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LE FIGARO VIN - Bernard Burtschy - Juin 2010 
90-92/100 
Robe sombre. Nez intense, fruits noirs. En bouche, attaque suave, belle 
matière, épicé, plein, long, un rien sec en finale. 

JAMESSUCKLING.COM - James Suckling - Février 2012 
93/100 
A wine with full-body, chewy tannins and a chocolate, berry and vanilla 
aftertaste. Juicy and pretty. Layered. Bright and focused. Try in 2018. 

LE GUIDE HACHETTE DES VINS 2013 - Septembre 2012 
*  
Le Château La Commanderie, sur la fraicheur, obtient une étoile. 

GAULT & MILLAU - Mai 2011  
16,5/20 
Belle allonge, entre rigueur et fraîcheur, sur de savoureuses notes de 
pralin et d’épices. 

JANCISROBINSON.COM - Jancis Robinson - Avril 2010 
16,5/20 
Very deep crimson. Plump nose. Really does smell like plump, ripe, 
blackberries. There’s still a bit of carbon dioxide in this wine – making it 
seem fresher? Fine tannins on the finish. Pastry cream flavours. Should 
get there in the end. 

FALSTAFF - Peter Moser - Avril 2010  
90-92/100 
Reife Zwetschkenfrucht. Orangenzesten, etwas Nougat, noch etwas 
zurückhaltend. Saftig und rund, schokoladige Textur, gut integrierte 
Tannine, harmonisch, Nougatfinish. 

JEANMARCQUARIN.COM - Jean-Marc Quarin - Janvier 2014 
14/20 
Couleur sombre, de bonne intensité et vive. Nez discret et crémeux. La 
bouche est assez extraite, tannique. Longueur moyenne. 

MARK SQUIRES’ BULLETIN BOARD - Kevin Shin - Avril 2010 
94-96/100 
Hedonistic, soft subtle dark fruit, jammy and chewy yet maintaining nice balance. 

THE WINE ADVOCATE - Robert Parker - Avril 2010 
87-89/100 
A stylish effort, the 2009 La Commanderie exhibits plenty of blue and red 
fruits interwoven with notions of damp earth and forest floor. The wine 
possesses excellent density, rich, medium to full-bodied flavors, good 
glycerin and depth, sweet tannins, and excellent potential. It could turn 
out to be one of the top La Commanderies ever made. Drink it over the 
next 10-15 years
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WINE SPECTATOR - James Suckling - Mars 2010 
88-91/100 
Dried flowers, with blueberry and blackberry on the nose and palate. Full-
bodied, with chewy tannins and a slightly mouth- drying feel. A little 
overextracted. But stylish. 

TAST - Bettane & Desseauve - Avril 2010 
16/20 
Très charnu, dense et intense, assurément riche et chaleureux, mais doté 
d'une certaine finesse. 

THE AMATEUR WINO - Alan Chan - Mars 2010 
92/100 
Fuller rounder sample than the Fleur de Bouard tasted just before this, 
showing much more power; tannic but smooth and round, with sweet 
fruits and some herbal varietal character that is welcome. Oak showing; 
this is quite nice, in a modern style. Nice bit of perfume as well. 

LE NOUVEL OBSERVATEUR - Antoine Gerbelle - Septembre 2012 
14,5/20 
Un style appuyé sur la maturité des saveurs et les notes confites typiques 
de la vendange 2009. 

PERIODIC REVIEW OF WINE - Alan Duran - Avril 2010 
90-92/100 
The silky-textured 2009 is outstanding in quality. It offers an opaque 
purple hue followed by scorched earth, plum, mulberry, and a tinge of 
blue flower.The classic-mineral style, medium to full-body, and excellent 
purity all lead to a wine of substantive wet-stone and plum/mulberry 
infused flavor. This vibrant wine reveals not one element out of space. 
Maturity period 2013-2023. 

LA RVF - Juin 2010 
Réussites  
Très beau fruit frais, boisé délicat en finale et agréable fluidité des tanins 
pour ce vin plaisant. 

THE WINE CELLAR INSIDER - Jeff Leve - Mars 2012 
89/100 
Earth, spice and cherries make up the perfume. Soft tannins and round 
textures are found in the sweet, black cherry and cocoa finish of this 
crowd pleasing, style of wine that will show best in its youth. This is 
showing much better than it did when it was tasted in barrel. 


