
Morey-Saint-Denis
Clos Sorbé 2021

Premier Cru - 100% Pinot Noir
Morey may be in the shadow of its illustrious neighbors Gevrey-Chambertin and 

Chambolle-Musigny, but its Premier Cru Clos Sorbé is a little gem. 
The vineyard is on a gradual slope with a good east exposure.

History & Tradition: 
• Something unusual: the vines of Clos-Sorbé are located in the middle of the village.
• Soil: a mix of chalky marl with broken-up white rocks from the limestone underlayer.

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 yeastsmaceration 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  
“A beautiful, bright cherry colour. The powerful nose displays aromas of red fruit and exotic wood. On the palate, the 
wine is deep and velvety, generous and elegant, with soft tannins. Long aftertaste reminiscent of cherries macerated 
in brandy. A wine to discover, deserving to be better known”.  

Serving Temp: 61-62°F.   Cellaring: 5 to 25 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.


