
Burgundy 24
en primeur

http://latimervintners.com
mailto:wine@latimervintners.com?subject=EP23_Burgundy%20Offer


02 

Directory Interactive pdf
click to navigate

mailto:wine@latimervintners.com?subject=EP23_Burgundy%20Offer
http://latimervintners.com
mailto:wine@latimervintners.com?subject=EP24_Burgundy%20Offer


03 

Introducing

One of the things that still thrills me about working in wine is that 
not everything is predictable or makes logical sense. The 2024 
Burgundy vintage is a great example of this. From all objective 
markers it should have been a disastrous year. Frost followed by 
rain, rain and more rain, mildew pressure throughout the growing 
season and cooler temperatures than many recent vintages.
 
We arrived in Burgundy in December with low expectations but 
it quickly became apparent that from what should have been a 
washout year, some really delicious wines have been produced. 
The producers' hard work in the vineyard was unquestionably 
worth it. The resulting wines do not transmit the trials and 
tribulations of the vintage but instead have repaid the efforts 
of the winemakers and this, coupled with the fortuitous last 
few weeks of sunshine, have without doubt made the vintage.  
This is an excellent Chardonnay vintage, not only will they age 
with grace but moreover will also offer a great deal of pleasure 
throughout their life rather than shutting down. The reds may 
not be the blockbusters of the last few years, but they have an 
elegance and poise which is extremely attractive and the lower 
alcohol levels make an interesting point of difference to many 
recent vintages.
 
Several producers noted that in more challenging vintages, the 
historically best vineyard sites shine through and I believe this 
to be borne out in the wines tasted. One of the most interesting 
themes from our discussions with producers is that they seemed 
almost as surprised as we were by the success of the wines. There 
is no doubt 2024 is a special vintage not least because it seems 
to have confounded so many of the expectations of producers, 
merchants and critics.
 
A more in-depth report on the vintage can be found below along 
with details of our discounted offer.

Michael Stobbs
Managing Director
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The 2024 Burgundy Vintage 

2024 will be remembered as one of the most challenging and 
demanding growing seasons in recent Burgundy history. A 
very wet winter and an unusually rainy spring set the tone, 
with persistent mildew pressure, poor conditions at flowering, 
and localized frost and hail in a number of appellations. 
For vignerons, it was a season that necessitated relentless 
vigilance.

That said, a fortuitous spell of good weather in late August 
and early September allowed the surviving grapes to ripen 
fully, and harvest took place under near ideal conditions. What 
emerged from the cellars is a vintage defined less by power and 
volume and more by precision, finesse, and site expression.

This is not a blockbuster year. Yields are extremely small for 
reds, especially in the northern Côte de Nuits, and modest for 
whites. But for those producers who farm meticulously and 
make thoughtful vinification choices, 2024 is a rewarding and 
characterful vintage, particularly for Chardonnay.

The Growing Season

Early rain and disease pressure. Persistent rain through 
spring and early summer created ideal conditions for mildew. 
Producers of all farming styles (organic, biodynamic and 
conventional) were pushed to their limits, with many needing 
frequent treatments to protect fruit.

Poor flowering and crop loss. Cold, wet weather at flowering 
caused poor fruit set, especially for Pinot Noir, contributing to 
severe yield reductions.

Frost & hail. Isolated frost impacted some vineyards; in Chablis 
and parts of the Chalonnaise, hail caused significant losses.

Late ripening window. From early September onwards, dry, 
sunny weather with cooling nights allowed grapes to mature 
gradually and in good health, setting the stage for a well-timed 
harvest.

This combination of adversity and opportunity means that site 
matters now more than ever: well drained vineyards with good 
ventilation, and growers with the skill and experience to adapt, 
have produced the most compelling wines.

What 2024 Looks Like

White wines Classic: intense, fresh and mineral

Across the Côte d’Or and into the Mâconnais, Chardonnay 
performed well, sometimes exceptionally well, in 2024. These 
are wines that speak clearly of place — crisp acidity, vibrant 
lemon and green fruit, mineral poise and energetic drive — and 
they do so with elegance rather than overt richness. In many 
cases, alcohol levels are on the lighter side compared with 
recent warm vintages, lending freshness and clarity. Yields 
were better for whites than reds overall, but remain notably 

below average, especially in Chablis, where significant frost 
and hail losses occurred.

Many commentators reference the style of 2014 and 2017 as 
useful comparisons: defined primary fruit with structure and 
length, capable both of early appeal and rewarding mid term 
ageing.

Red wines Delicate and aromatic

Pinot Noir in 2024 was much more severely affected by disease 
and poor flowering than Chardonnay, particularly on lower 
lying sites. As a result, quantities are often very small — in some 
villages of the Côte de Nuits, production is the lowest in living 
memory.

This was not a homogenous vintage for Pinot Noir, but there 
are some lovely wines to be found for early to medium term 
drinking. Generally speaking, the reds are delicate, aromatic and 
restrained rather than powerful. They show bright red fruits, 
floral notes, supple tannins and a lighter, more transparent 
texture compared with the intensity of recent warm vintages. 
The best examples have impressive clarity and focus and often 
display refreshing energy and early approachability.

These are not wines designed for decades of cellaring; instead, 
they will offer pleasure relatively early, with charm and 
precision at their core.

Market & Release Context

The small crop inevitably leads to allocation pressure, especially 
for reds in sought-after villages. Many producers have chosen 
not to raise release prices substantially, recognising current 
market conditions and the need for balance between producer 
sustainability and customer accessibility.

Final Thoughts

2024 is a vintage of finesse and character, not richness 
and power. It rewards thoughtful selection and a deeper 
appreciation of terroir: the best wines are those that reveal 
themselves with nuance and clarity. For Burgundy lovers 
who appreciate purity, freshness and typicity, this is a very 
interesting year — particularly for whites. For red Burgundy, 
the enjoyable personality of the wines and the elegance they 
display are an often-welcome counterpoint to recent richer 
vintages. Quantities are limited, especially for reds, and 
allocations will be tight in places. As ever, we encourage you to 
act early and to discuss any wines you’re curious about — the 
Latimer team has tasted widely and is on hand to advise.

