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2016 Domaine Dominique Cornin ® Macon-Chaintre
Serreudieres

Rating Release Price Drink Date

89 $25 2018 - 2024

Reviewed by The 2016 Macon-Chaintré Serreudiéres is lovely, bursting with

¥ William Kelley aromas of almond paste, ripe citrus fruit and white flowers. On the
palate, it's medium-boided, supple and open-knit, with a generous

Issue Date core of fruit, juicy balancing acids and a pure finish. It's a charming

31st Aug 2018 Macon-Chaintré that's already drinking well.

Source This fine ten-hectare domaine located in and oround Chaintré deserves to be better known.

Synthetic herbicides are rejected in favor of working the soils, ond the Cornins practice
238, The Wine Advocate biodynamic methods. The harvest is by hond, with fermentation in stainless steel followed

by elevage in used borreis and demi-muids for the lieu-dit bottiings. Mony of the domaine’s
vines are very old—fully a century old in the case of Les Serreudiéres. The resuit is fleshy but
succulent wines thot deliver immense pleosure on release but which are balonced to
mature gracefully in the cellar. An oddress to watch, Domoine Dominique Cornin comes

recommended.

Tasting Notes de William Kelley — Robert Parker Wine Advocate
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2016 Domaine Dominique Cornin ® Pouilly-Fuissé

Rating

90

Reviewed by
¥ William Kelley

Issue Date
31st Aug 2018

Source

238, The Wine Advocate

Release Price Drink Date

$30 2018 - 2026

From fully 30 parcels of old vines within the commune of Chaintrg,
the 2016 Pouilly-Fuissé exhibits enticing aromas of orange blossom,
yellow orchard fruit and mint. On the palate, it's medium to full-
bodied, glossy and textural, with a generous core of fruitand a
flavorful, mineral finish. It's already quite approachable this year.

This fine ten-hectare domaine located in and oround Chaintré deserves to be better known.
Synthetic herbicides are rejected in favor of working the soils, ond the Cornins practice
biodynamic methods. The harvest is by hand, with fermentation in stainless steel followed
by élevage in used borrels and demi-muids for the lieu-dit bottlings. Mony of the domaine's
vines are very old—fully a century old in the case of Les Serreudiéres. The result is fieshy but
succulent wines thot deliver immense pieosure on release but which are balonced to
mature gracefully in the cellar. An oddress to watch, Domoine Dominigue Cornin comes
recommended.

Tasting Notes de William Kelley — Robert Parker Wine Advocate
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2016 Domaine Dominique Cornin ® Pouilly-Fuisseé
Clos Reyssié

Rating Release Price Drink Date

92 $40 2019 - 2026

Reviewed by From a parcel planted in 1936, the 2016 Pouilly-Fuissé Clos Reyssié

¥ William Kelley wafts from the glass with notes of nutmeg, yellow orchard fruit,
honeycomb and fresh mint. On the palate, it's medium to full-bodied,

Issue Date deep and concentrated, with more structure at the core, balanced by

31st Aug 2018 juicy acids. Whereas the regular Pouilly-Fuissé is already drinking

well, Cornin's Clos Reyssié will be better with a couple of years of

SEUEEE bottle age.

238, The Wine Advocate

This fine ten-hectare domaine focated in and eround Chaintré deserves to be better known.
Synthetic herbicides are rejected in favor of working the soils, ond the Cornins practice
biodynamic methods. The harvest is by fiand, with fermentation in stainless steel followed
by elevage in used borrels ond demi-muids for the lieu-dit bottlings. Mony of the domaine's
vines are very old—fully a century oid in the case of Les Serreudieres. The result is fleshy but
succulent wines thot deliver immense pieosure on release but which are balonced to
mature gracefully in the cellar. An oddress to watch, Domoine Dominique Cornin comes

recommended.

Tasting Notes de William Kelley — Robert Parker Wine Advocate
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2016 Domaine Dominique Cornin ¢ Pouilly-Fuisse
Les Plessys

Rating Release Price Drink Date

93 $40 2018 - 2028

Reviewed by The 2016 Pouilly-Fuissé Les Plessys is especially good this year,

¥ William Kelley wafting from the glass with notes of green orchard fruit, mandarin,
peach and citrus blossom. On the palate, it's medium to full-bodied,

Issue Date layered and complete, with a glossy, textural attack, a deep,

31st Aug 2018 structurally reserved core and a long finish. it's a fantastic wine that

will enjoy a broad window of drinkability.
Source

238, The Wine Advocate

This fine ten-hectare domaine locoted in and eround Chointré deserves to be better known.

Synthetic herbicides are rejected in favor of working the soils, ond the Cornins practice
biodynamic methods. The harvest is by hand, with fermentotion in stainless steel followed
by elevage in used barrels and demi-muids for the lieu-dit bottlings. Many of the domaine's
vines are very old—fully a century old in the case of Les Serreudieres. The result is fleshy but
succulent wines thot deliver immense pleosure on release but which are balonced o
mature gracefully in the cellar. An oddress to watch, Domoine Dominique Cornin comes

recommended.

Tasting Notes de William Kelley — Robert Parker Wine Advocate
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2016 Domaine Dominique Cornin ® Pouilly-Fuisse
Les Chevrieres

Rating Release Price Drink Date

89 $40 2018 - 2022

Reviewed by The 2016 Pouilly-Fuissé Les Chevriéres was hit by hail and yielded

¥ William Kelley only 30 hectoliters per hectare, and that shows in its ripe, sun-kissed
bouquet of grand mariner, dried flowers, yellow apples and calvados.

Issue Date On the palate, it's full-bodied. rich and massively concentrated, with

31st Aug 2018 a glossy, textural attack and a lingering finish. Dramatic and

powerful, admirers of richer white Burgundies will find much to

SOICR enjoy in the immediate future, but | suspect it isn't balanced for the

238, The Wine Advocate long-haul.

This fine ten-hectare domaine located in and around Chointré deserves to be better known.
Synthetic herbicides are rejected in favor of working the soils, ond the Cornins practice
biodynamic methods. The harvest is by hand, with fermentation in stainless steel foliowed
by elevage in used borrels and demi-muids for the lieu-dit bottlings. Mony of the domaine's
vines are very old—fully a century old in the case of Les Serreudiéres. The result is fleshy but
succulent wines thot deliver immense pieosure on releose but which are balonced to
mature gracefully in the cellar. An oddress to watch, Domaine Dominique Cornin comes

recommended.

Tasting Notes de William Kelley — Robert Parker Wine Advocate



