
CHAMBERTIN CLOS DE BÈZE GRAND CRU

PRODUIT
Domaine Faiveley’s Chambertin « Clos de Bèze » is one of Burgundy’s greatest red wines, produced in a
legendary terroir  in the Côte de Nuits.  Located on perfectly drained brown limestone soils,  this historic

climat combines the natural  power of Chambertin with remarkable finesse and aromatic complexity.

On the nose, the wine seduces with its deep intensity,  blending ripe black fruits,  cherry,  violet,  incense,
and spicy notes. The palate impresses with its ample structure, velvety texture, and precision. The

tannins are dense yet perfectly integrated, supported by a mineral  freshness that carries the finish with
elegance and length.

A grand cru with very long aging potential,  it  pairs well  with the finest dishes—game, roast meats,  or
truffle dishes—and embodies the perfect balance between strength, refinement, and complexity.  A

masterful  expression of Domaine Faiveley’s expertise.

PROFIL GUSTATIF
Léger Puissant
Souple Tannique
Sec Moelleux
Vif Rond
Fruité Boisé
Minéral Fruité

IDENTITÉ

Région viticole / Pays Bourgogne / France

Type de vin Rouge

Volume 0,75L

Degré d’alcool 14,5%

Potentiel de garde 20 ans +

Cépages Pinot Noir


