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(90'92) Chateau Canon-La-Gaffeliére
Tiefdunkles Rubingranat, fast opaker Kern,
violette Reflexe. In der Nase reife rotbeerige
Frucht, etwas nach Hagebutten, feine Wurze,
zarter Schokoschmelz. Am Gaumen feine Ex-
traktstfBe, mittlerer Korper, sehr fein integriertes
Holz, ausgewogen, extraktsltiRes Finale, gutes
Reifepotenzial, bereits gut entwickelt, feine
Rdstaromen im Nachhall.
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CHATEAU
CANON-LA-GAFFELIERE
Bonne matiere, riche et ferme
en bouche, avec un beau fruit
et des notes d’élevage qui lui
conférent un coté savoureux.
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2006 CHATEAU CANON LA

GAFFELIERE

Very young nose, dark fruit. some

new oak and spices, with some air

it opens up and shows more mineral

notes and hints of wild berries. the

pilate is dense with a nice mouthteel

elegant dark fruit, stlky tannins and

plenty of elegance on the altertuste,

long persistence, very fine potential.
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CANON-LA-GAFFELIERE 2006

ST.-EMILION (91-94)

Stephan von Neipperg's flagship estate (and, in my opinion, one that
should have been upgraded to a premier grand cru classé in the new St.-
Emilion hierarchy) has tumed in another stunning performance. A blend of
55% Merlot, 35% Cabemet Franc, and 10% Cabemet Sauvignon, from
small yields of 35 hectoliters per hectare, the 2006 exhibits a dense

ruby/purple color as well as scents of créme de cassis, pain grillé, espresso
roast, chocolate, and spicy roasted herbs. Dense, medium to full-bodied,
and surprisingly opulent for a 2006, with oodles of fruit, and terrific structure
as well as purity, it is a more noble expression of Neipperg's other St.-
Emilion, Clos de I'Oratoire. Anticipated maturity: 2011-2024.
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CANON LA GAFFELIERE 2006 ST.-EMILION ($69.00-75.00) RED 92
Stephan von Neipperg's splendid 50-acre vineyard on clay and Franc, and 10% Cabernet Sauvignon, reveals sweet aromas of
limestone scils has once again produced a beautifully ripe, fruitcake, cassis, black cherries, roasted herbs, cedar, and spice box.
concentrated, textured, sensual wine of both power and elegance. This pure, textured, forward beauty should drink well for 12-15+
The 2006, an unfined, unfiltered blend of 55% Merlot, 35% Cabernet  years.
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Chateau Canon-la-Gaffeliere
St-Emilion Grand Cru Classé - 17
MB/TD: A great success: very stylish,
spicy nose, well-rounded body,
magnificently fresh tannins and lasting
persistence. A performance worthy of a
premier grand cru classé. 17.5

MS: Deep purple; ripe fruit a little wood-
dominated at present—cassis-like. As
usual, an elegantly balanced, fresh yet
supple middleweight, with a very fine
tannin; long in the mouth, if not particularly
concentrated, but complete, complex, and
stylish. Elegant, minerally, discreet, and
persistent. Very nice. 2014-22. 16+
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Canon La Gaffeliere 1 8. 8. 8.1
Robe grenat intense. Nez sur les fruits noirs, le
tabac. Tres jolie attaque, savoureuse ; évolution
sur un corps dynamique, aux tannins frais,
fruités, extraits avec tact. Un vin avec
beaucoup d’éclat et d’élégance. Tout a fait
dans l'idée du millésime.
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Chateau Canon La Gaffellere
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92-94 Ch. Canon-La-
Gaffeliere, Grand Cru classeé

Sehr intensive Aromen von Him-
beere und Cassis, am Gaumen

dicht, dann sanft, frisches Finale
von groBer Klasse. Wird noch
eleganter und harmonischer.
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2006 Canon-la-Gaffeliére: Dunkles, sattes Purpur, ru-
biner Rand. Sehr aromatisches Bouquet, Amarenakir-
schen, Cassis, Nussholz und Siissholz, verdeckte Tabak-
noten. Im Gaumen auf den ersten Blick etwas leicht,
dadurch kommen die Muskeln etwas forsch zum Vor-
schein, kraftvoll, noch seine Kanten schleifend, kernige
Note, muss an Fett gewinnen, eher reserviert wirkend.
Potenzial bei 18/20. Momentanwertung: 17/20 2014 - 2029
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93 chateau Canon-La Gaffeliére St.-Emilion
2006 S76 Shows black truffle, blackberry and tea leaf
on the nose. Full-bodied, with extremely well-integrated
tannins and a racy, velvety-textured finish. A beauty for
the vintage. Best after 2014.—].S.

MARCH 31, 2009 » WINE SPECTATOR 103

WINE SPECTATOR - MARCH 31, 2009.jpg

Canon-La-Gaffeliere &7 ' K& ' BEBERE °© k%)

WINENOW MONTHLY n° 110 1 - MAY 2007 .jpg



