Domaine Heresztyn-Mazzini (Gevrey-Chambertin)
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2023 Bourgogne Pinot Noir “Champ Franc” red (86-88)
2023 Chambolle-Musigny Vieilles Vignes red (87-89)
2023 Clos St. Denis Grand Cru red (91-93)
2023 Cote de Nuits-Villages “La Queue de Hareng” ed (87-89)
2023 Gevrey-Chambertin Vieilles Vignes red (87-90)
2023 Gevrey-Chambertin “Champonnets” 1er red (90-92)
2023 Gevrey-Chambertin “Clos Village” red (87-90)
2023 Gevrey-Chambertin “Les Goulots” 1er red (89-92)
2023 Gevrey-Chambertin Les Jouises Vieilles Vignes red (88-90)
2023 Gevrey-Chambertin “La Perriére” 1er red (89-91)
2023 = Gevrey-Chambertin Les Son Vieilles Vignes red (89-91)
2023 =+ Morey St. Denis “Les Millandes” 1er red (90-93)
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Florence Heresztyn, who with her husband Simon, runs this 6 ha domaine, concisely described the 2023 growing season as
“much simpler than its 2022 counterpart as we had none of the hail and rain that fell in abundance on Gevrey. Moreover, there
was relatively light disease pressure so that wasn't much of a concern either. By contrast we spent a lot of time in the
vineyards dropping fruit, in fact we made two passages as the fruit set was just incredibly large. While | am not a fan of
dropping fruit, much preferring to do a strict ébourgeonnage (debudding), after seeing our yields get crushed in 2021 and
2022, we swallowed hard and dropped fruit anyway. lronically, we dropped so much fruit that in the end, we didn't make as
much volume as we could have but I'm not sorry as doing so would very likely have come at the expense of wine quality.
Ultimately, we began the harvest on the 4" of September and brought in very clean yields with good fruit maturities that
ranged from 12.5 to 14% in terms of potential alcohols. We used between 50 and 80% whole clusters for the vinifications and
then barreled down using less new wood than usual. As to the wines, | really quite like the style as it's fresh, bright and
energetic with good terroir transparency. In addition, they're already a pleasure to taste and while one never knows, | suspect
that they will drink well from beginning to end.” | agree with Heresztyn that her wines are indeed already a pleasure as there's
a tendemess to them yet with that said, there’s zero reason that they shouldn't age well too. (Caveau
Selections, www.caveauselections.com, OR, Milton Road Trading Corp, LLC, www.miltonroadtrading.com, CA, Bertrand's
Wines, www.bertrandswines.com, NY; USA; Charles Taylor Wines, www.charlestaylorwines.com, Clark Foyster Wines

Burghound.com 115

January, 2025

Ltd, www.clarkfoysterwines.co.uk, Bancroft Wines, www.bancroftwines.com, UK; Galleon Wines, www.galleonwines.ca,
Canada; Vinum Pte Ltd, www.vinumfinewines.com Singapore; HK Wine Vault, www.winevault.com.hk, Hong Kong; Jeroboam
Co, Ltd, www.jeroboam.co.jp, Japan).

2023 Bourgogne Pinot Noir “Champ Franc”: (from the regional portion of the vineyard). A fresh, pretty and airy nose
combines notes of various red berries with those of discreet spice and earth nuances. The succulent, round and vibrant middle
weight flavors possess an attractive texture and enough depth and persistence to be more than just interesting. (86-88)/2026+

2023 Coéte de Nuits-Villages “La Queue de Hareng”: A more floral-suffused nose features both red and dark currant, more
discreet earth nuances and just enough wood influence to notice. The suave, rich and caressing medium weight flavors exude
a subtle minerality on the youthfully austere finish where a touch of dryness slowly appears. There is some gas present so it's
hard to judge if the dryness will persistent or not though my projected range offers the benefit of the doubt. (87-89)/2028+

2023 Chambolle-Musigny Vieilles Vignes: Once again there is just enough wood to merit pointing out framing the spicy and
attractively floral-suffused aromas of most ripe red berries. The finer, if less mineral-driven, medium-bodied flavors possess a
caressing mouthfeel that contrasts mildly with the lingering finish that also displays a touch of dryness. (87-89)/2028+

