
Domaine Heresztyn-Mazzini, Clos

Vi llage, Gevrey-Chambetin, 20 I 8
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Tâsted by 'T-r Àddlll IMW (ât 2018 En primeur tâstings, Burgundy, 20 Oct
2019)

C,os VillâBe used to be a pârk when Starislâs Heresztyn bought his house in
Gevrey, but he turned the 0-2ha plot into a vineyârd. lt wâs a smart move, as
this wine is impressive in 2018, with 5Oo,4 whole bonches edding autumnâi,
eârthy, tobacco poùch notes thât âre complemented by the savoury, juicy red
beny flavours and 30% newwood.

DrinkingWindow 2020 - 2026

Domaine Heresztyn-Mazzini, Vi eilles

Vignes, Gevrey-Chambertin, 201 8
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Tasted by llgj§@lory {at 2018 En primeur tâstin8s, Bursundy, 20 oct
2019)

Florence Heresztyn and Simon Mazzini use Srepes from five different plois to
produce this appealing, wellbalanced village Gevrey, fermenting the result
with 50% whole bunches and ageing it in 30% new wood- ln keeping with the
domaine's preference Ior elegance and poise over power, this hâs lovelY
brightness, some subde spices and juicy summer berry flavours. A deli8ht to
drink youn8, but willage welltoo.

DrinkingWindow 2021 - 2028

Domaine Heresztyn-Mazzini, Gevrey-

Chambertin ler Cru Les Goulots, 2018
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Tasted by lilm Âütu Mltl lat 2018 En primeur tastings' BurgundY' 20 Oct

20791

When Stânislas Heresztyn bought two pârcels oI bare land next to the Combe

nuiMoin"r in 1980. people sàid he wâs (râzv such wâs the màrBinâl natute

of this cool site, but he has hàd the lâst lâugh now thât climate cnàn8e rs.ân

urBent reàlity. This has top notÊs of wild herbs and pepper splce' racy àcrolry'

laùrs of tangy red berrv fruit and an earthy undertone

Drinking Window 2022 - 2030



Domaine Heresztyn-Mazzini, Morey-St-

Denis, ler Cru Les Millandes 2018
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Elind tâsted by @18!I_MW (at 2018 En primeur tâstings. Burgundy, 21
Oct 2019)

Pârt of the do,naine's holdings since 1989. Les Millandes sits right ;n the
middle oi the row of Morey St-Denis Premiers Crus. lt's âlwâys one of this
Gevrey-based domajne's best wines, with ample concentration and structure,
one-third new \,vood ând 50% whole clusters. Dârk cherry and râspberry fruit
flâvours are frêmed by sinewy tânnins ând scented oâk.

DrinkinE Windo\, 2024 2o30

Domaine HeresztYn-Mazzini, Clos

St-Denis Grand Cru, 2018
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Blind tasted bv l;i{iir Âtkdi E{ld/ (ât 2018 En primelrr tastrnss' Burcundv 2l
oct 2019)

ReDlrnred:r t9l7. rhr.0.?4rd pà6el i. rhe iewêl n li'-'"own ol Do-''Fe

H;,e,zrvn tÿ.2/;ri, lot "têd r iEhl lexr to tl-e holdingc ol uorrrne ÿorFor rrr\

ll':ili#;; "ü""i. r.Ï"'"a' ch^rr'v ê\prÈ<\;on or ihi\ d\rinsu<hed

i, ""." Ë , - ,; *ir- î,..,, d( ciii'. pol shêd tannir'' 'uorle 
\oÔ; new wood

ând extrâ lavers of spice from 50% whole clusters'

Drinkins Window 2025 - 2O36
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