
Mazis-Chambertin 2021
Grand Cru - 100% Pinot Noir

The Grand Cru vineyard of Charmes is located below 
Chambertin, next to Griotte-Chambertin.

The Grands Crus of Gevrey-Chambertin are iconic Pinot Noir wines; powerful, virile, complex and intense. 
They demand equally complex, hightoned dishes to keep the pairing in balance. Feathered game (grilled or, 
better still, in wine sauce) will, of course, be a worthy companion. The power of the wine’s tannins will withstand 
the shock of contrasting textures while its aromatic complexity and above all its opulence will bring out the 
differences.  - Bourgogne-wines.com

History & tradition: 
•	 Small stone houses were built there. The word “mazi” or “masure” used to refer to a small ruined house.
•	 Soil: a mix of red clay, chalk and broken stones.

Viticulture:
•	 Plantation density: 10,000 vinestocks/ha in order to extract as much as possible from the terroir and limit 

the production of each vine stock. Pruning: Guyot.
•	 Grape Supply: grapes and wines provided by regular supply partners.

Vinification:
•	 Maceration: maceration and vinification take 2 to 3 weeks, indigenous yeasts, maceration and fermentation 

temperatures under total control.

Ageing: Type: in barrels (20% in new oak). Length: 14 to 18 months. Origin of the wood: French oak forests.

Tasting note by Véronique Boss-Drouhin - “The wine offers and intense and deep colour with powerful and com-
plex aromas of red and black fruits and of liquorice. Structured, with a long aftertaste it develops a lot of finesse and 
the tannins remains silky. Elegant. A great wine”. 

Serving Temperature: 61-62°F.   Cellaring: 5 to 20 years.

2021 Vintage: The red wines are delicate. They offer a nice ruby red colour and aromas of fresh and ripe red 
fruit. This lovely fruity expression is also present on the palate, with notes of cherry or raspberry. The textures 
are delicate and the tannins very silky.


