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PRESS REVIEW MONTAGNE SAINT-EMILION AOC 

CHATEAU FLAUNYS 2015 

 

14,5-15/20 – “ Red fruits, blackberry, complex, full 

bodied, soft with fine tannins, concentrated with delicate 

  ageing  ”  Tasting Jacques Dupont, Primeurs 2015 

90pts – “ Cherry and vanilla aromas with hints of plums 

following through to a medium body.  Firm, silky tannins and a fresh finish.  

Give this two or three years to come together.  Try in 2020.”  Feb 2018 

SILVER, 90pts – “ Spicy sweet oak nose leads into a ripe, 

sexy palate with earthy herbal notes, dry black cherry and 

 soft berry hints.”  DWWA 2017 

GOLD, 87/100 – “Garnet colour, purplish tints.  Nose of 

black and red ripe fruits, fine and elegant woody scents, 

some spices.  Supple, fresh, full and very well-balanced on the palate where 

the bouquet blossoms fully.  A fine substance.  A pleasantly spicy and tannic 

finish.” Tasting 2017 

 Prix d’Honneur 2018 - “ You will enjoy Château Flaunys 2015.  Intense 

ruby colour.  The wine is very harmonious and rich, with a nose of red fruits and a 

  touch of spices on the palate.” Dussert-Gerber 2018, page 2015 

Awards : GOLD, Gilbert & Gaillard 2017 
 SILVER, Decanter World Wine Awards 2017 
 BRONZE, Concours des Grands Vins de France, Mâcon 2017 
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