Please do get in touch with any questions on specific wines 
or producers. We look forward to helping you find the right 
bottles for your cellar and your table.
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Domaine des Malandes

We tasted the 2024s with Amandine this year, one half of the 
sibling duo at the helm here, along with her brother Richard. 
True to their philosophy, the wines express pure, fresh fruit 
and showcase the precise definition of the terroir, thanks 
to minimal new oak and delicate work on the lees. In 2024, 
the wines have an elegance and tension that is particularly 
striking, with vibrant acidity and a refined structure reflecting 
the cooler, wet vintage. 

Production remains focused on Petit Chablis and Chablis 
AOC, which make up around 80% of the holdings. The Chablis 
village continues to be a benchmark offering, punching 
well above its weight, while the 1er Crus are exceptional, 
particularly in 2024 where the freshness and precision elevate 
them beautifully.

Chablis 2024

There is slightly better layering to the nose of iodine, mineral reduction algae and 
citrus rind scents that are trimmed in just enough wood to notice. There is better 
volume to the impressively dense and intense medium weight flavors that deliver 
excellent length on the lemony, clean and dry finish. While already quite attractive for 
its level, I would allow this 2 to 3 years of keeping in the hopes that more depth can 
be added. Also worth considering. Drink: 2028+. 89-91 points, ‘Outstanding Top Value’, 
Allen Meadows, Burghound (Oct 2025)

£13512

Chablis 1er Cru Vau de Vey 2024 

Here the wood treatment is a bit more prominent though still sufficiently subtle as 
to easily allow the aromas of green fruit, mineral reduction and citrus along with a 
pretty floral top note to be appreciated. The wood is also perceptible on the palate of 
the medium weight flavors that also possess good volume before culminating in an 
attractively dry finish that could also use a bit more depth. Drink: 2028+. 89-91 points, 
Allen Meadows, Burghound (Oct 2025)

£1156

White

http://latimervintners.com
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Chablis 1er Cru Côte de Léchet 2024

Here too there is enough wood to notice framing the cool aromas of lemon confit, sea 
breeze and shellfish. The acceptably concentrated middle weight flavors exhibit good 
delineation on the very dry, stony and lingering finale. Once again, this needs better 
depth so a few years of patience should prove to be helpful as well. Drink: 2028+. 89-92 
points, Allen Meadows, Burghound (Oct 2025)

£1156

Chablis 1er Cru Montmains 2024  

Moderate wood stops short of fighting with the equally cool aromas of white flowers, 
tidal pool and plenty of citrus elements. The rich but quite vibrant medium-bodied 
flavors also exude evident minerality on the succulent and sneaky long finale. I like the 
balance and while the oak treatment isn't subtle, it should integrate if given a chance.  
Drink: 2029+. 90-92 points, Allen Meadows, Burghound (Oct 2025)

£1156

http://latimervintners.com
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Patrick Piuze

Patrick remains as pragmatic and commercially aware as 
ever, with a deep understanding of the global market. He 
recognises that conditions have shifted since the peak of 
Burgundy demand a few years ago, and this is reflected 
in the pricing of the 2024 wines, which is remarkably fair 
given the very challenging vintage. Patrick’s production is 
down around 50% by volume with the Grand and 1er Crus 
worst hit. However, what has been made is of outstanding 
quality. The wines are classic examples of Patrick at his best, 
showing freshness, precision, and balance. For anyone new 
to Patrick Piuze, we encourage you to get in touch to speak 
to one of the team and discover more about this exceptional 
producer and the purity and elegance of his wines in 2024.

Petit Chablis Fortis 2024 

There is an abundance of Chablis typicity to the cool aromas of citrus, iodine and sea 
breeze. The rich, generously proportioned and appealingly textured medium weight 
flavors that exude evident minerality on the impressively persistent, balanced and 
refreshing finish. This could use better depth but overall, this is a fine example of the 
appellation. Drink: 2028+. 89 points, ‘Outstanding Top Value’, Allen Meadows, Burghound 
(Oct 2025)

£17512

Chablis, Terroir de Chablis 2024 

This also offers plenty of Chablis typicity on the nose that complements the almost 
painfully intense, detailed and racy middle weight flavors that conclude in a distinctly 
austere and bone-dry finale that is agreeably crisp but a bit strict and lean. To be clear, 
this is by no means unpleasant but it's not clear how much flesh this can add with time 
in bottle. Drink: 2029+. 87 points, Allen Meadows, Burghound (Oct 2025)

£21012

White

http://latimervintners.com
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Chablis, Terroir de Fyé 2024 

This is the first wine to display any meaningful level of reduction and here it's enough 
to largely mask the underlying fruit. There is good vibrancy to the delicious and rich 
medium weight flavors that conclude in a bone-dry, moderately austere and slightly lean 
finish that stops short of being strict. Much like the Terroir de Chablis cuvée, it's hard to 
say whether this will better flesh out in time though my rating offers the benefit of the 
doubt. Drink: 2028+. 87 points, Allen Meadows, Burghound (Oct 2025)

£21012

Chablis, Terroir de Fleys 2024  

This is also moderately reduced and all that can be discerned are touches of citrus and 
petrol. There is however excellent verve and freshness to the agreeably textured if not 
super-dense flavors that deliver very good length on the youthfully austere, balanced and 
lingering finish. This is a wine of finesse and while it's somewhat awkward today, this 
just feels as though it will harmonize with a few years of bottle aging. Drink: 2029+. 88 
points, Allen Meadows, Burghound (Oct 2025)

£21012

Chablis 1er Cru Roncières 2024 

Restrained and elegant, this is a lovely Roncières with real intensity. Lime oil and hints 
of white pepper, this shows real intensity and lovely layered textural complexity. Deep, 
pure, classically styled fruit accompanied by a real sense of energy and a really long 
finish. Brilliant. LV

£53012

Chablis Les Bas de Chapelot 2024 

Initially closed on the nose, this opens up to reveal cool notes of citrus and green 
apple. These notes continue on the palate along with white pepper, a hint of iodine 
and a chalky mineral note. Quite taut and structured, almost stony, but there is a 
lovely juiciness to the fruit as well. Full of energy and a wine to delight lovers of 
‘classic’ Chablis.

£21012

Chablis 1er Cru Montmains 2024
 
Not tasted.

£53012

Chablis 1er Cru Butteaux 2024 
 
Not tasted.

£53012

Chablis 1er Cru Les Séchets 2024
 
Not tasted.

£53012

Chablis 1er Cru Montée de Tonnerre 2024
 
Not tasted.

£56012

Chablis Grand Cru Bougros 2024 

Not tasted. 

