Sale Name: Fines Wines & Spirits
LOT 268 - Chateau Pontet-Canet Selection (2 bottles)
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Estimate $ 500-700
Description

Chateau Pontet-Canet 2005
Pauillac, Bordeaux Blend
S5eme Grand Cru Classé

750 ml / France / 13% ABV



JD 98 ST 95 VN 96 WA 97 WE 94 WS 96

“Tasted at the Pontet-Canet vertical in London, the 2005 Chateau Pontet-Canet
has long been one of the stars of the vintage and this might well be the best of
over a dozen showings of this wine. However, do not expect ostentation on the
nose. This is 2005 and like many wines of this vintage, even with considerable
decanting, it remained broody and introspective on the nose, as if it is checking
you out and seeing if you are worthy. Once you have been accepted, then it
swings the doors open to reveal gorgeous scents of blackberry, briary and cassis
fruit, perhaps a little more sous-bois than | have noticed compared to previous
bottles. The palate is medium-bodied, but dense and structured—certainly a
more masculine Pontet-Canet built for long-term ageing. Yet it retains marvelous
freshness and vitality all the way through to the pencil-lead, quite saline finish. |
suspect that the 2009 Pontet-Canet is more approachable than the 2005, so
heeding Robert Parker's sage advice, afford this up to ten years in your cellar and
then reap the rewards of patience. Tasted February 2016.”

July 2016 (NM - Wine Advocate)

Chateau Pontet-Canet 2014
Pauillac, Bordeaux Blend
S5eme Grand Cru Classé

750 ml/ France / 13% ABV

JD96|JS98|RP 94| VN 95 | WE 96 | WS 93

"2014 marks the First vintage the estate was Demeter certified. Everything here
is classic in style starting with the nose and all of its tobacco leafF, cigar box,
herbs, smoke, currants, and peppery spices. There is freshness, as well as
sweetness to the berries. The fruits are clean, earthy, bright, and chewy, leaving
you with a healthy wave of currants, blackberries, salty rocks, and a touch of
creaminess in the finish. 95"

July 2022 (Jeff Leve, Wine Cellar Insider)

Quantity: 1

https://www.hodginshalls.com/




