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Provenance: 
Gevrey-Chambertin, 
Côte de Nuits

02

Grape Variety:
100% Pinot Noir

03

Pairing:
Charcuterie, barbecued beef and 
a variety of cow cheeses

04

Serving: 
Temperature: 14ºC

Vineyard Cultivation: 
Domaine Marc Roy is an impressive Domaine of only four hectares. 
Their wines are arguably the most accomplished of the village 
appellation. The “Justice” climat* and cuvée are made from a 0.33 
hectare plot of vineyard. Alexandrine Roy knows her vineyards 
intimately. The wine growing process is regarded as paramount 
at the Domaine. Vine by vine, the yields are managed to produce 
only small crops of healthy and concentrated grapes. She identifies 
the premium vines within her vineyards and exploits them in this 
amazing cuvée. The grapes are all “millerandées”, or naturally 
smaller berries than the norm. It has a greater natural concentration.

Vinification: 
After the harvest is done by hand, Alexandrine uses traditional 
techniques to extract the flavours of the unique terroir* of Gevrey-
Chambertin from these beautiful grapes. The wine is matured in 
French oak barrels with half being new.

   
Tasting Notes: 
La Justice vineyard is located just behind the estate in the large 
alluvial fan coming from the Combe de Lavaut. These are somewhat 
younger vines, but the wine is more precise than the blended Vieilles 
Vignes. This shows a beautiful, precise bouquet, with lovely, 
defining acidity. It’s vibrant, leaving a gorgeous, vivid impression. 
89 points - Steen Ohman - WineHog.

Soil Type: 
Alluvial 

Method: 
Organic


