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Commentaires et notes de dégustation 

 

JANCIS 
ROBINSON 

Mars 2021 : 16,5/20 
NHB embossed with the Querre coat of arms. Owner is négociant Michel Querre. The 
property lies on the sandy slope below Ch Angélus. 100% Merlot yielded just 30 hl/ha 
and was aged for 18 months in new oak.  
Deep lustrous crimson. Heady, meaty, very St-Émilion nose. Polished tannins do not 
dominate the very juicy fruit. Already approachable but the charge of tannins 
suggests this is no fly-by-night. Good wine with a appetising quality. Persistent. 

 

JAMES SUCKLING 
Janvier 2021 :  
Currants, crushed berries, dried flowers, bark and citrus zest on the nose. It is full-
bodied with firm, tight tannins. Concentrated and chewy. Better from 2024 

 

TIM ATKIN 

Mai 2019 :  
Inky sweet black fruit aromas. Spices and richness. Creamy oak already becoming 
apparent. Juicy cool-mint and black and red fruit flavours. Structured tannins and 
freshness. Good length. 

 

 

VINOUS 
- 

ANTONIO 
GALLONI 

Mai 2019 :  /  
The 2018 Patris Querre possesses notable depth and intensity in all of its dimensions. 
Black cherry, smoke, grilled herbs, chocolate and cloves, along with the wine's natural 
richness, convey an impression of virile power. This is a decidedly dense, packed 
Saint-Émilion, and yet everything comes together nicely. 

 
SCHWEIZERISCHE 

WEINZEITUNG 

Mai 2019 : 17/20 
Elegantes Bouquet, Himbeeren, Brombeeren, zart Kakao. Gute Dichte, saftig, zart 
adstringierend, feine Säure, Brombeeren, Himbeeren im Finish, gute Länge. 2025-
2038. 

 

YVES BECK 

Mai 2019 :  /  
Rouge grenat violacé. Bouquet marqué par son élevage et par des notes épicées. Le 
fruit se révèle également au travers de notes de baies noires. Au palais, le vin est 
compact et friand. Les tannins présentent un grain fin et assurent les arrières. Finale 
fruitée et persistante.  2023-2033 

 

BETTANE 
DESSEAUVE 

Avril 2019 :  
L'olfaction est bien ouverte avec des arômes de cerises noires, de cassis, d'épices et 
d'élevage qualitatif. La bouche est élégante, fruitée, bien constituée (ronde et dense), 
veloutée et charnue. 

Millésime 2018 
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RENE GABRIEL 

Avril 2019 : 17/20 
Samtenes, opulentes, kräftiges, süsses Bouquet, Brombeergelee, Erdbeerkonfitüre, 
Nougatcreme, Vanille, Schokolade, Caramel. Üppiger, kräftiger, stark extrahierter 
Gaumen mit sandigem Tannin, süsser Frucht, breiter, muskulöser Struktur, 
trocknender Abgang. 2025 - 2036 

 

MARKUS DEL 
MONEGO 

April 2019 :  
Dark purple colour with violet hue and black core. Opulent nose with juicy plums and 
black cherries, black currants and blackberry jam, fine roasting aroma, vanilla and 
dark chocolate. On the palate very appealing with well balanced taste, ripe berries 
and plums ,vanilla and dark chocolate , elegant roasting flavour. A wine with ripe 
tannins, freshness and convincing length.      

 

JEAN-MARC 
QUARIN Avril 2019 : 15 ,5/20 -  

 


