
—  S T E P H E N  T A N Z E R

REVIEW:

 91 Points.

Good full yellow. Pure, high-pitched aromas of lemon drop, tangerine and honey; less

leesy than La Barre Dessus and Tessons. Tightly wound and rather delicate, with

noteworthy focus, purity and fine-grained texture. Not a fat style but long and aromatic,

finishing with a suggestion of mint. Completely different in style from the fatter Tessons.

There are only old vines here, noted Caillot, who added that he made the full allowable

yield. 

Meursault Limozins
M I C H E L  C A I L L O T

Burgundy, France  

VINTAGE: 2005

COMPOSITION: Chardonnay (100)

COOPERAGE: New Oak (30)

ALCOHOL: 13.50%

VINE AGE: 30-40 years

TYPE: white
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