Mazoyéres-Chambertin

2017

GRAND CRU

2017
2885 bouteilles récolrées

'APPELLATION D'ORIGINE PROTEGEE

PERROT-MINOT

This vineyard sits on soils

defined by a limestone gravel
substrate, which gives the
appellation its unique character.
Though shallow, these highly
arable soils are a blend of brown

and blonde clay-limestone, mixed with gravel.

This combination allows for excellent
drainage and vine growth.

The wines from this plot, planted in 1957,
are elegant and precise, offering vibrant
freshness, impressive density, and a refined
complexity that reflects the essence of the

terroir.

Tasting notes

Aromas of red fruits and spices. The vibrant
energy of the flavours, combined with a
pronounced minerality, creates a delightful
balance and impressive tension. Its remarkable
complexity culminatesinalong, memorable
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The 2017 wine year is distinguished by its
superlative generosity. Following a dry and
cold winter, the spring proved mild and rain-
free. The vines enjoyed pleasant weather
conditions, with temperatures up to 6°C above
the norm. The summer, marked by warm and
dry weather, contributed to the fruit achieving

anideal state of health. Yields were very
generous, and after reducingyields through
«green harvesting,» the optimal ripeness of
the grapesled to the harvest beginning on
September 7th.

The wines from the 2017 vintage are elegant
and refined, with a beautiful tension, silky
tannins, and great aromatic complexity.

Date de plantation

Superficie Cépage

Alcool

1857

0,84 ha | 100 % pinot noir
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