Chambertin-Clos de Beze
2 O 2 O Chambertin Clos de Béze 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 Béze
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 Béze, 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.

Tasting notes

An explosion of vibrant and fresh flavours,
creating an olfactory enchantment of rose,
peony, and wild strawberry. This bright wine
features an exceptionally fine texture and a
spherical, persistent, and radiant profile, all
while maintaining a discreet sophistication.
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1362 boueilles récolsées

Chambertin-
Y Clos de Béze

Chambertin

T onwards, leading to reduced yields. The
L harvest was notably early, beginning at the
— o= end of August, with an average production of
15 hi/hectare. This early and sunny vintage
4 E offers beautifully crafted wines, marked by
remarkable freshness and tension, with arare
This exceptional vintage, produced in very elegance of silky, refined tannins.
limited quantities due to the intense summer
heat, harks back to the glorious past of great
Burgundies. After awet and mild winter, the
summer of 2020 was characterized by dry and
hot conditions. During this period, the vines
suffered from alack of water from flowering

This grand vintage deserves the care of
extended cellaring to fully reveal its potential.
However, its vibrant character and excellent
balance also allow for enjoymentinits youth,
showcasing notes of crisp fruit complemented
by a delicate floral nuance.

Age of the vines Area Grape variety | Alcool

+55years | Purchased grapes | 100 % pinot noir 13°
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