£62012

http://latimervintners.com
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La Pierre Ronde Antoine Lepetit de la Bigne

Antoine has continued to refine his approach, combining 
his extensive experience – including 8 years at Domaine 
Leflaive – with his own vision as a micro-négociant. Thanks 
to the challenges in 2024, particularly to Pinot Noir, he only 
produced one red, a blend of fruit from all his usual red 
bottlings. His philosophy remains unchanged: select parcels 
with unique terroir, and minimal intervention to craft wines 
that are pure, expressive, and reflective of their origin. 
Low sulphur, careful use of amphora and barriques, and 
meticulous attention in the cellar all ensure that even this 
small production shows clarity, balance, and finesse. This 
is a very small release, but it highlights Antoine’s talent and 
the distinctive style that has already gained him a growing 
following. We are delighted to continue to represent these 
wines in the UK.

Bourgogne Aligoté Vieilles Vignes 2024 

Pure pale lemon. From vines below Corton and some older Hautes Côtes vines. More 
restrained up front because no maceration, but naturally fuller bodied with an excellent 
weight of fruit and a good acid balance. Long refined and juicy at the same time. Drink 
from 2026-2029. 88-89 points, Jasper Morris MW, Inside Burgundy (Oct 2025)

£1306

Bourgogne Aligoté Elevage Long 2023 

Totally different profile coming from a solar vintage. Lovely ripe peach and lemon 
skin, there is more ripeness and richness here, balanced with notes of white pepper 
and spices. A rounder mouthfeel and a bit more structured, this is really lovely and 
persistent. Latimer Vintners

£2006

White

http://latimervintners.com
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Bourgogne Côte d’Or Chardonnay 2024 

Mostly from St-Aubin. Mid lemon yellow. A more generous white fruit nose at ideal 
ripeness. Still easily fresh enough at the finish, a little spicy note even, long and 
charming fruit all the way through. Drink from 2027-2029. 87-88 points. Jasper Morris 
MW, Inside Burgundy (Oct 2025).

£1306

Rully Fromange 2024 

Mostly amphora here whereas the others don’t have any in 2024. Perhaps this explains 
the more reductive nose and that little touch of gravelly graphite. The typical apples 
stretch out on the palate, ripe enough, a very slight citrus note, fair length. More linear 
than fleshy. Note there is more gas here. Drink from 2027-2029. 87-89 points. Jasper 
Morris MW, Inside Burgundy (Oct 2025).

£1756

Meursault Les Perchots 2024 

Mid lemon colour, more evolution ion the nose, just needs a refreshment on the sulphur 
front. 13.5 having been picked late. Generous apples and pears, lesser acidity, some 
Meursault style flesh but less finesse than is typical of Pierre Ronde wines. Drink from 
2027-2031. 89-91 points. Jasper Morris MW, Inside Burgundy (Oct 2025).

£3756

Meursault 1er Cru Les Charmes Dessus 2024 

A fresher mid lemon yellow. The class is immediately apparent. A tendril or two of riper 
style chardonnay fruit. A burst of energy through the middle, even a suggestion of 
tannins, builds well without fattening too much, clearly plenty in reserve. A fine example. 
Drink from 2028-2033. 92-95 points. Jasper Morris MW, Inside Burgundy (Oct 2025).

£8306

Pinot Noir ‘Ronde’ 2024  

All his reds together. Lively pink to ruby. A charming cherry fruit, pure and lifted, a hint of 
pepper, a little more density on the palate, recently sulphur adjustment but even so not 
hard at the finish and the fruit keeps coming back. Drink from 2027-2029. 88-89 points. 
Jasper Morris MW, Inside Burgundy (Oct 2025).

£1406

Red

Bourgogne Hautes Côtes de Beaune 2024 

Mid lemon yellow. Smoky and grapey at the same time. There is racy energy but with 
some flesh too. From the Montagne de Cras in Nantoux. Kicks on very nicely at the 
finish. Tension, just escapes the vegetal. Drink from 2026-2029. 86-88 points. Jasper 
Morris MW, Inside Burgundy (Oct 2025). 

£1256

http://latimervintners.com
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Domaine Lafouge

It has been a pleasure to continue following Domaine 
Lafouge, and we thoroughly enjoyed tasting the 2024 
vintage with Maxime. The wines are remarkably expressive. 
The whites are taut, precise, and full of energy, showing 
the hallmark mineral freshness and terroir definition that 
Lafouge is known for.

The reds are elegant, pure, and delicate, with vibrant red 
fruit and refined, powdery tannins. Yields were lower than 
normal, but careful vineyard work – including old vines 
and meticulous canopy management – ensured excellent 
concentration and balance. These are Pinot Noirs that will 
delight from youth but have the structure and finesse to 
develop beautifully over the coming years.

Auxey-Duresses Les Hautés 2024 

Lovely nose with ripe citrus fruit and peak skin along with subtle vanilla, almost 
butterscotch note. A cushioned texture and lovely volume to the fruit with great energy – 
delicious, as always!

£1706

Auxery-Duresses Les Boutonniers 2024 

More closed on the nose than the Les Hautés, this has brilliant intensity on the palate – 
crystalline purity, more retrained as well, with cut apples, lemon pith and white peach. 
There’s a lovely mineral structure here, and plenty of drive on the long finish – a very 
impressive Boutonniers.

£1706

White

Wines available in large format on request – please talk to us regarding these options.

http://latimervintners.com
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Meursault Village 2024 

This is far more restrained than previous vintages of this wine, a very refined Meursault 
on the cooler end of the fruit spectrum with notes of grapefruit and apple. There’s an 
elegance in 2024 not always present in this cuvée. 

£2556

Meursault Les Meix Chavaux 2024 

From 95-year-old vines. A subtle reductive note on the nose, with a hint of smoke. 
There’s a real intensity on the palate, cut green apples, apple peel, white flowers, some 
pear and a touch of fresh apricot. The finish has a stony minerality to it, really long – 
good potential here.

£2856

Meursault Clos de Rougeot (Monopole) 2024 

A hint of struck match on the nose, this is flinty and fizzing with mineral energy on the 
palate. Tightly coiled and with plenty of fruit depth, citrus peel, crushed limestone and 
a touch of white pepper, this will no doubt benefit some cellaring and promises to be a 
seriously fine Meursault Rougeot.

£5506

Bourgogne Rouge 2024 

Bright, pure and with a pretty, subtly floral nose. The fruit is quite crunchy on the palate 
– cranberries and red cherries. A very attractive and easy-going Bourgogne Rouge.

