
PAUL JABOULET AÎNÉ
Les Grands Amandiers
Condrieu 2024
94 Points

Coming from tiny yields due to mildew
pressure in the vintage, the 2024 Condrieu
Les Grands Amandiers shows beautiful
fresh apricot, honeyed orange, citrus, and
minty floral notes. Aged on fine lees in
concrete eggs, barrels, and demi-muids, it’s
medium-bodied and has a vibrant, focused
style, clean integrated acidity, and
outstanding length. This is beautifully done
and very much in the focused, precise style
of this estate. Drink over the coming 5-7
years. Drink 2026-2033.

March 10, 2026
© 2026 Kobrand Corporation, Purchase, NY

PAUL JABOULET AÎNÉ
Les Grands Amandiers
Condrieu 2024
94 Points

Coming from tiny yields due to mildew
pressure in the vintage, the 2024 Condrieu
Les Grands Amandiers shows beautiful
fresh apricot, honeyed orange, citrus, and
minty floral notes. Aged on fine lees in
concrete eggs, barrels, and demi-muids, it’s
medium-bodied and has a vibrant, focused
style, clean integrated acidity, and
outstanding length. This is beautifully done
and very much in the focused, precise style
of this estate. Drink over the coming 5-7
years. Drink 2026-2033.

March 10, 2026
© 2026 Kobrand Corporation, Purchase, NY

PAUL JABOULET AÎNÉ
Les Grands Amandiers
Condrieu 2024
94 Points

Coming from tiny yields due to mildew
pressure in the vintage, the 2024 Condrieu
Les Grands Amandiers shows beautiful
fresh apricot, honeyed orange, citrus, and
minty floral notes. Aged on fine lees in
concrete eggs, barrels, and demi-muids, it’s
medium-bodied and has a vibrant, focused
style, clean integrated acidity, and
outstanding length. This is beautifully done
and very much in the focused, precise style
of this estate. Drink over the coming 5-7
years. Drink 2026-2033.

March 10, 2026
© 2026 Kobrand Corporation, Purchase, NY

PAUL JABOULET AÎNÉ
Les Grands Amandiers
Condrieu 2024
94 Points

Coming from tiny yields due to mildew
pressure in the vintage, the 2024 Condrieu
Les Grands Amandiers shows beautiful
fresh apricot, honeyed orange, citrus, and
minty floral notes. Aged on fine lees in
concrete eggs, barrels, and demi-muids, it’s
medium-bodied and has a vibrant, focused
style, clean integrated acidity, and
outstanding length. This is beautifully done
and very much in the focused, precise style
of this estate. Drink over the coming 5-7
years. Drink 2026-2033.

March 10, 2026
© 2026 Kobrand Corporation, Purchase, NY



PAUL JABOULET AÎNÉ
Les Grands Amandiers
Condrieu 2024
94 Points

Coming from tiny yields due to mildew
pressure in the vintage, the 2024 Condrieu
Les Grands Amandiers shows beautiful
fresh apricot, honeyed orange, citrus, and
minty floral notes. Aged on fine lees in
concrete eggs, barrels, and demi-muids, it’s
medium-bodied and has a vibrant, focused
style, clean integrated acidity, and
outstanding length. This is beautifully done
and very much in the focused, precise style
of this estate. Drink over the coming 5-7
years. Drink 2026-2033.

March 10, 2026
© 2026 Kobrand Corporation, Purchase, NY

PAUL JABOULET AÎNÉ
Les Grands Amandiers
Condrieu 2024
94 Points

Coming from tiny yields due to mildew
pressure in the vintage, the 2024 Condrieu
Les Grands Amandiers shows beautiful
fresh apricot, honeyed orange, citrus, and
minty floral notes. Aged on fine lees in
concrete eggs, barrels, and demi-muids, it’s
medium-bodied and has a vibrant, focused
style, clean integrated acidity, and
outstanding length. This is beautifully done
and very much in the focused, precise style
of this estate. Drink over the coming 5-7
years. Drink 2026-2033.

March 10, 2026
© 2026 Kobrand Corporation, Purchase, NY