2023 Gevrey-Chambertin “Clos Village: (from vines planted in 1952; note that this cuvée is only sold in the US, UK and
Japanese markets). A more deeply pitched and earthier nose reflects notes of mostly wild dark currant and a whiff of the
sauvage and almost invisible oak. The lilting and attractively textured middle weight flavors are supported by admirably fine-
grained tannins on the lingering finale. This could use better depth so a few years of keeping are suggested. (87-90)/2028+

2023 Gevrey-Chambertin Vieilles Vignes: (from a mix of vines that average 60+ years of age; the lieux-dits include
Platiéres, Puits de |la Baraque, Charreux, Combe de Lavaut, Nouroy and Murots). A mare effusively floral-inflected nose
exhibits aromas of poached plum, black raspberry and subtle wood influence. There is more volume and better mid-palate
density as well to the still relatively refined medium weight flavors that conclude in a firmer and more youthfully austere finale.
This will also need a few years of cellar time to unwind and better harmonize. (87-90)/2029+

2023 Gevrey-Chambertin Les Jouises Vieilles Vignes: (from a blend of Le Fourneau and Jouise). A mentholated top note is
present on the exuberantly floral-suffused aromas of various dark berries and ample earth influence. There is very good
tension on the supple but punchy medium-bodied flavors that conclude in a firm, serious, lightly stony and youthfully austere
finale where a touch of wood appears. This too could use better depth so some patience advised. (88-90)/2030+

2 Gevrey-Chambertin Songes Vieilles Vi : (from a blend of En Songes and Les Geuelepines). Deep ruby color.
Discreet wood influence easily allows the delicate floral and spice nuances adding breadth to the black cherry aromas to be
appreciated. The old vines are very much in evidence as there is fine density and power to the medium weight flavors that
display excellent length on the firm, serious and moderately austere finale. Fine quality here. (89-91)/2031+

2023 Gevrey-Chambertin “La Perriére”: (from a .35 ha parcel). A more elegant, even perfumed, nose freely offers up its
essence of black cherry, spice and more discreet earth nuances. The middle weight flavors are not as dense but they are
notably finer on the more mineral-driven finish where nuances of bitter pit fruit and chocolate slowly appear. This could use
better depth so some bottle aging should help to address that. (89-91)/2031+

2023 Gevrey-Chambertin “Les Goulots”: (from a .55 ha parcel). Moderate generous wood stops short of fighting with the
ripe aromas of poached plum, violet and wet stone. The agreeably textured medium weight flavors are not super dense but
they do offer slightly better persistence and minerality on the youthfully austere and balanced finale. (89-92)/2031+

2023 Gevrey-Chambertin “Champonnets”: This is actually quite aromatically similar to the Goulots but with a mentholated
top note that can also be found on the bigger-bodied and denser medium-bodied flavors that possess rich, even plush,
mouthfeel before culminating in a powerful, serious and built-to-age finale. Patience strongly suggested. (90-92)/2033+

2023 Morey St. Denis “Les Millandes”: Here too moderately generous wood is present on the beautifully layered nose of
both red and dark pinot fruit, the sauvage and pretty spice and floral wisps. The rich, succulent and sappy medium weight
flavors possess impressive power and volume while displaying excellent length on the firm, compact, youthfully austere and
balanced finale. This is a classic Les Millandes and this wine is often the best 1er in the Heresztyn range and it appears that it
will'be again in 2023. (90-93)/2035+

2023 Clos St. Denis: (from a .28 ha parcel of 30+ year old vines in Calouére; the first vintage was 1979). Very ripe yet nicely
fresh aromas include those of discreetly spiced poached plum, dark chocolate, earth and moderate wood influence. The rich
and beautifully textured medium weight flavors also possess a sappy and attractively textured mouthfeel, all wrapped in a firm,
serious and compact if more refined finale. Solid development potential here as well. (91-93)/2035+
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