Bourgogne

La Gouzotte
2 O 17 The estate owns two vineyards with the regional

appellation Burgundy Pinot Noir: they are located in
3 256 bottles the village of Morey-Saint-Denis.

The first plot, planted in 1968, enjoys a prime location

that allows it to fully embrace the terroir of Morey-

Saint-Denis, characterized by clay-limestone soil and
composed of Callovian marls.

This mature vineyard yields grapes that, when brought to
ripeness, reveal a beautiful concentration.

The second plot, planted in 1998, brings a lively freshness,
essential to our blending work, due to its youthful character.

Formerly known as ‘Graviéres des Chaponnieres’, the design of
the labels prior to the 2022 vintage may differ.

Tasting notes

The noseisintense and complex, revealing rich aromas
of dark fruits and spices. On the palate, this Bourgogne
is distinguished by its texture, which is both soft and
full-bodied.
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anideal state of health. Yields were very

The 2017 wine year is distinguished by its generous, and after reducingyields through
superlative generosity. Following adry and «green harvesting,» the optimal ripeness of
cold winter, the spring proved mild and rain- the grapesled to the harvest beginning on
free. The vines enjoyed pleasant weather September 7th.
conditions, with temperatures up to 6°C above The wines from the 2017 vintage are elegant
the norm. The summer, marked by warm and and refined, with a beautiful tension, silky
dry weather, contributed to the fruit achieving tannins, and great aromatic complexity.
Age of the vines Area Grape variety | Alcool

1968 /1998 0,94 ha | 100 % pinot noir 13°
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