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2009 Morgon
Domaine de la Chaponne

90-91-..

“From the high western edge of its appellation,
just outside the old village of Morgon, the 2009
Morgon Domaine de la Chaponne (tasted from
tank) mingles fresh black fruits; kirsch; toasted,
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“From the high western edge of its appellation,
just outside the old village of Morgon, the 2009
Morgon Domaine de la Chaponne (tasted from
tank) mingles fresh black fruits; kirsch; toasted,

salted nuts; high-toned herbal essences; and a
haunting hint of rowan in an effusive aromatic
display, backed by a mouth-filling and delightfully
buoyant palate impression. Here is a 2009 that
belies whatever alcohol it may have (and I didn’t
check in this instance). Cherry pit, salt, and chewy
berry skin combine to help render the finish lip-
smacking. I would not be surprised if this terrific
value held up well for 3-4 years, though I cannot
speak from direct experience with older examples.’
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