
CHÂTEAU LA NERTHE
Châteauneuf-du-Pape Rouge 2022

93 Points
A distinctive, sanguine style, with serious,
salty concentration and notes of soy and
brown bread behind the core of plum and
crushed cherry. Silky in feel, with bolts of
graphite bringing definition and weight.
Shows the tang of smoked meat at the end,
where alder smoke plays out.
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