Bourgogne

La Gouzotte
2 O 2 3 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

Dense flavors with a touch of salinity, a clean, balanced, and
delicious finish. A well-made wine, enjoyable young but with
aging potential. Bright purple hue, an attractive red fruit
nose, and a concentrated palate with ripe tannins and well-
balanced acidity. Best to drink between 2026 and 2028.
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’ budburst. May and June, alternating between
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=4 H storms and sunshine, encouraged a swift
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et 2 e and even flowering. Heavy rains at the end
/= of June met the vines’ water needs without

""""" vy causing damage. Veraison, slowed by August
7 drought, resumed with late-August rains and
accelerated with early September warmth.

Harvest began on September 11under ideal

2023 will remain an exceptional year, ma.rked conditions, with perfectly ripe grapes picked
by an endless summer and record-breaking over ten days. Well-managed yields ensured
temperatures —the hottest everrecorded. outstanding quality. A rainy autumn helped
DeSpite these extreme COnditiOnS, the Vintage recharge groundwater reserves. Despite
stands out forits balance, finesse, and climate challenges, 2023 offers wines of
elegance. Afteravery dry winter, the milder perfect balance, exceptional finesse, and rare
spring allowed for steady growth and uniform elegance.

Age of the vines Area Grape variety | Alcool

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