£986

Auxey-Duresses Rouge 2024  

Pale in the glass, notes of dried flower petals and bright red cherries. There is a lovely 
purity to the fruit here, light on its feet and delicious straight out the gates. 

£1406

Auxey-Duresses 1er Cru La Chapelle 

More colour density here, but still light in the glass as befits the vintage. There is a lovely 
perfume to the bright red fruit, soft strawberry and pomegranate notes with some sweet 
spices on the back. The tannins are soft, dusky, almost chalky in texture. This is delicate, 
but wonderfully aromatic with a hint of violet on the finish.

£1856

Auxey-Duresses 1er Cru Les Duresses 2024 

There is a little more fruit depth here, cherries, wild strawberries, less floral and more 
mineral with persistent, fine tannins. There is an intensity to the ripe fruit here and a real 
clarity. Very elegant.

£1856

Red

Auxey-Duresses 1er Cru La Parapelle 2024 

Ripe apple, yellow plum and a hint of straw. There is a sense of power on the palate 
here, structured with a prominent vein of mineral acidity. Serious and elegant, this will 
continue to age gracefully.

£2106

http://latimervintners.com
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Pommard 1er Cru Les Chanlins 2024 

Spicy and floral on the nose, a subtle nod to potpourri. Deeper in colour, this is 
lovely and juicy on the palate, with a lovely density to the red and black cherry and 
pomegranate flavours. This has a little more structure, a nice mineral vein running 
through to the finish. Deep and fine.

£2506

Pommard 1er Cru Les Grands Epenots 2024 

A little more tension in this Pommard, more power and structure though with really pure 
dark fruit and a lovely energy. There is more oak influence here which will benefit from 
at least a couple of years in barrel to soften. But there is fine potential here for those who 
prefer a more structured, serious Pommard.

£3006

Pommard Les Noizons 2024 

Again, there is a lovely perfume to the fruit, notes of violets overlaying intense flavours 
of juicy raspberry, red currants and cherries. The tannins are very fine, not at all rustic, 
there is a softness on the palate which renders this Noizons absolutely delicious. For 
anyone who eschews Pommard due to rustic, hard tannins - this is the Pommard for 
you!

£1806

http://latimervintners.com
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Domaine Marc Morey

Tasting with Sabine in her cellars is always a pleasure, 
from the setting itself to the wines in the glass and her 
reserved yet thoughtful commentary. Tasting the 2024s was 
no different, in fact, the whites in particular are up there 
with the best we have ever tasted at this domaine. They are 
vibrant and precise, with taut acidity and crystalline orchard 
fruit, retaining the signature freshness and energy one 
expects from such a talented and careful winemaker.

The reds are elegant and refined, with pure red fruit, gentle 
tannins, and a silky, supple texture. These are approachable 
wines with charm in their youth, yet possess the structure 
and finesse to age beautifully.

These are some of our best-selling wines year on year and 
deservedly so – Marc Morey can undoubtedly be ranked 
alongside the very best from this revered village.

Bourgogne Chardonnay 2024  

The 2024 Bourgogne Blanc offers simple tropical scents on the nose that just miss a 
bit of complexity. The palate is rounded in texture, smooth and supple with a pleasant 
creaminess towards the open-knit finish. Not bad but early drinking. Drink: 2026-2029. 
85 points, Neal Martin, Vinous (Jan 2026)

£1106

Rully 2024 

The 2024 Rully Village has light menthol scents that sit behind the orchard fruit. 
Simple but there is a little more delineation than the regional white. The palate is nicely 
balanced with a keen line of acidity, a touch of spice on the entry, an understated Rully 
with a touch of walnut and smoke on the finish. Fine. Drink: 2026-2031. 86 points, Neal 
Martin, Vinous (Jan 2026)

£1306

White

http://latimervintners.com
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Saint-Aubin 1er Cru Charmois 2024 

The 2024 Saint-Aubin Charmois 1er Cru was bottled in August. It has a similar nose to 
the Rully Village with that subtle menthol scent, just a little more focus and mineralité 
coming through with time in the glass. The palate is fresh on the entry with a hint of 
praline and white pepper, open-knit, perhaps just missing a little tension but there is 
satisfying length. Give it 12 months in bottle. Drink: 2026-2033. 87 points, Neal Martin, 
Vinous (Jan 2026)

£1856

Chassagne-Montrachet Village 2024 

The 2024 Chassagne-Montrachet Village had been bottled in August. This has satisfying 
fruit concentration on the nose, a deft touch of honey and camomile infusing the 
citrus fruit. The palate is a lively entry with orange sorbet and apricot notes, a playful 
Chassagne with joie de vivre that will be difficult to resist in its youth. This is a 
dependable Chassagne rather than one that will set your world on fire. Drink: 2026-
2034. 88 points, Neal Martin, Vinous (Jan 2026)

£2206

Chassagne-Montrachet 1er Cru Les Vergers 2024 

The 2024 Chassagne-Montrachet Vergers 1er Cru has a little more reduction on the nose 
than the Chenevottes but there is a bit more depth and complexity by comparison. The 
palate is vibrant on the entry, harmonious with orchard fruit and tangy mandarin notes 
towards the finish. Not a persistent Chassagne but it fans out nicely and lingers. Drink: 
2027-2040. 91-93 points, Neal Martin, Vinous (Jan 2026)

£3306

Chassagne-Montrachet 1er Cru Morgeot 2024 

The 2024 Chassagne-Montrachet Morgeots 1er Cru offers crushed stone and grilled 
hazelnut on the nose, well defined and focused with well-integrated oak. The palate is 
fresh and sapid on the entry, a little tangy in style with hints of white pepper and flint 
towards the finish. I feel this is a level up on the 2023. Drink: 2027-2039. 91-93 points, 
Neal Martin, Vinous (Jan 2026)

£3306

Chassagne-Montrachet 1er Cru Virondot 2024 

The 2024 Chassagne-Montrachet Virondot 1er Cru, as I have written before, is the 
Domaine's secret weapon. Splendid mineralité and terroir expression on the nose, this 
actually reminds me of a Chassagne from Lamy-Caillat. The palate is fresh and crisp, very 
precise with a prickle of ginger furnishing the finish. This so often punches above its 
weight and this challenging vintage is no different. Excellent. Drink: 2027-2044. 92-94 
points, Neal Martin, Vinous (Jan 2026)

