Gevrey-Chambertin
2022

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

Dense and vibrant, the fruit evokes notes of
strawberry, orange zest and spices, with a
generous caressing yet lively texture. Finely
refined tannins lead to alingering finish.
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& particularly mild, peaking in May with the
mi highest temperaturesin the past fifty years,
which encouraged vigorous vine growth.
Les Seuvrées

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
over winter ensured a harmonious maturation

The 2022 harvest, which began on August

31st, took place under summer temperatures.
This year, the growing season was marked

by striking climatic contrasts. After arainy
autumn and a frigid December, February and
March brought unusually mild weather. The
spring, bathed in sunshine and drought, was

of the grapes.

The 2022 vintage, though shaped by extreme
climatic conditions, yields wines of great
finesse and remarkable elegance, offering
exquisite freshness and generous volume on
the palate.

Age of the vines Area Grape variety

Alcool

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