Domaine Heresztyn-Mazzini

Herezatyn Mozzni & an astate that | have wisted requlorly for o decode now. They micht nat be ona of Gewey's uperstors” but 1hey have been pradun ng excallant wine for saveral yeore. Underdying their success & o cluster af choize haoldings, bodynamic
wingyord husbandry ond an attentan o detad in the winery, where | ind omiduous tse of whale clisters. Their 2093z mony well be the finect tot of relossas oo tar, perhaps betrer than the 2022
“We did o green horvest in July for twis weeks There wos a lob ob scin thot roath, so we used slica when it was dry, which helped with the stiuctune of the wine. | hod euver sean such o grecocious vintaga, Picking begon an Suptember T and the average ekl was

arcund 35 hifha”

From The Lord Giveth_Burgundy 2093 (Jan 2025) by Neal Martin

Reviews Wines Sort by Score R
2013 Bourgogne Pinot Noir (83-85)
Calor. Red Dinnking Yindow: 9025 - 2028

MNeal Martin, Mevember 2024
Tha 200035 Baues Finat Mo wos completely d 11t hos o shghtly rushic, earthy bouguet that doesn’t quite possess the punity of its white © port The palote s medivm.bodizd with saft tonnns, [Vs quite

leshy but needs more gnp and brghtness on the finish

Read More
2023 Céte de Muits Villages Queue de Hareng (86-88)
Lolar: Red Ditaking Window 2026 - 2034~

Ieal Martin, November 20154
The 2023 Care de Muirs Villages Queve de Horeng (due ro become o Fisin from nevt wntage) includes 256 whole bunch. It's o littie bashtul on the nose. spening with ightly tarry black teuie The palate 1= medivm-bodied
and a little austers ar the moment, with groiny tannins and o dob of white pepper roward the tinish. This is one instance where | am nor convinced that stems enhonce the wine; but let's see haw it shows once in bortle

Reod More
2023 Bourgogne Aligote (88-90)
e White Drinking Window 2025 - 2050 7
Meal Martin, Movember 2024
The 2023 Bourgogne Aligolé comes fram vines in Brachon, from o tiny G:0¢:hectare plot. 1t has o light bur aftractive honevsuckle-tinged bouquet with fine delineation. The pabate is well balanced and citrus-driven
llumirating lime and arange pith nates with o harmaonious finsh. This s delightful.
Reod More
2023 Gevrey-Chambertin Vieilles Vignes (88-90)
Calor: Red Dinnking Window: 2026 - 2038 ™

Meal Martin, Movember 2024
The 2005 Cabray-Chismbortin Viediiss Yignes pradiced arge bunches fhis v ibage, S80qim, acciding ta sosnsmabier Siman Massinl, IF hss & well-defias), apulant Eaugust with Black dherey, and ragpbsrry canff scents
with 0 sense of enemgy. The palare 15 mediumcbedied with o powerful apening and tauches of fig thar infused the red teuir It's showy and quite bold, yet still delicious toward the finish

Read More
2093 Gevrey-Chambertin Les Songes Vieilles Vignes (89-91)
Laloe Red Dirirking Winckw 2097 - 2038

Maal Merting, Mevambier 2004
The 2023 Gevrey-Chambertin Les Songes Viellles Vignes includes 60% whale bunch with around 25% new oek. It hos impressive energy and focus on the nose featunng dark berry fruit tones [r's a litle mere closed than the
Les Jovises af the moment. The polate i medium bodied with o riper entry thon the Les [euises. There's more coulence ond *sun-kissed” fruit here. s arippy on the finsh, but needs o little mare finesse and precisicn.

Read More
2023 Gevrey-Chambertin Clos Village (89-91)
Calor: Red Dnnking %indaw 2026 - 2057 ™

Meal Martin, Movember 2024
The 20323 Gaviey-Chambertin Clas Village cames fam a parcel adjacent te the winery and was matured in 20% new ook with around 40% whale bunch This i tightly weund an the nose with Elock cherry, brar and
tauches af tabocea caming through with neration. The polate i medium.bodied with sopid red fruit on the entry 1t is forused with fine grip, goad weight ond depth on the finish Thisis o well.crafted Gevrey-Village thoy

may well surposs the previous vintage

Reod More
2023 Morey-Saint-Denis Les Millandes ler Cru (90-92)
Colar Red Dhrinkrg Windowr 2007 - 2047

Meal Martin, Movember 2004

The 2023 Morey-Saint-Denis Les Millandes Ter Cru comes fram 70-year-old waes. Yinified with 50% whole bunch, ot hos o finely definected marin

nflusnred bouquet with touches of seaweed that tincture the binck Fruit
The palate i fleshy, beld and medium-badied with satlurated rannine. | am missing just o bit of Finoté on the finish when [uxoposed ogainst the preceding Geviey Premier Cru, therefore | will be prudent with mvy scere [1s a
bit heady.

