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2O2l Bourgogne Pinot Noir
Color, Red

Domoine Heresztyn-Mozzini

Wines

The 2O2l Bourgogne Pinoi Noir.o-n, fro- fwo vineyords in

needs o litile more clorily The polcie is medlum-bodled ivlth
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grcduoliy unlold on The nose Ihe polcrle s med um bodied wllh grainy Iannins, ond line weight the whole bunches cre neotly integroted wiTh cr

slrghtly powdery [inlsh Ouite stylish
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2O2l Clos Soint-Denis Grond Cru
Color Red

Mcrtured wlth 60% whole bunches ond

oronge rrrfc,. ng wrth time in ihe gloss

e eganl, brown spice and crocked i:,lcrck
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2O2l Gevrey-Chombertin Lo Perrière ler Cru
Co or' Red

The 2O21 Gevrey Chombertin Lo Perrière ler Cru, blended with 3Ox rvhole bunches, works splendldly on the nose

crushed stone "nd 
light rose peïcrl scents This is very c ossic in style The po crte is medium bodled with Ine groin

whole bunches neoïly subsumed with quiTe o lively, sotisfying finish Excellent
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50% new ock,

The polcrte is

peppe r fin is h

2O2l Gewey-Chomberfin Les Chomponnet ler Cru
Co or Red

The 2O2l Geurey Chcmbertin Les Chomponnel ler Cru ls moTured with 60% who e bunches The sTems exerl

pepper noTes r,:1her obscuring The Iruit undernecrlh The polote is medium bodied *lth o soppy opening, []ne

llte 2a2l Clos Soini-Denls Grond Cru hcrs

medtum-bodied with fine-gro n Tonnins, cl

Very fine
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while pepper, cohesive with onoïher quile
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wllh de ineoted red berry fruit,

lonnins, fresh ond cohesive, lhe
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quiTe on lnfluence on the nose, blcrck

'orlr. ord qr la rirre ol d iu"n
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Color, Red

B ended wiTh 30% whole bunches cnd 3Ovo new oo[, rhe 2O2l Gevrey-Chomberiin

nose The polote is medi,,- bodied with Iine groln tonnins, nicely bcl':nced yel the

corrrporison Stl l, thls should give l2 15 yeors' drlnking p eosure

Reod More

2O2l Gevrey-Chomberfin Clos Yilloge
Co o, Red

The 2O2l Gevrey-Chombertin Clos Vi1 crge

of sous-bois The polole is medlum bodied

This ends on o high noiel
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2O2l Gevrey-Chombertin Vieilles Yignes

bttps://vinoLrs.coûr,/proclucets/dotnaine-lteIcsztyn-mazziri?article-icl:359'1&sort:dclault&so l)irc..

Color, Red

A blencl of cllfferent vtneyords of 70 yeor-old vrnes, ihe 2021 Gevrey Chomberiin Vieilles Vlgnes hcrs less *hole brnches .o-pcrred lo previous

vrnioges @A"/").lr hcrs o sltghtly conservotive nose, bockword ot ftrst, unfolding wilh tertiory/florol scents The polote is medium-bodied with [lne

tonnins, just o splorh of bolro- c beh nd fhe red berry fruit JusT missing o itTle engïh brri {resh {rom sïorT to finish Fine

Reod More

includes oround 20 30% whole bunches ll hc,,s

wilh quiTe {ine tonnlns thct frcme lhe lort red

2O2l Gevrey-Chomberfin Les Jouises Vieilles Yignes
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Neol Mortin, November 2022

Les GouloTs ler Cru is o llllle bocLwc,rd ond relicenT on ihe

Lcr Perrière hos more depTh ond vtbroncy on the Iinish by
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Color, Red
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o llght pepperlness on lhe nose, dcrk berry fruil, cr touch

Iruii, o Touch of oronge sorbeT towords the brlght flnish

Drrnking Window, 2025 - 2O36

Neql MorTin, November 2022
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2O2l Gevrey-Chombertin Les Songes Vieilles Yignes

Color, Red

Ihe 2O2l Gevrey Chombert n Les Songes Vieilles Vignes comes from the north oI the vrlloge I feel thot The whole bun.hes (60"2") comes ocross o

ond soline, o heolthy dorh ol white pepper Towords the undersioted finish. Fine, bui I might hove diolled down the *hole bunches here

Reod More

ioo strong on the nose,

Prefer lhe old site? Lounch -

Home Articles Mullrmedio Mops Cellor Wotch

2O2l Morey-Soini-Denis Les Millondes ler Cru

Colo., Red

The 2O2l Morey-Soint-Denis Les Millondes ler Cru is motured wiih 60yo whole bunchus lt hos o comp!ex nose, dork berry {rui}, Truffle ond

undergrowlh scenls. The poloie is medium-bodied with frne tonnrns thol frome The very peppery red fruii. I oppreciote the finesse ond elegonce

https://vinous.com/producers/domaine-hereszÿn-mazzini?articlc-id:3594atsorFdelault&sortDIre.

comes rhrouqn on lne rLnlsn.
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urte fresh
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