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                      Sancerre Ammonites 2022 
 
A vinous density carries it throughout. A beautiful relief of flavors marks the finish. It will 
evolve slowly in the coming years. 
                                      91-92 pts– Revue du Vin de France, April 2024 

 
                      Sancerre Ammonites 2021 

 
The les Ammonites bottling is the Roblin brothers’ old vine cuvée, which they ferment with 
indigenous yeasts and raise for the first year in older oak puncheons, prior to racking the wine 
into stainless steel tank for six months of finishing élevage. The 2021 les Ammonites is a superb 
bottle of Sancerre, offering up a deep and complex bouquet of gooseberry, limepeel, fresh-
mown grass, a complex base of limestone minerality, orange blossoms, citrus peel and just a 
whisper of vanillin oak. On the palate the wine is full-bodied, focused, deep and complex, with 
an excellent core of fruit, great mineral undertow, a fine spine of acidity and excellent balance 
on the long, crisp and very refined finish. Great juice! 2024-2040.  
                             93+ pts– John Gilman, View from the Cellar, May-June 2024 
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