£3356

Puligny-Montrachet 1er Cru Les Pucelles 2024 

The 2024 Puligny-Montrachet Les Pucelles 1er Cru is Sabine's sole representation from 
the appellation. It has a stony, gravelly bouquet with touches of red apple and pear. The 
palate is harmonious on the entry, a clean and precise Puligny, not powerful per se yet 
it lingers nicely on the understated finish. Fine. Drink: 2027-2038. 90-92 points, Neal 
Martin, Vinous (Jan 2026)

£5006
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Chassagne-Montrachet Rouge 2024   

The 2024 Chassagne-Montrachet Village (Rouge) has a pastille-like purity on the nose 
with red cherries and crushed strawberry scents. The palate is a bit chunky on the entry, 
a little angular in style and just needs a bit more flesh on the finish. Early drinking. 
Drink: 2026-2033. 85-87 points, Neal Martin, Vinous (Jan 2026)

£1786

Chassagne-Montrachet 1er Cru Morgeot Rouge 2024 

The 2024 Chassagne-Montrachet Morgeot 1er Cru Rouge has more composure and 
harmony on the nose compared to the Village, a mixture of red fruit, lavender and roses. 
The palate is medium-bodied with sapid red fruit. Not complex but balanced with a 
saline briny tang just on the finish. Fine. Drink: 2027-2034. 87-89 points, Neal Martin, 
Vinous (Jan 2026)

£2106

Red
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Domaine Germain Père & Fils

Domaine Germain continues its impressive upward 
trajectory under Arnaud Germain, who has firmly established 
himself as one of Saint-Romain’s most diligent and 
thoughtful vignerons. In a challenging 2024 vintage, the 
village’s naturally cooler, elevated sites proved a real asset, 
allowing Arnaud to retain freshness, tension and clarity in his 
wines despite the season’s difficulties elsewhere in the Côte 
de Beaune. The range once again highlights the diversity of 
Saint-Romain’s terroirs, from the lower slopes near Auxey-
Duresses to the higher, more incisive sites around Sous le 
Château, delivering wines that are precise, energetic and 
transparently expressive of place. Building on the success of 
recent vintages, Germain’s approach—combining meticulous 
viticulture with sensitive élevage, including the use of 
concrete alongside barrel—continues to amplify fruit purity 
and balance. These are whites of real character and definition 
that consistently punch above their weight, offering 
outstanding value and reaffirming Saint-Romain as one of 
Burgundy’s most exciting villages to watch.

Saint Romain Le Jarron 2024 

50% in large ceramic egg, vines 80-85 years old. Lime skin on the nose, lovely classic 
ripe citrus fruit on the palate here, with great acidity and good concentration. There is a 
lovely chalky note towards the finish, plenty of drive and great balance.

£1256

White
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Saint Romain Sous le Château Blanc 2024    

50% in large ceramic egg, from higher altitude vineyards. Initially closed on the nose, 
this opens up with a little more perfume than the Jarron, notes of honeysuckle, lemon 
and lime. More tension on the palate, a really elegant freshness and a saline note on the 
finish. Delicious.

£1456

Saint Romain Sous le Château Rouge 2024   

This is quite deep and savoury, the fruit is dark, pure and concentrated, more so than 
many Pinots we tasted in 2024. Incredibly poised, with hedgerow fruit and a lovely 
mineral energy and fine tannins – really excellent this year.

£1256

Red
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Domaine Bachelet-Monnot

Brothers Marc and Alexandre Bachelet navigated the 
year with their customary precision, harvesting from 16 
September over just nine days and achieving modest but 
respectable yields of around 23 hl/ha for the reds and 45 hl/
ha for the whites. Vinification was kept deliberately gentle, 
with light extraction, selective use of whole bunch and no 
new oak for the reds, preserving purity and transparency, 
while the whites spent a full year in barrel before racking. The 
resulting wines are fresh, finely detailed and expressive, with 
a stand-out Bâtard-Montrachet underscoring the brothers’ 
growing reputation as one of the Côte de Beaune’s most 
talented domaines. The wines, both red and white, this year 
come highly recommended.

Bourgogne Côte d’Or 2024  

The 2024 Bourgogne Côte d'Or Blanc (two hectares in Puligny and one hectare in 
Chassagne) has a wonderful nose that is more Village or Premier Cru in complexity: 
mineral driven, beautifully defined and quite intense. The palate is very well balanced 
with green apple and freshly sliced pear, just a background note of praline then quite a 
spicy finish that lingers in the mouth. This punches well above its weight. Drink: 2026-
2033. 89-91 points, Neal Martin, Vinous (Jan 2026)

£1236

Santenay Blanc 2024  

The 2024 Santenay Blanc comes from vines adjacent to La Fussière on limestone soils. 
This is very controlled on the nose, opening with orchard fruit and impressive flinty 
aromas, almost Puligny-like. The palate is bright on the entry with hints of white peach 
and fresh pear, a citric line of acidity and quite a potent spicy finish that lingers in the 
mouth. A step up from the previous vintage - excellent. Drink: 2027-2035. 90-92 points, 
Neal Martin, Vinous (Jan 2026)

£1476

White
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Maranges 1er Cru, La Fussière 2024     

The 2024 Maranges La Fussières 1er Cru Blanc comes from slightly more clayey soils 
than the Santenay Blanc, though they share the same exposure. This was showing more 
reduction on the nose by comparison, so it was more difficult to read. The palate is well 
balanced, with a little more depth than its peers and just a hint of frangipani on the 
finish. Classy, yet just missing that "je ne sais quoi" exuded by Bachelet-Monnot's other 
cuvées. Drink: 2026-2035. 88-90 points, Neal Martin, Vinous (Jan 2026)

£1756

Chassagne-Montrachet Village 2024     

The 2024 Chassagne-Montrachet Village is a blend of seven lieux-dits with one-third 
from Morgeots, all touching Grand Crus. It has a touch of oyster shell on the nose that 
combines deftly with the citrus fruit. Fine delineation and focus. The palate is well 
balanced with a killer line of acidity, impressive depth and intensity, lightly spiced with a 
powerful and long finish that is unequivocally Premier Cru in standard. You will find few 
white Village Crus better than this. Drink: 2027-2040. 91-93 points, Neal Martin, Vinous 
(Jan 2026)

