
Gevrey-Chambertin 2022,
Domaine Sérafin

Price £72.00
Code GEVR012

Produced from grapes grown on 10 separate plots and aged for
16 months in 70% new oak. In 2022 the yields were vastly
improved on the meagre 12 hl/ha, coming in at a healthy 48hl/ha A
complex, earthy and seductive Gevrey from a great producer.

Tasting Notes:

A very ripe, sweet and muscular Gevrey, quite seductive on the
nose with an edge of ripe red fruits. There is a lovely sense of
terroir here, chalky limestone and a touch of menthol, wrapped
around the core of seductively sweet and lush red and black
cherry, kirsch and sweet vanilla oak.
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Specification

Vinification Fermented in 70% new oak and aged for 18 months.

ABV 13%

Size 75cl

Drinking Window Drink from 2027

Country France

Region Burgundy

Area Côte de Nuits

Sub Area Gevrey-Chambertin

Type Red Wine

Grape Mix 100% Pinot Noir

Genres Fine Wine

Vintage 2022

Body Elegant, refined and supple

Producer Domaine Christian Sérafin

Producer Overview Domaine Sérafin Pere & Fils is run by second-generation vigneron Christian
Sérafin.

Closure Type Cork

Food Matches Enjoy with the finest beef, lamb or game you can afford.
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