Mazoyéres-Chambertin

2022

AMBERTN

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

The nose showcases a voluptuous intensity, with a mineral
note beautifully wrapped in an exceptional array of red and
black fruits, where the aromas of cherry shine vibrantly. As the
wine unfolds, layers of fruit complexity emerge, enhancing its
richness. The finish is exquisite, marked by remarkable length
and precision that lingers on the palate, leaving a lasting
impression of elegance and finesse.
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The 2022 harvest, which began on August
31st, took place under summer temperatures.
Thisyear, 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

particularly mild, peaking in May with the
highest temperaturesin the past fifty years,
which encouraged vigorous vine growth.

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
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

1857 0,84 ha

100 % pinot noir

13°
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