Gevrey-Chambertin
2024

2 086 bottles

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

An airy and precise wine with aromas of red and dark
berries, floral notes and hints of almond. The nose shows
slight reduction but quickly gains cohesion. The palate is
refined, both caressing and energetic, with clear tension
and length. It combines depth and freshness, delivering a
balanced and complex finish. 2032+
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The 2024 vintage will be remembered for its
particularly challenging weather conditions. A
mild, wet winter gave way to an exceptionally
rainy spring, followed by a summer punctuated
by persistent rainfall. These conditions
profoundly impacted the vines’ growth cycle,
resulting in difficult and irreqular flowering,

as well as disease pressure of ararely seen
intensity, dominated by downy mildew.

In this context, yields are historically low, a
direct consequence of coulure, millerandage,
and drastic selection both in the vineyard and
inthe cellar. The harvest, which began on
September 21, revealed very heterogeneous
clusters, oftenlow injuice content, requiring
rigorous and uncompromising sorting.
Despite this technically complex

and challenging year, our small 2024
production stands out for its distinguished,
straightforward wines of great clarity, carried
by a beautiful natural freshness, prioritizing
elegance and tension over concentration.
The wines are precise and seductive in their
expression.

Alabor-intensive, demanding vintage, yet one
that promises some truly outstanding results.

Age of the vines Area

Grape variety

Alcool

18968 /1986

1,61ha | 100 % pinot noir

13°
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