Chapelle-Chambertin
2 O 2 2 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.

s 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

This elegant and refined wine reveals a crystal-
clear brightness of fruit, elevated by silky, delicate
tannins. A subtle, savoury touch of iron adds a
particularly mouth-watering finish.
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S it/ Chambertin particularly mild, peaking in May with the
17l highest temperaturesin the past fifty years,

which encouraged vigorous vine growth.

s oz, IS TS The summer, one of the hottest since 2003,

was punctuated by heatwaves in late June,

{ . mid-July, and throughout August. Despite the

intense heat, the water reserves accumulated

The 2022 harvest, which began on August over winter ensured a harmonious maturation
31st, took place under summer temperatures. of the grapes.

This year, the growing season was marked The 2022 vintage, though shaped by extreme
by striking climatic contrasts. After arainy climatic conditions, yields wines of great
autumnanda frigid December, February and finesse and remarkable elegance, offering
March brought unusually mild weather. The exquisite freshness and generous volume on
spring, bathed in sunshine and drought, was the palate.

Age of the vines Area Grape variety | Alcool

+de75ans | Purchasedgrapes | 100 % pinot noir 13°
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