Griotte-Chambertin
2 O 1 9 Located just below Clos de Béze, almost where

it meets Chambertin, this plot unveils the land’s
topography in all its splendour. Its rugged slope
grants the vines a unique microclimate, likely
the warmest among the Grand Crus, with a 5 to
6-day head start over Chambertin.

This sun-drenched and early-ripening appellation sits on
silts once carried down the valley.

This exceptional terroir shapes singular, captivating wines
that enchant the senses with a fresh nose and a delicate
approach, featuring notes of orange zest, citrus, and red
berries.
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Tasting notes

A deep and vibrant colour. Aromas of cherries,
peonies, and roasted coffee beans. A finish of
remarkable elegance.
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condition, allowing the harvest to begin

s oz, IS TS under favourable weather on September
17th. Produced in limited quantities, with the
- 8 averageyield 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, after a scorching persistence. The tannins are ripe and well-
June anda hot, 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

+ 65 years | Purchased grapes | 100 % pinot noir 13°




Il
LI
v// //
//// /1] ]

Ruchottes-cha

GEVREY-
CHAMBERTIN



