ANDRE GOICHOT
GEVREY
CHAMBERTIN 1ER
CRU LES VAROILLES

£104.50

SKU: FRMAGGC

Categories: Red, Pinot Noir, Burgundy, Fine Wine,

France, Dry, £100 and above

Maison André Goichot is a
mediume-sized Burgundy
negociant founded in 1947,
and one of the few to remain
family-owned and run. They
work with purchased fruit
alongside over 35 hectares of
their own vineyards including
Chateau de la Guiche in
Montagny, and Chateau du
Cray in Buxy. The estate owns 2
Monopole vineyards including
of Bourgogne Pinot Noir Le
Cornevent and Montagny ler
cru Le Cornevent. Today
they're based in a modern
facility in the heart of Beaune.
The talented Adrien Goichot


https://amathusm2c.idevelopment.site/
https://amathusm2c.idevelopment.site/wine/style/red
https://amathusm2c.idevelopment.site/wine/grape-varieties/pinot-noir
https://amathusm2c.idevelopment.site/wine/regions/burgundy
https://amathusm2c.idevelopment.site/wine/style/fine-wine
https://amathusm2c.idevelopment.site/wine/country/france
https://amathusm2c.idevelopment.site/wine/sweetness/dry
https://amathusm2c.idevelopment.site/wine/price/over-100

heads up the winemaking
team and has built strong
relationships with growers
across the region, allowing
them to offer a range of
appellations. Especially strong
in the Cote de Beaune and
Cotes Chalonnaise, they offer a
range of wines from across the
region, notable for their purity
of fruit, smart winemaking and
tactful use of oak, while
retaining balance and
freshness.

A great mid-slope location
with a southern exposure, near
Clos St Jacgues: Plantation
density: 10 000 vine stocks per
hectare. Pruning: Guyot.

First fermentation in stainless
steel tank for 15-20 days.
Malolactic fermentation in oak
barrels (30% new casks),then
matured for a further 15-18
months in in barrel






