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Vins de Bourgogne
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Nez de cerises noires. Robe rubis foncé.
L’attaque est nette, la bouche d’une ampli-
tude étonnante. Le sol argileux donne corps
et fermeté a ce vin et lui confere une affinité
particuliere avec les gibiers. Les tanins tres
présents se fonderont avec I’age. Napoléon
avide de conquétes ne I'était pas moins
de Gevrey- Chambertin. Ou, peut étre est-
ce bien ce vin qui lui donna ses envies de
conquéte ?

T A A IR X ST ) BARBE A IR, £
EXSRRLEAG. DRESE, W4
OB ER T 29 RESR, AR
EESENE, WRT T EXLME L ERA
?@hgﬁﬁiﬁfﬁg R R B HXKIB R

TR R FE BT, RN
Hi- AR e R e 5 B H K
KRR EW RN ERE, At i
SHAESR KRB RS . NEkE, XK
JBLT T A AIE R K AR ?

Nose of black berries, typical of Gevrey-
Chambertin wines in their youth. Dark ruby
robe of an unusual depth and density. The
attack is clear, stunningly wide in mouth.
The calcareous soil, fairly rich in fossils,
gives this wine body and firmness. Both
particularities are sought in Burgundy and
confer the wine a special pairing with game.
The tannin, very present, will melt during
ageing, bringing the suavity and the velvet
of these vintage wines. Napoleon was keen
on conquests as well as on Gevrey-Cham-
bertin, one of his favourite wines. Or maybe
it was this wine that urged him to conquer
the world.

GEVREY-CHAMBERTIN
DPH Patrick Hudelot
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B4 - Appellation

FEF-FMIZAC.  WERE. 4
Gevrey-Chambertin AOC. Bottled at the property. Red wine

WA E - Location
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This vineyard is in a parcel right in the middle of the Gevrey-Chambertin vil-
lage, a quite rare situation in Burgundy. This area (microclimate), surrounded

with houses, has always been preserved because of its excellent grapes

HEEB - Vine
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Pinot noir, average age between 30 and 90 years (very old vines)
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Calcareous clay soil, classical soil type for great Burgundy wines

I
KB - Vinification
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The grapes are sorted twice and scratched. Natural fermentation thanks
to native yeasts in open oak tanks. Long fermentation with frequent
treading

H#ild - Vine growing
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Reasoned growth method

“E4y - Vintages available to buy
2008 13 & 13°

#¥ - Maturation
FSEOF R EBARRIEREI 124 A

12 months in French oak barrels, of which 60% are new
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