Banville

Wine Merchants

Domaine Odoul-Coquard

Gevrey-Chambertin 1er Cru Aux Combottes

A blend of different parcels with vines ranging in age from 15 to 80 years old. Aged in

65%-75% new oak over 15 months.

Grape varieties : Pinot Noir

b Altitude : 250m - 350m ASL

Exposure : East/South-East

Soil : Brown limestone soils, stoney in some areas
Tasting notes :

A complex, fruity, slightly floral and spicy wine with

long and expressive tannins and a nice character.
Great aging potential.
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Press Notes

The Wine Advocate
2016 91-93 points
Wine Spectator
2014 92 points
2012, 2015 93 points

James Suckling
2017 92-93 points
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