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In its youth, the toasted notes in the 2024 
vintage of Château Meyney stand out slightly, 
yet the wine’s immense potential is undeniable. 
With 64% high-quality Cabernet Sauvignon 
grown on clay and gravel soils, it delivers an 
irresistible sense of tension and precision. 
Meanwhile, the 10% Petit Verdot quietly 
weaves spices throughout the body from the 
very first sip, outlining a firm and balanced 
structure. Though initially reserved, this wine 
only asks for a decade of patience – after which 
it will reward you with the deep, earthy aromas 
of truffle. (2024 marks the estate’s first vintage 
with organic certification.)

The 2024 Meyney is another big step in the
right direction for this re-emerging Saint-
Estèphe estate. In 2024, Meyney is refined yet
still very deep, without the heaviness that was
once typical here. It will be interesting to see in
future years how much of that is the new style
here and how much is the vintage. Either way,
the 2024 Meyney is a standout. 

Le bouquet affiche de la profondeur, de la
sérénité et de la pluralité. Elegant, dès les
premières secondes, le vin se distingue par sa
fraîcheur, par cette aptitude à créer le lien entre
finesse et puissance. Ses tannins aux grains fins,
associés à la tension de la structure acide,
offrent de belles ressources en matière de
garde. Un vin savoureux et prometteur. 

A balanced red with red berries, warm spices 
and cedar on the nose, following through to a 
medium body with fine tannins. Vivid and 
velvety with a bright finish.

Ce vin possède une race indéniable, avec
beaucoup de définition et de profondeur. Il est
élancé et charnu, avec un grain de tanins
admirable. L’équilibre est superbe et la finale

éclatante.



Espresso, black cherries, licorice, tobacco, and
floral notes already pop in the nose. On the
palate the wine is forward, round, and bright,
with loads of currants and a salty edge in the
dark, fruity, energetic finish. Drink from 64%
Cabernet Sauvignon, 26% Merlot, and 10% Petit
Verdot.

Rouge rubis éclatant ; nez délicat, mêlant petits
fruits rouges et noirs, notes florales et une
touche minérale ; en bouche, une trame droite
avec un fruit croquant, bien structuré, des
tanins bien dosés et de très belle qualité ; finale
agréable, longue et subtilement épicée.

Un nez frais et espiègle, comme un jardin
resplendissant au printemps, mêlant jasmin,
tubéreuse et des notes complexes de bois
précieux. La bouche est fluide, gracile,
somptueuse, tout simplement magistrale.

Grande couleur, vin complet et harmonieux
avec une originalité aromatique liée à ses
argiles et ses merlots et petit verdots denses et
expressifs. Grand avenir et excellent rapport
qualité-prix

Clean and crisp, a nice sleekness to this 
expression. It’s sleek for sure, but relaxed and 
balanced mixing blackcurrants and cherries with 
dark chocolate and liquorice. It’s fresh but not so 
austere. Balanced and well presented. I like this, 
soft chewy bits and sweet elements alongside 
the coolness. Great tannin management, this will 
be lovely. 3.66pH.



Deep dark ruby colour, opaque core, purple
reflections. Black cherries, a hint of
plums, fine herbal savouriness, mineral touch.
Medium body, hint of liquorice, fresh
acidity, light leafy touch on the finish, salty
aftertaste.

Plump and plush with briary fruits and that wild 
moor-side heather and wild herbal signature 
that it so often has, a ferrous hint to its 
minerality and a fair amount of substance. Quite 
a big wine and one that doesn't have quite the 
delineation in the mid-palate of the classed 
growths. Chewy, bold, vibrant and authentic, 
there's a lot to like here, but it's not at the level 
of the 2019, 2020, 2022 or 2023. 

The 2024 Meyney has a well-defined bouquet 
with blackberry, wild strawberry and light 
cassis notes , but I just  seek a little more 
delineation and nuance. The palate is medium-
bodied, fresh  and saline with sappy black fruit, 
finely knit tannins and a cohesive finish. I like 
the length of this Meyney and, given its 
reasonable price,it should be worth seeking out 
once released. 
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