Chapelle-Chambertin
2018

This grand cru, located on a gently sloping area,
is one of the sunniest and earliest-ripening parts
of the Gevrey-Chambertin terroir. As a result,
this plot often reaches optimal ripeness a few
days before the Chambertin climat.

The soil of this terroir is distinguished by a
composition of immaculately white limestone scree, offering
exceptional permeability and ensuring optimal drainage for
the vines. Beneath this layer, a marl-limestone substratum
reveals its treasures, with rock outcrops in certain areas,
especially at the top of the finage.

This terroir, rich in mineral nuances and sunshine,
produces wines of great complexity, with an exceptional
blend of aromas.

The wines from this plot are defined by their vibrant,
seductive flavour, combining density and volume on the
palate.

Harvested, vinified and matured.

Tasting notes

Anintensely fragrant bouquet of citrus and musk.
Lively and refreshing, the delicate fruit unfurls
inawhirlwind of flavours. A wine that is both
expressive and refined.

ELLE-CHAMBERTIN
APPELLATION D’ORIGINE PROTEGEE
GRAND CRU

2018
1086 boutelles récolsées b . EL M b

B Chambertin
PERROT-MINOT

GEVREY-
CHAMBERTIN

Y Closdc e

Chapelle- i [

hambertin o
a chinheran Chambertin,

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
hotand 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.

Age of the vines Area

Grape variety | Alcool

+de 75ans

Purchased grapes | 100 % pinot noir 13°
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