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Burgundy / Pouilly-Fuissé
& Pouilly-Vinzelles

92 Bret Brothers Pouilly-Fuissé Climat En
Carementrant 2007 ' Lovely pure aromas and
flavors of lemon cake, peach and mineral benefit from the
rich texture and lively acidity. This lingers nicely, still
needing time to integrate. Best from 2011 through 2017.
250 cases made.—B.S.

91 Bret Brothers Pouilly-Fuissé Climat Le
Clos Reyssié 2007 . _  Shows beautiful ripe fruit
and stone aromas that erupt into a cascade ofgpeach, mango
and melon flavors. There’s a bright strugture supporting it

all, with a long finish echoing citrus and minétal. Best from
2010 through 2017. 150 cases made.—B.S.

91 Bret Brothers Pouilly-Vinzelles La Sou-
frandiére Climat Les Quarts 2007 Smoke,
citrus, apricot and mineral aromas and flavors hold court
in this lively white, which is balanced toward the racy
side, with a lingering aftertaste of mineral and toast. Best

from 2010 through 2015. 700 cases made.—B.S.

90 Bret Brothers Pouilly-Vinzelles La Sou-
frandiére 2007 . Evoking the essence of mineral,
this reserved white also reveals lemon, floral and apple
flavors. Tight and racy, with grace and length. Riesling
fans will love this. Best from 2011 through 2017650 cases
made.—B.S. &

90 Bret Brothers Pouilly-Vinzelles La Sou-
frandiére Climat Les Longeays 2007 } The
combination of citrus and mineral notes is alluring in this
white, which is both taut and rich, with a vibrant structure
and a lingering aftertaste. Should be better in a few months.
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Best from 2010 through 2016. 230 cases made.—B.S.
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