
 

 

 

Vin de la Solitude Blanc 2020 - 95/100 

Florent Lançon has started using more solids in the juice for his whites and the 

results justify this decision. Quite closed and introspective for now, the oak is very 

tight around the wine, but there's great freshness within. Straight and focused, 

showing tobacco, pear and cedar, this will take time to come round, but should 

be good and age well when it's ready. Very impressive for a first vintage. 

Vin de la Solitude Blanc 2021 - 98/100 

Full-bodied, generous and broad, then a powerful beam of surging acidity 

rides in to refresh and cleanse the palate. The oaking is robust and will take 

time to harmonise, but this has the underlying power, concentration and 

extract to take it. Great length; an expansive, rich and regal Châteauneuf 

blanc.  

 

Vin de la Solitude Rouge 2020 - 95/100  

Beautifully detailed nose with peppery freshness. Intense, with fine tannins, 

gently saline and not overly marked by wood this year - lovely drinkability. This 

is excellent and based on a recipe belonging to an ancestor of the Lançon family. 

It's unusual in its proportion of Counoise; with it are co-fermented Grenache, 

Syrah, Mourvèdre, Clairette, Bourboulenc, Roussanne, Clairette Rose and 

Grenache Blanc. Aged in three-year-old barriques. No filtration or fining. 

2,600 bottles made. 

 

 


