Mazoyéres-Chambertin

2023

APPELLATION D’ORIGINE PROTEGEE
GRAND CRU
2023
3747 bouteilles récoltées

ERROT-MINOT

This vineyard sits on soils
defined by a limestone gravel
substrate, which gives the
appellation its unique character.
Though shallow, these highly
arable soils are a blend of brown
and blonde clay-limestone, mixed with gravel.

This combination allows for excellent

drainage and vine growth.

The wines from this plot, planted in 1957,
are elegant and precise, offering vibrant
freshness, impressive density, and a refined
complexity that reflects the essence of the

terroir.

Tasting notes

to alingering, undulating finish.

A wine that strikes a fine balance between dark fruit and spicy
notes, revealing arefined mosaic of aromas. Its texture isrich
and expansive, with remarkable freshness that carries through
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2023 will remain an exceptional year, marked
by an endless summer and record-breaking
temperatures —the hottest ever recorded.
Despite these extreme conditions, the vintage
stands out forits balance, finesse, and
elegance. Afteravery dry winter, the milder
spring allowed for steady growth and uniform

budburst. May and June, alternating between
storms and sunshine, encouraged a swift
and even flowering. Heavy rains at the end

of June met the vines’ water needs without
causing damage. Veraison, slowed by August
drought, resumed with late-August rains and
accelerated with early September warmth.
Harvest began on September 11under ideal
conditions, with perfectly ripe grapes picked
over ten days. Well-managed yields ensured
outstanding quality. A rainy autumn helped
recharge groundwater reserves. Despite
climate challenges, 2023 offers wines of
perfect balance, exceptional finesse, and rare
elegance.

Age of the vines Area

Grape variety

Alcool

1857 0,84 ha

100 % pinot noir

13°
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