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Worthy of a Grand Cru! If there were one single word to define the “Aux
Combottes” Premier Cru, it would be "plenitude". Indeed, its location
makes it, in our opinion, one of the finest Premier Crus in Gevrey-
Chambertin, if not the finest. “Aux Combottes” are rich, balanced wines
featuring remarkable depth that deserve to be classified as Grand Crus.

................................... THE CUVEE

Niched between its illustrious neighbours - “Latriciéres-Chambertin”
Grand Cru to the north and “Clos de la Roche” Grand Cru to the south -
“Aux Combottes” is an exception as it is the only Premier Cru in the long,
uninterrupted stretch of Grand Crus that links Gevrey with Morey. This
anomaly, which is probably due to an old rivalry between the villages,
allows wine lovers to take advantage of enjoying a magnificent Premier Cru
that boasts all of the qualities of a Grand Crul!

.......................... VINIFICATION AND AGING ceesccessesserasceeensanas

The grapes were hand-harvested at optimal ripeness and carefully sorted
before partial destemming. Vinification lasted thirteen days, punctuated by
moderate pump-overs and gentle punch-downs. After pressing, the wines
were transferred to oak barrels, 50 % of which are new.
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TASTING NOTES

Beautiful bright red colour with garnet highlights. The nose is initially
discreet, opening on notes of fruit pastes and blackcurrant and raspberry
jelly, lifted by a vegetal hint of cherry bark, then gaining complexity with
touches of beeswax, honey, chocolate and coffee, complemented by nuances
of gingerbread and cinnamon. The palate is extremely smooth and silky on
the attack, coating the mouth with great delicacy. The tannins are
exceptionally fine, supported by a well-integrated acidity, giving the wine
remarkable balance and an immediate sense of pleasure.
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COTE DE NUITS

Cote de Nuits
Céte de Beaune
Cote
Chalonnaise
Maconnais

Céte de Nuits ----
AOC REGIONALES : Hautes Cétes de Beauns

Hautes Cétes de Nuits,

Bourgogne / Bourgogne Aligoté /

Bourgogne Passe-Tout-Grains,
Marsannay Rosé

Ztc)h ¥ [ AOC GRANDS CRUS @ Parcelle de Pinot Noir

= ' AOC PREMIERS CRUS - dont est issue la cuvée
DIJON | mmm soc K5 1 Vilages, - Parcelle de Chardonnay

Céte de Beaune, - dont et issue la cuvée

Limite de communes
Ligne SNCF
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