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2022 Gevrey-Chambertin

Village Wine - 100% Pinot Noir
The vineyard site is located in the north of the Céte de Nuits,
Gevrey-Chambertin is world-famous, not only for its

superlative Grand Crus, but also for all its other vineyards.

Producing communes:
e Gevrey-Chambertin and Brochon.

Supply:
e Grapes and musts purchased from supply partners according to rigorous specifications.
Vinification:
e Total destemming. In accordance with the terroir and the profile of the vintage, we do 2 to 3 weeks of
fermentation and maceration in small open vats, marked by punching of the cap and pumping-over.
o The yeasts are indigenous (natural). Pressing in a vertical press.

Ageing:
e Ageing: in oak barrels including 20-25% of new barrels. It lasts between 14 to 16 months.

2022 Vintage:

The brightness and intensity of the 2022 reds are impressive. The nose, of great complexity, combines
aromas of blackberry, blueberry and blackcurrant with floral scents of peony and violet. On the palate, the
spices underline silky, high-quality tannins. Ample, full-bodied and fresh, these wines are an archetype of
balance between aromas and structure with a very real ageing potential.

Tasting note by Véronique Boss-Drouhin:

Gevrey-Chambertin is a wine with a beautiful, bright ruby colour. Intensely fruity on the nose, the aromas
are reminiscent of black cherry, wild blackberry and liquorice. The woody character is subtle and marries
delicately with the other aromas. As the wine evolves, there are more complex notes, such as mild spice,
nutmeg and leather. Later still, mushroom and damp earth nuances make their appearance. Although
present on the palate, tannin is never astringent but blends itself harmoniously with the natural freshness
and « gras » (velvety texture) of the wine. The same aromas encountered earlier on the nose are found
again in the aftertaste.

Service Click Here
e Cellaring: Optimal consumption: 8 to 13 years For More
e Ageing potential: 15 years Information

e Tasting temperature: 61-62°F

Jancis Robinson
16+ Points N

Attractively savory Grnds Crs

AOC.Village
Premiers Crus

Barrel-aged wine blended

AOC.Village

in tank. Tank sample. Muted
nose that suggests there’s

something quite substantial
under here. Real spread of
quite charming fruit on the

palate and then a whack of
slightly bitter tannin. Drink
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http://www.drouhin.com/en/#/Exception
http://mobile.dreyfusashby.com/DR.htm
https://www.drouhin.com/en_US/winepdf/gevrey-chambertin/2021

