
DOMAINE DES BEAUMONT

AOP Gevrey-Chambertin Premier Cru
Red

PRESENTATION
Located in Morey-Saint-Denis, Domaine Des Beaumont is a family property that stands
out for its respectful approach to terroirs and traditional vinification methods. With its
plots on prestigious climates, it produces wines of great depth. The vines, averaging 50
years old, are cultivated without herbicides, and harvesting is exclusively manual. In the
cellar, natural fermentations are followed by prolonged aging in oak barrels, bringing
silky texture and beautiful aging potential to the wines. The estate's reds stand out for
their fine tannins, aromas of black fruits, and subtle minerality that characterizes the
great crus of Morey-Saint-Denis.

VARIETAL
Pinot Noir 100%

LOCATION
Plot size: 0.42 hectare
Age of vines: 42 years old

TERROIR
Clay-limestone soils

IN THE VINEYARD
Soil management through ploughing only. Vines are trained with trellising and pruned
using the simple Guyot method. Sustainable and reasoned viticulture is practiced.

HARVEST
Manual harvesting

WINEMAKING
Every step, from harvest to bottling, is carefully managed to respect the integrity of the
fruit and the balance of the wine.

AGEING
Aged for 12 months, with 65% new oak barrels

SERVING
14 to 16°C

AGEING POTENTIAL
5 to 10 years

TASTING
This wine presents an intense purple color. The nose is delicate, revealing slight vegetal
notes and a subtle hint of new oak. On the palate, elegant woodiness is beautifully
balanced with powerful red fruit and light toasted undertones. The tannins are
extremely silky and well-integrated, with a touch of kirsch. The body is round and
velvety, offering a refined and smooth texture.

VISUAL APPEARANCE
Intense purple

AT NOSE
Delicate vegetal nuances, subtle new oak
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ON THE PALATE
Elegant oak, red fruit, light toast, kirsch hint, silky tannins, round texture

FOOD PAIRINGS
Grilled and sauced meats, game, lamb, gratins, rib-eye steak, stews, risottos, and strong, aged cheeses such as Cîteaux,
Époisses, Comté, Ami du Chambertin. Complements chocolate desserts beautifully.
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