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                                     Cour-Cheverny “Romo” 2018 
 

Michel Gendrier and his son Alex have farmed all of their vineyards via biodynamic 
principles, having been certified in 1998, though Michel started farming organically as far 
back as the 1970s. Their Romo bottling of Cour-Cheverny is from vines that average thirty-
five years of age, is fermented with indigenous yeasts and raised in stainless steel. The 2018 
Romo offers up a superb bouquet of lime, quince, stony soil tones, a touch of beeswax and 
menthol and a topnote of white flowers. On the palate the wine is bright, full-bodied and 
beautifully defined by its underlying minerality, with a lovely core, bright acids and a long, 
focused and complex finish. This is excellent Cour-Cheverny. 2021-2035+.  
                                      92+ pts– John Gilman, View from the Cellar, May-June 2021 
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