Gevrey-Chambertin
2 O 1 9 This Gevrey-Chambertin village is the fruit of a

harmonious blend of two plots: La Justice and Les
Seuvrées.

La Justice, at the northern end of Gevrey Chambertin,

produces wines with a certain aromatic power.

Opposite, in the extreme south, Les Seuvrées produces
wines whose characteristic finesse comes from their proximity to
the climate of Morey-Saint-Denis.

These two opposing plots are characterized by clay-limestone

soll, giving this cuvée an astonishing duality, combining power

and finesse with inimitable grace. When tasted, the wine reveals a
genuine aromatic ballet, where subtle notes of orange zest, delicate
spices and pepper intertwine harmoniously.

This cuvée also displays mineral notes, evoking the iron and
vivacity of fresh blood, adding captivating depth. Each bottle
embodies the elegance and refinement of Gevrey-Chambertin

Tasting notes

Hints of cherries and berries intertwine with rich
earthy undertones and subtle spice notes. Medium
to full-bodied, the wine isample and enveloping,
with lively acidity and arich core of fruit. It's
supple and gourmand.
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condition, allowing the harvest to begin
Y/ // under favourable weather on September
ﬂﬂﬂﬂﬂ 17th. Produced in limited quantities, with the
average yield across all our appellationsin
2019 falling below 20 hl/hectare, this vintage
Spring 2019 was marked by highly variable delivered wines of exceptional quality.
weather, alternating between fine conditions Despite the heat and dryness, the wines are
and episodes of low temperatures. The cool rich, concentrated, and display excellent
weather during flowering led to reduced yields digestibility, freshness, length, and
due to run-off. However, aftera scorching persistence. The tannins are ripe and well-
June and ahot, dry summer, the grapes integrated, showcasing remarkable balance,
ripened beautifully and were in exceptional with impressive tension and minerality.
Age of the vines Area Grape variety | Alcool

18968 /1986 1,561ha | 100 % pinot noir 13°
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