Gevrey-Chambertin
2023

This Gevrey-Chambertin village is the fruit of a
harmonious blend of two plots: La Justice and Les
Seuvrées.

La Justice, at the northern end of Gevrey Chambertin,

produces wines with a certain aromatic power.

Opposite, in the extreme south, Les Seuvrées produces
wines whose characteristic finesse comes from their proximity to
the climate of Morey-Saint-Denis.

These two opposing plots are characterized by clay-limestone

soll, giving this cuvée an astonishing duality, combining power

and finesse with inimitable grace. When tasted, the wine reveals a
genuine aromatic ballet, where subtle notes of orange zest, delicate
spices and pepper intertwine harmoniously.

This cuvée also displays mineral notes, evoking the iron and
vivacity of fresh blood, adding captivating depth. Each bottle
embodies the elegance and refinement of Gevrey-Chambertin

Tasting notes

This wine reveals wild black currant, forest floor, and
crushed cherry aromas with a hint of sauvage. The refined,
medium-weight palate is structured by firm yet fine
tannins, leading to a lingering, slightly warm finish. With
great tension and depth, it can be enjoyed young or aged.
Best from 2028-2034.
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budburst. May and June, alternating between
storms and sunshine, encouraged a swift
and even flowering. Heavy rains at the end

of June met the vines’ water needs without
causing damage. Veraison, slowed by August
drought, resumed with late-August rains and
accelerated with early September warmth.
Harvest began on September 11under ideal
conditions, with perfectly ripe grapes picked
over ten days. Well-managed yields ensured
outstanding quality. A rainy autumn helped

2023 will remain an exceptional year, marked
by an endless summer and record-breaking
temperatures —the hottest ever recorded.

Despite these extreme conditions, the vintage
stands out forits balance, finesse, and
elegance. After avery dry winter, the milder
spring allowed for steady growth and uniform

recharge groundwater reserves. Despite
climate challenges, 2023 offers wines of
perfect balance, exceptional finesse, and rare
elegance.

Age of the vines Area Grape variety

Alcool

18968 /1986 1,5Tha | 100 % pinot noir
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