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PRESS REVIEW MONTAGNE SAINT-EMILION AOC 

CHATEAU FLAUNYS 2020 

 

2 stars – “Redcurrant, strawberry, cherry, vanilla bean, liquorice:  this 

montagne is not short of nuances.  Round and fat, but also very fresh with 

firm tannins, long-lasting with a clean finish and a beautiful presence in the 

mouth.  A very pleasing wine, for at least a few more years. 2026-2033” 

Guide Hachette des Vins, 2024 edition – page 249 

 
90pts - “Subtle scents of graphite, which give off a great deal of freshness.  

The nose is clearly marked by fruits, as on the attack.  The wine is fine and 

well-balanced with tight but elegant tannins.  This Flaunys may be enjoyed 

young.  The finish is long and fruity.  A very beautiful wine!  2023-2033.” - 

Yves Beck, deliverables (15/11/22) 

 91pts - “This is attractive with ripe dark berries, chocolate, black liquorice 

and dried orange peel. Medium- to full-bodied with firm tannins and a 

succulent, dark fruit character. Textured and toned. Flavorful, polished 

finish. Drink from 2025” – J.Suckling (02/12/22) 

 
89-91pts - “Beautiful nose with fresh fruits at the limit of reduction.  Juicy 

on the palate, fresh and greedy with beautiful tannins.  A delicious wine, 

ideal for sharing with friends”. - Yohan Castaing (10/05/21) 

 

88-91pts - “Deep purple-black colored, the 2020 Flaunys sashays out of the 

glass with alluring notions of Morello cherries, plum preserves and black 

raspberries, plus hints of red roses, dried Provence herbs and spice cake.  

The medium to full-bodied palate has a great intensity of black and red berry 

layers, framed by grainy tannins and lovely freshness, delivering a perfumed 

finish”. - Lisa Perrotti, Robert Parker, Wine Advocate (30/06/2021) 

 

90/100 – “Red colour with purple hints, powerful, sunny, notes of 

blackcurrant with the spicy taste of this vintage.” 

Dussert Gerber 2024, page 171 
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