Bourgogne

L.a Gouzotte
2022

4 187 bottles

The estate owns two vineyards with the regional
appellation Burgundy Pinot Noir: they are located in
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 wine reveals arich bouquet of juicy raspberries
and strawberries, enhanced by a subtle hint of white
pepperinthe background. The smooth tannins are
perfectly integrated, providing a harmonious balance
with well-rounded acidity and a very good finish.
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particularly mild, peaking in May with the
highest temperaturesin the past fifty years,

; which encouraged vigorous vine growth.

""""" o 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

s Graviers

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

over winter ensured a harmonious maturation
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

1968 /1998 0,94 ha

100 % pinot noir

13°




oaug ~
squwy?)

pavruupaf
X1047)

AIUIO] P
P M)
By

Ui, ] ug

~ ‘ 1 . suvpud o[

: [
.QNM;.S& - i '
/ ’ - w I
- 1
N - .ol

19119245 U

sojjing 77

= " SINAA-LNIVS
'frl, ATHOW

. u0sag ny
20307 SO

10510 U7
a9k 4

I
o

uojos soj)