£2856

Puligny-Montrachet Village 2024      

The 2024 Puligny-Montrachet Village, a blend of four lieux-dits, has a brisk granitic 
nose that takes a few swirls to warm up. Just a little Chablis-like. The palate is well 
balanced with a fine bead of acidity, now back into the Côte de Beaune stylistically 
with commendable weight towards the finish that lingers in the mouth. This will give 
a decade, possibly more, in terms of drinking pleasure. Drink: 2027-2037. 90-92 points, 
Neal Martin, Vinous (Jan 2026)

£3156

Meursault Clos du Cromin 2024      

The 2024 Meursault Clos du Cromin has a Zen-like minimalist bouquet that is more 
Puligny in style, very nuanced and demands patience as you wait for it to open. The 
palate is linear and strict, very malic, never really building, staying controlled to the point 
where, like the 2023, I just find myself waiting for the final song that is never sung. A very 
competent Meursault that maybe has something up its sleeve for later. Drink: 2027-2037. 
89-91 points, Neal Martin, Vinous (Jan 2026)

£3106

Puligny-Montrachet 1er Cru, Les Referts 2024      

The 2024 Puligny-Montrachet Les Referts 1er Cru has a very gifted, crushed stone/
petrichor-tinged nose that has much more animation and energy than the previous 
vintage. The palate is taut and fresh, vibrant, stony and penetrating. So much energy is 
tied up in this Puligny but there is real persistence and power on the exquisitely defined 
finish. This is just an outstanding Les Referts among the best you will find in this vintage. 
Drink: 2027-2045. 93-95 points, Neal Martin, Vinous (Jan 2026)

£6706

Puligny-Montrachet 1er Cru, Les Folatières 2024    

The 2024 Puligny-Montrachet Les Folatières 1er Cru is much more backward than the 
Les Referts at the moment. Crushed stone, a little more yellow fruit by comparison, a 
hint of orange blossom. It's alluringly standoffish! The palate is quite intense, focused 
and delineated. Not quite the amplitude or ambition of the Les Referts but it does fan out 
wonderfully on the finish, suggesting there is something there for those with the nous to 
leave it in the cellar for a few years. Drink: 2027-2045. 92-94 points, Neal Martin, Vinous 
(Jan 2026)

£7106
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Bourgogne Rouge 2024   

The 2024 Bourgogne Rouge comes from Puligny, the Hautes-Côtes and declassified 
vines around Maranges. It has a very pretty redcurrant and strawberry-scented bouquet. 
The palate has quite sharp acidity, quite peppery as if there were stems in the blend, 
with a little bitterness on the finish. Fine. Drink: 2026-2030. 85-87 points, Neal Martin, 
Vinous (Jan 2026)

£1056

Maranges Vieilles Vignes 2024  

The 2024 Maranges Vieilles Vignes comes from 40 to 50-year-old vines with a sprinkling 
of stems. This has a classy nose with blackcurrant, raspberry and briary scents, fine 
delineation with hints of bay leaf. The palate is medium-bodied with crunchy tannins, 
fine acidity and just a pinch of cracked black pepper with a beautifully controlled finish. 
Classic in style, very delicious and doubtless great value-for-money. Drink: 2026-2034. 
90-92 points, Neal Martin, Vinous (Jan 2026)

£1256

Maranges 1er Cru, La Fussière Rouge 2024 

The 2024 Maranges La Fussières 1er Cru Rouge, which comes from limestone soils, has a 
charming floral nose that is very pure, with scents of crushed strawberry and tayberry, more 
fruit-forward compared to the Vieilles Vignes. The palate is framed by pliant tannins and quite 
a vibrant line of acidity that keeps this on its toes. The mineral core is more apparent towards 
the finish as it lingers tenderly in the mouth. This is a benchmark Maranges that sets the 
standard for others to follow. Drink: 2027-2040. 92-94 points, Neal Martin, Vinous (Jan 2026)

£1356

Maranges 1er Cru, Les Clos Roussots 2024 

The 2024 Maranges Clos Rousseau 1er Cru comes from deep clayey soils. Raspberry, 
wild strawberry and wild hedgerow intermingle on the nose, well defined though 
perhaps without the vibrancy of the La Fussières. The palate is taut and linear, a bit more 
backbone at the back end of this Maranges suggesting that it will benefit from a couple 
of years in bottle. Very promising. Drink: 2028-2042. 91-93 points, Neal Martin, Vinous 
(Jan 2026)

£1356

Red

Bâtard-Montrachet Grand Cru 2024 

The 2024 Bâtard-Montrachet Grand Cru was taken from barrel, of which there are three 
this year. This had a bit of reduction on the nose, though you can tell there is a lot of 
power coiled up in this Bâtard. The palate has a sublime balance, the oak beautifully 
integrated, pinpoint acidity with quite a spicy, almost peppery finish that lingers long 
in the mouth and doesn't disappear for over a minute. It just seems to gain majesty the 
more I keep going back to my glass and I am completely entranced. An exquisitely cut 
diamond. Drink: 2027-2050. 96-98 points, Neal Martin, Vinous (Jan 2026)

£2,2006
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Santenay Les Prarons Dessus 2024 

The 2024 Santenay Les Prarons has a cheeky touch of curry leaf on the nose, a scent 
that marries well with the mixture of red and black fruit. Fine delineation, though not 
powerful. The palate is clean and pure, a "fluid" Santenay that just seems to flow, citrus-
fresh red fruit adorning the bright and perky finish. One of the hidden gems amongst 
the Bachelet-Monnot range (again). Drink: 2027-2039. 90-92 points, Neal Martin, Vinous 
(Jan 2026) 

£1356

Santenay Les Charmes-Dessus 2024 

The 2024 Santenay Les Charmes-Dessus has a slightly darker and more introspective 
bouquet compared to the Les Prarons (the two lie at extremes of the appellation) with a 
slightly clayey, spicy component that tinctures the aromatics. The palate is well balanced, 
quite strict and linear, lightly spiced on the finish but it doesn't want to put a foot wrong 
and plays it safe. Enjoy this over the next decade. Drink: 2026-2036. 88-90 points, Neal 
Martin, Vinous (Jan 2026)

