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Village of origin: Gevrey-Chambertin
Appellation surfacearea: 12 Ha 90 a 31 ca
Grapevariety: Pinot Noir

Yield: 30 Hl/Ha

Average planting density: 70000 plants/Ha
Orientation: South-Fast

Sail: Clay and limestone

Domain production: 5071 botiles, 30 magnums, 1
Jeroboam

Ageing: 100% in two new oak casks of 2281..

TASTING NOTES

Hue: Deep ruby red with black hues.

Nose: A fine expression of black fruit and
blackcurrant, with floral notes of lightly toasted

mocha.

Palate: An open and powerful palate, with dense
but delicate tannins. Lovely mouthfeel and a

generous finish. Light sweetness on the close.

SERVING TEMPERATURE: 16°

DRINK DATE: FROM 2025

Contact

Domaine Henri Boillot
ZA. les Champs-Lins - 21190 Meursault
Tel +33 (0) 380216 801 - Email : henri@boillotvins. fi

www henri-boillot.com



