistent effort is well-balanced if only moderately complex. 88/2013+

2009 Chablis “Céte de Léchet”: (aged in 50% wood). Here the wood influence is a bit more prominent and it fights a bit
with the otherwise fresh, ripe and admirably pure aromas of citrus, pear and algae aromas. There is excellent volume and
richness to the seductively textured medium-bodied flavors that possess an attractive mineral streak on the clean, bright and
vibrant finish. This will probably successfully integrate the oak in a year or two. 89/2014+

2009 Chablis “Fourchaume”: (from Fourchaume and Vaupoulent and in 2009, aged in 100% stainless). An exceptionally
fresh, cool and layered nose offers fine complexity with its aromatic profile of green fruit, seawater, pear and floral notes.
There is fine energy to the detailed, precise and delicious middle weight flavors that possess a textured mouth feel on the
saline and solidly persistent finish. Note that there is a bit of CO2 so | would advise decanting this first. 90/2014+

2009 Chablis “Beauroy”: (from Cote de Troémes). Like the Cote de Léchet the wood is not intrusive though neither is it
subtle as it fights somewhat with the notably ripe and mildly exotic aromas of peach, apricot and pear that also display
nuances of honey and shellfish. The medium-bodied flavors are exceptionally rich, round and plush with a sappy texture that
coats the palate on the long finish. As with the Fourchaume, there is a touch of gas on the finish so again, | would suggest
decanting the wine first for 15 to 20 minutes or so. 89/2014+




