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Chambertin-Clos de Bèze

Winter and early spring 2018 were notably 
rainy, allowing the vines to build up substantial 
water reserves. These reserves enabled 
the vines to endure the warm and sunny 
conditions of the latter half of spring. The 
vintage is also marked by an exceptionally 
hot and dry summer. Thanks to the winter’s 

water reserves, the grapes reached ideal 
ripeness, withstood the heat, and developed 
in exceptional health. The bunches were in 
perfect condition when harvesting began on 
September 3rd. 
This vintage is concentrated and complex, 
achieving excellent ripeness while maintaining 
its freshness. The wines are distinguished 
by their finesse and remarkable freshness, 
with a structured palate that reveals a myriad 
of aromas—a true virtuoso. This elegant and 
refined vintage has the potential to age for 
years, gradually revealing its full complexity.
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Tasting notes
Crushed strawberries, white pepper, cinnamon, 
and blackcurrant create a remarkably enticing 
aromatic profile. On the palate, the wine is 
vibrant and refreshing, with a defined structure 
and a noble finish. The volume is impressive, and 
the overall harmony is striking.

Age of the vines Area Grape variety Alcool

+ 55 years Purchased grapes 100 % pinot noir 13°

Chambertin Clos de Bèze is regarded as one of the most 
prestigious and finest grands crus in Burgundy. Its median 
position on a gently sloping, slightly cool, and windy hillside 
gives it an inimitable textural quality. At the heart of this 
land, a deep substratum is delicately layered with limestone 
scree and silt, deposited over millennia and patiently 

blended through meticulous centuries-old cultivation. Herein lies the 
subtle distinction between Clos de Bèze and Chambertin, dictated by 
the unique composition of Bajocian limestone and marl beds, a dance 
of mineral elements that evokes a rare geological heritage. Chambertin-
Clos de Bèze, perched at an altitude of 270 to 280 metres, features a 
slightly steeper incline than its neighbouring Chambertin. 
These two adjacent terroirs, bathed in light, are positioned mid-slope, 
swept by northerly winds and shielded from rain-bearing westerly 
winds. The extreme finesse and aromatic richness, coupled with a 
distinctly floral bouquet, characterise the wines from this plot.
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