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2001 CHARDONNAY  
VIEILLES VIGNES ESTATE 
CONNOISSEURS’ GUIDE 

April 2003 
Heavily laid-on oak extends from first sniff through to 
the long, moderately spicy finish of this fat and fully 
ripened wine, and, if it is arguably a bit more 
concerned with oak and lees than it is with classically 
defined fruit, it is positively mouthfilling and has 
richness to spare. It handily avoids the latter-palate 
dryness that so often attends Chardonnays high in both 
oak and ripeness, and it comes with wholehearted 
recommendation as a foil to the likes of well-sauced 
salmon steaks 
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