£1356

Maranges 1er Cru, Clos de la Boutière 2024 

The 2024 Maranges Clos de la Boutière 1er Cru comes from a parcel of 90+ year-old vines 
from a very old massale selection. This has an open, airy bouquet of shimmering red 
fruit, plenty of vigour and perhaps the one cuvée that is a little Côte de Nuits in style. 
The palate is medium-bodied with pliant tannins. Finely structured, a "cool" Maranges 
that perhaps just needs a tad more complexity to manifest on the finish. But still, this is 
a classy Maranges that should give over a decade of drinking pleasure like La Fussière. 
Drink: 2027-2040. 91-93 points, Neal Martin, Vinous (Jan 2026)

£1356
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Côte de Nuits
en primeur
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Coquard-Loison-Fleurot

Thomas was very relaxed when we met him in December and 
he was clearly very content with the results of his labours in 
the 2024 vintage. There is no question he worked extremely 
hard to create such a superb range of wines in what was a 
very challenging year in the vineyard. The wines display a 
beautiful freshness and purity and an almost ethereal quality. 
With low alcohol (12-13%) and great freshness these were 
very attractive to taste from barrel and show great promise 
for drinking in the medium term. The vineyard character is 
clearly expressed here, it was a particularly good vintage for 
Chambolle Musigny which shone bright amongst the village 
wines, while the Clos de la Roche and Echezeaux are two 
of the best Grand Crus we tasted. Sadly no Vosne-Romanée 
1er Cru was produced this year due to such low yields, these 
grapes were added to the village Vosne-Romanée.

Bourgogne Rouge 2024 

Mid crimson in colour, quite perfumed on the nose in a more savoury style, with a clean 
red fruit on the palate. Drink from 2027-2028. 86-87 points, Jasper Morris MW, Inside 
Burgundy (Nov 2025)

£1266

Nuits-Saint-Georges 2024 

The second year owning this vineyard, and Thomas has been able to improve the 
viticulture, especially noticeable from 2025. A little more depth of colour and impressive 
depth of fruit without losing finesse. Lovely raspberry/strawberry fruit through the 
middle with good acidity Drink from 2028-2033. 89-92 points, Jasper Morris MW, Inside 
Burgundy (Nov 2025)

£2706

Red

http://latimervintners.com
mailto:wine@latimervintners.com?subject=EP24_Burgundy%20Offer


27 

Morey-Saint-Denis 2024 

Seven barrels instead of 17. Lively mid purple. While the Morey is also gracefully delicate 
on the nose. It does deliver a slightly more profound strawberry fruit. Crunchy at the 
finish. Engaging. Drink from 2028-2031. 89-91 points, Jasper Morris MW, Inside Burgundy 
(Nov 2025)

£2706

Chambolle-Musigny 2024 

Between crimson and ruby. Quite a delicate nose, lacy floral style, with no great density, 
a savoury toasty barrel note to finish, though some length. Drink from 2028-2030. 88-90 
points, Jasper Morris MW, Inside Burgundy (Nov 2025)

£2906

Vosne-Romanée 2024 

Grapes from the 1er Cru cuvée (a mix of Echezeaux and Les Beaux Monts) have been 
included in the village Vosne-Romanée in 2024. A lively crimson ruby with more depth 
than the other village wines. Very juicy red fruit on the palate with a light chocolate note. 
The latter comes from the barrel, not seen when we tried the same wine from another 
which accentuates the floral side. Drink from 2029-2034. 90-92 points, Jasper Morris MW, 
Inside Burgundy (Nov 2025)

£3156

Clos de Vougeot Grand Cru 2024  

A fuller more saturated purple. Fills the mouth with a cheerful red fruit and is well 
structured behind Thomas thinks the whole bunches effect has worked well here. There 
is nothing earthy here at all, and the fruit will become more demonstrative with time in 
bottle. Drink from 2032-2038. 92-95 points, Jasper Morris MW, Inside Burgundy (Nov 2025)

£8606

Charmes-Chambertin Grand Cru 2024 

From Mazoyères. Not as concentrated in colour as the Clos Vougeot but a more precise 
clean strawberry and raspberry fruit, more the latter, and something of a mineral crunch 
to finish. Fair length. Drink from 2030-2036. 92-94 points, Jasper Morris MW, Inside 
Burgundy (Nov 2025)

£8606

Echézeaux Grand Cru 2024 

All three plots were assembled from the pressing. 18 barrels constitutes a good result. 
Dense and bright purple, middleweight red fruit, some barrel toast behind, on the lighter 
side of this vineyard’s lacy qualities. Drink from 2030-2036. 92-94 points, Jasper Morris 
MW, Inside Burgundy (Nov 2025)

£9506

Gevrey-Chambertin 2024 

Gevrey-Chambertin was 70% down after a difficult flowering on old vines. Mid ruby in 
colour, and though the nose is not particularly impressive, there is a compact intensity 
on the palate, a juicy quality to the fruit without a sprightly peppery note to finish. It 
turns out that there is a good third of whole bunches here. Drink from 2028-2032. 89-91 
points, Jasper Morris MW, Inside Burgundy (Nov 2025)

£2706
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Clos-Saint-Denis Grand Cru 2024 

Two barrels instead of the usual three. Slightly lighter ruby. For some reason the one-
year-old Tronçais barrel is a bit dominant, adding its character to the vibrant red fruit, 
ripe red cherries, good acidity, a driven linear finish with a touch of vanilla. The wood 
note will be transient – the aromatics in the empty glass are all about the fruit though. 
There is an excellent Clos St-Denis in prospect here. Drink from 2032-2038. 94-96 points, 
Jasper Morris MW, Inside Burgundy (Nov 2025)

£6303

Grands-Echézeaux Grand Cru 2024 

Mid strawberry crimson. Strawberry fruit on the palate too, something of a whole bunch 
effect. The palate adds a touch of chocolate as well, making a Grands-Echezeaux in a 
softer warmer style, with the length of flavour being its main selling point. Drink from 
2030-2037. 93-96 points, Jasper Morris MW, Inside Burgundy (Nov 2025)

£8603

Clos de la Roche Grand Cru 2024 

Medium depth of ruby crimson. There is not too much nose at first. Juicy on the palate, 
raspberry with a trace of strawberry, building to the back of the palate and persisting well 
with adequate refined tannins. Drink from 2030-2036. 92-95 points, Jasper Morris MW, 
Inside Burgundy (Nov 2025)

£9406
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Aligoté 2025 

Not tasted. 