Reod More
2073 Chambolle-Musigny Yillage (90-92)
Celor. Red Cinnking #indow: 2097 - 2042 ™

Meal Martin, Mevember 2024
The 20025 ChambolkeMusigny Village was matured in 25% new cak with 30% whole binch This bhas o lavely bouguet with flaral red berry Friit laced with erushed st It bios (mpresove definition The polate (s medivm.

hodied with succulent fige red Frut, fine arip, tension and very nicely articulated terroir articulated on the sapad fimish: This is 0 clossy Chamballe Village that will qwe mare pleasure than you espect

Read More
2025 Bourgogne Chardennay (90-92)
Lalu: White Duinbing Windc: 2096 - 2032 %

MNeal Martin, Movember 2024
The 2023 Baurgogne Chordonany comes from o small parcel, halt o which wes recently pulled up This marured in ane-thied new ook [t has o very effervescent bouquet with intense fropieal nates that manages ta etain
delineation and paise. The palate is well bolanced, intense, mineral-driven and pocked with flavor and @ dosh of spice on the finsh | kind of love thist Call me smitten. Three barrels were produced.

Read More
2013 Gevrey-Chambertin La Perriére ler Cru (91-93)
Calor Red Drinking Windaw 2097 . 2045

Meal Martin, Movember 2024
The 2023 Gevrey-Chambertin La Pamigre ler Cru s motured with 40% whole bunch in 30% new ook Thic had quite o lot of reduction on the nose, though there oppears to be some ottractive spicy fruit. The palate is
medium-bedied with grippy, shohty chalky tonnins that frame pure black cherey and rospherey it with hints of Blue froit manikesting an the finish. | wouold affard this two o three years in bottle becowse thiere is plenty of

polential here.

Read More
2023 Gevrey-Chambertin Les Jouises Vieilles Vignes (91-93)
Calor: Red indow 2097 2041

MNeal Mastin, Movember 2024
The 2023 Gevrey-Chambertin Les Jouises Vieilles Vignes, marared in 209 new ook with 50% whole bunch, hosquite an intense: nose with blackberry, brior and light rabocea scents that will take time ro unfold The pelnte s
medium-bedied with succulent: ripe tannins: it is sdky smocth with lovely bolonce ond @ very composed finish. Here, the stems really impart |ust the right-amount of freshness. This is excellent,

Reoad More
2013 G y-Chambertin Les C} F t ler Cru (92-94)
el R Dnnking Window: 2029 - 2048

Meal Martin, Movember 2074
The 2023 Gevrey-Chambertin Les Champannet ler Cru includes 80% whele bunch with oround 25% new ook, |t shows some reduction on the nose bul thal cannat disguise the intensity of fruit hese, The palate & mediom.
bodied with o healthy dose of black pepger on the finish This is bold with a firm structure, shoped by the stems at the mement, but they will ke absarted with time. s masculine in style and a bit custere, so give this lime
in bottke If you lke Dujac or Bize, you'll lke this

Read More
2023 Gevrey-Chambertin Les Goulots ler Cru (92.94)
Lalor Red Diinking Window: 2027 . 2047 7

MNeal Mastin, Mevember 2024
The 2023 Gevrey-Chambestin Les Gaulats ler Cru comes trom colder terrir thon the La Perriere If's more fruty, floral ond delinented. This is very paised and pure. goining intensity with each swid ot the gloss. The polate
i medium-badied with alky tasnins ond gentle grip It's shightly chalky in t2xture foward the Intrer half but with sensual red berery Fruit This &5 0 very harmanious, superk Geveey ram Heresztyn-Mozzim

Reod More
2023 Clos Saint-Denis Grand Cru {94-96)
Calor Red Crinhng Windaw. 2028 - 2050

Meal Matin, Movember 2024
The 2023 Cles Saint-Denis Grond Cru wos reduced by a third during the green hanest ond was matured in 50% new cak with 55% whele busch. It hes a beautifully defined. very harmonious bouquel, with hints of white
pepper: and boy leafinfused red ond blue fruit before becoming more floral in stybe The palate s medium: bodied with lithe fansins, exquisite balance and satindike tesfure with o dab of licarice teword the prefonged

finish. Bor win.

Read More



