Patrice RION

1, rue de la Maladiére - Prémeaux-Prissey - 21700 Nuits-Saint-Georges - France
Tel. : +33 (0)3 80 62 32 63 - Fax : +33 (0)3 80 62 49 63
Email : Patrice.Rion@wanadoo.fr - Web site : www.patricerion.com

This wine can vary widely in
quality, given the large number
of sites from which it is made.
Our grapes come from the
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APPELLATION COTE DE MUITS-VILLAGES CONTROLEF and most supple wines, versus
; : the more tannic, woody wines
CLOS BARDOT from the north of the Cote.
Deeply colored, our wine has a
2002 nosep %f red and black fruits,
Ak i Tl anise and grilled meat.
Vinifié er PATRICE RION 21700 Prémemo:
Hevd Jar Pradeir de France
Grape Variely : Pinot noir
Alcoholic content : 13°
Cases produced : 400
Soil : Argileous limestone
Aging : Oak barrels, 20% new
Vineyard Location : Near Comblanchien in the southern Cote de Nuits
Characteristics : A deep purple-red, this wine has a nose of red fruits, black cherries and

licorice. Longer and more elegant than a generic Burgundy, the wine is
often less masculine than a Nuits-St-Georges.

Storage and aging Keep cool (around 12C) in a dark place with constant temperatures. Store
: the bottles on their sides, and serve around 17C. Best between 5-8 years
old.
To drink with : Gilled meat or meat dishes in a rich sauce.
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