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Domaine Joblot Givry ler Cru "Clos Marole" red
2021

Product price:

€234.00
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Product features:

Area: BURGUNDY

Winemaker: Juliette Joblot

Vintage: 2021

Appellation: Givry 1er Cru

Color: red

Unit Price: 30-50 €

Size: 75cl

organic or not: sustainable agriculture
RVF: 91/100

Cépage dominant: pinot noir
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Product short description:

91/100 RVF. Le Clos Marole is one of the most illustrious Premiers Crus at Joblot. It should be
kept for a few years in the cellar if possible, otherwise, decant a few hours before tasting.

Product description:

PRESENTATION OF DOMAINE JOBLOT
+ ALL ITS OTHER WINES IN STOCK

Comments on this

Domaine Joblot Givry l1er Cru "Clos Marole" 2021 red wine:

RVF Guide to the Best Wines of France 2024 (August 2023), 91/100. "A rather
delicate profile in the juicy and fresh Clos Marole, which lacks depth and relies a bit too much on
wood in the finish."

Technical Sheet written by the domaine :

Exposure : East

Age of the vines : 40 years

Aging : for one year in barrels, 50% new and 50% one-wine average, depending on the year.

Each year : Severe bud thinning and green harvesting
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Hand-picked
100% destemmed sorting at the vineyard
Fermentation in closed tank

Tasting advice : decant for four hours. Drink at any age: young on their superb fruit. After two years,
(ideally wait this period) they are enjoyed for their roundness; even later (eight to ten years in the
cellar), on beautiful spicy notes.

Cellaring : it can easily be kept for 8 to 10 years in the cellar.
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