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PRESS REVIEW LUSSAC SAINT-EMILION AOC 

CHATEAU LA CLAYMORE 2022 

 90pts – “A 2022 gorged with very ripe fruit aromas.  The mouth is smooth and 

the wine is instantly pleasing though naturally powerful, with a remarkable 

length, and finely structured.” 

 La Revue du Vin de France, Tour de France (07-08 2025) 

92pts – “Complex bouquet with fruity, spicy and mineral subtle aromas.  

Everything balances perfectly with precision.  Chalky notes on both the nose 

and the palate add freshness to the wine, with focused and firm tannins. 

A wine with character that is not simply attractive, but also has yet to 

convince. I have no doubt as far as I am concerned. 2026-2037.” 

 Yves Beck, 2022 deliverables (November 12, 2024) 

90-92pts – “Great delicacy on the nose.  Good harmony between the wine 

maturing and the expression of the fruit.  The palate confirms this delicate 

bouquet.  The wine is elegant, harmonious and structured.  The finish is fruity 

and long-lasting, perfectly enhanced by the structure.  2027-2037.” 

 Yves Beck, Primeurs 2022 (April 13, 2023) 

91pts – “Bark, black cherries and walnuts on the nose of this creamy and 

lightly chalky red. It’s medium to full-bodied with nutty undertones.  Savory. 

Merlot, cabernet franc and malbec.  Drink after 2026.” 

 James Suckling, Deliverables 2022 (January, 2025) 

90pts – “Medium deep colour with a purple hue.  The nose displays some new oak, 

mild spices and wild berries.  Rather dense and fresh palate, youthful texture 

but with ripe tannin, crushed berry and plum notes with good purity and 

length.”  Andreas Larsson, Tasted (June 18, 2024) 
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