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NUITS-SAINT-GEORGES
1™ CRU CLOS DES ARGILLIERES

Wines from Nuits-St-Georges
are intense, deep red, almost
purple, with powerful and
complex aromas of cherries,
blackcurrants, fur, truffles and
spice. Among the most tannic
of Burgundy's wines, the
harmony of ripe tannin and
fruit produces big, round, solid,
masculine wines.

APPELLATION NUITS-ST-GEORGES 1™ CRU CONTROLEE
2002
AN Dokt Tl
Mis em bonseilles e ] 21700 Prémeux
il Proprisé MICHELE & PATRICE RION R
Grape Variety : Pinot noir
Alcoholic content : 13°
Cases produced : 350
Soil :  Argilo-calcaire
Aging :  Argileous limestone
Vine age : 50 years
Vineyard Location : On the slope in Premeaux, just above the winery
Characteristics :  This 1er Cru is characterized by finesse, elegance and powerful tannins,
and is easily recognizable by its fruity nose of black cherries and
blackberries. Round, supple and with a long finish, the ripe tannins and
depth of fruit produce a wine capable of drinking young, yet which will
improve with cellaring.

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 7-15 years
old or older.

To drink with : Filet of beef, wild boar, venison.
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