
GEVREY-CHAMBERTIN CLOS DE C
OMBES

GENERALITIES

Located in the heart of the village, at the exit of Combe Lavaux, our
2-hectare plot benefits from an interesting and favorable geographical
location. This cuvée, En Combe, is made from a selection of the most
beautiful old vines from this location.

Cépage : Pinot noir
Superficie totale : 330 hectares of which 51 hectares extend into the village
of Brochon 
Altitude : 240 to 280 meters
Sol : Sandy marls, cone pebbles

OUR PLOT

En combe
Situated in the middle of the village of Gevrey-Chambertin
Planted between 1959 and 2001
2,05 ha

OUR GEVREY-CHAMBERTIN CLOS DE COMBES

Elevage : In oak barrels previously used for one wine made from wood from the Allier, Chatillonais and Nivernais regions,
with medium to medium-plus toasts. 40% of new oak.

Temperature de service : 16°

Harmonie gastronomique :
Filet of beef, grilled rib steak 
Cheeses - Beaufort, Epoisse 
Lightly spiced dishes - Red wine or pepper sauce.

The selection of grapes from the old vines of the plot brings to this cuvée a lot of generosity, concentration combined with
a very precise framework. This terroir, rich in alluvium from the Combe Lavaux, gives the cuvée a nice freshness, so this
appellation surprises with its energy! The saline finish gives a glimpse of a nice digestible length topped with notes of sweet
spices...
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