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94 Domaine Laroche $117 
 
2006 Chablis Grand Cru les Clos. The rich fabric of this wine weaves lemon and grapefruit pith with 
floral scents of spring meadow flowers and lily of the valley. The power of the wine lies in the 
combination of that freshness with deeper tones of minerals, hazelnut and apple skin. The generous 
length holds all those elements in suspension. Decant this ten years out with Dungeness crab. Rémy 
Cointreau USA, NY 
 
 

 
 
 
 
 
 
 
 

 
93  Domaine Laroche $145 
 
2006 Chablis Grand Cru Les Blanchots Réserve de l’O bédience As closed as this young wine may 
be, it already shows intriguing complexity, the tension ans scope of a great Grand Cru. The flavors 
have the sweet-savory balance of dried apricot, opening with air to scents of honeycomb and candied 
violets and drier toast an mineral notes. A decade on, the baroque harmony of the wine will be more 
accessible. Rémy Cointreau USA, NY 
 
 
 
 
 
 
 
 
 
 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
92  Domaine Laroche $87 
2006 Chablis Grand Cru les Blanchots. The wine’s intensity is immediately apparent in bold strokes 
of white fruit. It feels compressed, its mineral richness needing time to extend. Still tight the next day, 
the flavors have evolved to fennel and golden raisin, showing the ripeness of the wine without any 
sense of heat. This should develop well over the next decade. Rémy Cointreau USA, NY 
 
 
92  Domaine Laroche $44 
2006 Chablis Premier Cru les Vaillons Vieilles Vign es. This Chablis has the refreshing character of 
a ripe pear, both the plumpness and the green pear skin fragrance. There’s an elegant line of flavor, a 
clean richness that will grow more expansive with age. Serve it six to eight years from the vintage with 
Epoisses.  Rémy Cointreau USA, NY 
 
 
 
 
 
 
 
 
 
 
 
91  Domaine Laroche $42 
2006 Chablis Premier Cru les Vaudevey. Scents of sweet pear and fresh Marcona almonds make 
this distinctly fragrant up front. The wine is harder to read in the finish, where it broadens to a clean, 
leedy end. Air lenghthens the fragrance and brings succulence to the fruit. This needs bottle time to be 
evolve ; though it already rolls along with grace. For ripe Reblochon. Rémy Cointreau USA, NY 
 
 
 
 
 
 
 
 
 
 
 
 
90  Domaine Laroche $26 
2007 Chablis. This bright, juicy Chablis is compellingly drinkable. Ripeness fills it with bright apple and 
lemon zest flavors while the structure of the wine feels firm. It’s clean and lively, youthfully energized. 
An anytime white for fish, chicken or veal . Rémy Cointreau USA, NY 
 

 

 

 