£806

White

Sylvain Cathiard

As with the majority of Côte de Nuits producers, poor 
flowering and sustained mildew pressure significantly 
reduced yields, particularly in Chambolle-Musigny where 
Cathiard’s losses reached around 70%. Overall volumes 
were modest, averaging approximately 27 hl/ha, resulting 
in the absence of any Côteaux Bourguignon and the 
necessary blending of Nuits Saint-Georges Premier Crus 
Thorey and Murgers into one Premier Cru bottling. There 
were, however, notable bright spots, most strikingly Vosne-
Romanée Malconsorts, where well-drained soils and a 
more advanced growth cycle delivered a healthy crop of 
around 45 hl/ha. Picking began on 20 September and was 
completed swiftly over three days. Élevage remains finely 
judged, with new oak kept in check, 20–25% for regional 
wines, rising to 50–60% for the Premier Crus. Despite 
the adversity, the wines retain Cathiard’s hallmark depth, 
precision and energy, albeit in very limited quantities, and 
demand for the village, Premier and Grand Cru bottlings 
will once again exceed supply.
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Red

On allocation 

Hautes-Côtes de Nuits (Rouge) 2024 

The 2024 Bourgogne Hautes Côtes de Nuits Rouge has ample ripeness and generosity 
on the nose, wild strawberry and raspberry fruit, a little violet coming through with time. 
The palate is medium-bodied with blackberry, black pepper and tobacco scents, just a 
touch of dried blood. The palate is more structured than I expected, fine tannins, quite 
concentrated with a granular finish. Drink: 2027-2034. 89-91 points, Neal Martin, Vinous 
(Jan 2026)

£2156

Hautes-Côtes de Nuits ‘Aux Chaumes’ 2024  

The 2024 Bourgogne Hautes Côtes de Nuits Aux Chaumes veers more towards red fruit 
on the nose compared to the regular bottling, with lively raspberry and wild strawberry 
fruit. The palate is medium-bodied with quite firm tannins, just a light veneer of wood 
tannins to be subsumed, quite serious towards the tannic finish that will require a 
couple of years to soften. Drink: 2028-2040. 89-91 points, Neal Martin, Vinous (Jan 2026)

£2506

Hautes-Côtes de Nuits ‘Les Dames Huguettes’ 2024  

The 2024 Bourgogne Hautes Côtes de Nuits Les Dames Huguette has the ripest 
aromatics amongst the Hautes-Côtes from Cathiard: almost plush raspberry and crushed 
strawberry fruit, a touch of Dorset plum. The palate is medium-bodied with supple but 
strict tannins, fine tension with a touch of graphite lending more complexity on the 
finish. This is an excellent introduction to Cathiard's range of 2024s. Drink: 2027-2034. 
90-92 points, Neal Martin, Vinous (Jan 2026)

£2556

Bourgogne Rouge 2024  

The 2024 Bourgogne Rouge has a brightness on the nose, a mixture of red cherries and 
cassis fruit that has plenty of energy. The palate is framed by crunchy dark berry fruit 
laced with black pepper that lends it freshness and sapidity. This should give four to five 
years' drinking pleasure. Drink: 2026-2032. 87-89 points, Neal Martin, Vinous (Jan 2026)

£401

Gevrey-Chambertin 2024

The 2024 Gevrey-Chambertin Village has a pure bouquet with red cherries and raspberry 
fruit, veins of blueberry coming forth with time in the glass—perhaps a little Vosne-like? 
The palate is medium-bodied with grainy tannins. Fine tension, very linear and strict 
with a slightly austere Morey-like finish. Give this two or three years in bottle. Drink: 
2028-2038. 88-90 points, Neal Martin, Vinous (Jan 2026)

£751
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Chambolle-Musigny, ‘Les Clos de l'Orme’ 2024

Not tasted. 

£901

Vosne-Romanée 1er Cru, ‘Aux Reignots’ 2024

Not tasted. 

£3001

Vosne-Romanée 1er Cru, ‘En Orveaux’ 2024

Not tasted.  

£3001

Vosne-Romanée 1er Cru, ‘Les Suchots’ 2024 

Not tasted. 

£3501

Romanée-Saint-Vivant Grand Cru

Not tasted. 

£1,2601

Nuits-Saint-Georges 1er Cru 2024 

The 2024 Nuits Saint-Georges 1er Cru is a blend of what survived in Aux Thorey and 
Murgers, totalling seven barrels. This has a pure and comely bouquet with perfumed 
red cherries and crushed strawberry, just a hint of orange blossom in the background. 
The palate is medium-bodied with filigree tannins. A sense of symmetry here with an 
understated but focused and persistent finish. A fine marriage! Drink: 2027-2042. 92-94 
points, Neal Martin, Vinous (Jan 2026)

£1701

Vosne-Romanée 1er Cru, ‘Aux Malconsorts’ 2024 

The 2024 Vosne-Romanée Aux Malconsorts 1er Cru was cropped at a remarkable 45hl/
ha due to the reasons explained in the Producer Profile. This has a fragrant bouquet with 
wild strawberry and raspberry fruit, crushed stone and wilted roses in an old antique 
vase. Not powerful but pure and beautifully defined. The palate is medium-bodied with 
fine, slightly grainy tannins. Lovely poise with hints of blood orange that emerge towards 
the finish. An exquisite Malconsorts with the backbone to suggest returns for those with 
the nous to cellar this. Drink: 2028-2050. 93-95 points, Neal Martin, Vinous (Jan 2026)

£4601

Vosne-Romanée 2024 

The 2024 Vosne-Romanée Village was showing just a small reduction on the nose but 
there are pretty redcurrant and cranberry fruit, touches of incense emerging with time. 
The palate is medium-bodied with light tannins compared to the previous vintage, quite 
saline and gourmand with touches of black pepper and bay leaf towards the structured 
finish. Again, it deserves a couple of years or more to just shave its edges once in bottle. 
Drink: 2028-2042. 89-91 points, Neal Martin, Vinous (Jan 2026)

£861
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Terms

1

2

3

4

5

All prices quoted in Bond (ex Duty & VAT)

All wines which are to be delivered Duty Paid will be subject to Duty and Vat at
the prevailing rate at the time of release. Delivery for orders over £500 will be
delivered free of charge.

In Bond transfers to Latimer Reserve's accounts are free of charge. To all other
storage facilities these will be charged at £15 Inc VAT (orders under £500)

We have requested producers pack wines in the case sizes stated in this offer.
On occasion they may be packed in different size cases. If this is the case we
may be obliged to split cases.

You will be contacted as soon as the wines are physically available in the UK
which should be before the end of Spring 2027.
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