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92 POINTS
“A step up in purity, precision, and 
minerality, the 2025 Saint Véran was 
raised six months in 90% stainless steel 
with 10% neutral French oak. Stone 
fruits, white flowers, crushed stone, and 
sappy, subtle citrus nuances all shine on 
the nose, and it's medium-bodied on the 
palate, with a pure, focused mouthfeel, 
bright and integrated acidity, and a 
great finish. It's beautifully done and well 
worth seeking out. Drink 2026-2031.”

Damien Martin
Saint Veran 2025
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