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                                               Lussac Saint-Emilion 2019 
 

This 13-acre vineyard has produced a rich, generous wine. It is almost ready to drink, its 
firm tannins now opening. The wine has a juicy, still fruity aftertaste. Drink from 2024.                                                           
                                          91 pts– Wine Enthusiast, Editors’ Choice, October 2023 
 

The 2019 Château Jamard Belcour is cut from the same cloth as the 2018, although it’s just 
a touch more focused and narrower on the palate.  Ripe currants, tobacco, cedarwood, and 
spicy notes define the nose, and it’s medium-bodied, with good mid-palate density, ripe 
tannins, and a great finish. It’s going to benefit from a year or two of bottle age (it’s far from 
unapproachable today) and drink nicely through 2029.                                                             
                                                   90 pts– JebDunnuck.com, August 11, 2022 
 

 
                                                           Lussac Saint-Emilion 2018 

 

The Despagne family owns three estates in the area.  Based on four parcels, this wine comes 
from a mix of clay and chalk soils.  It is a richly textured wine, based on Merlot and finely 
textured.  Rich, packed with black fruits, it will be ready from 2024.                                                            
                                          90 pts– Roger Voss, Wine Enthusiast, October 2022 

                
I loved the nose on the 2018 Ch. Jamard Belcour, including its classic Right bank red and 
black fruits, chalky minerality, chocolate & cedar pencil aromatics…Beautifully balanced, 
elegant, seamless red that shines on all accounts.                                                              
                                                91 pts– JebDunnuck.com, August 11, 2022 
 


