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BOURGOGNE

A red Burgundy with a
medium-intense color, purple
in youth turning ruby-red with
bottle age. On the nose it
exhibits the whole range of
Pinot Noir aromas: red and
black fruits, cassis, forest
woods. The structure, supple
and with well-ripened tannins,
allows the wine to drink well
young while ensuring
improvement with age.

Purple in youth, becoming ruby with orange tinges on the rim after several

years in bottle. Characterized by a creamy smoothness, and typical red-
fruit aromas which intensify with decanting. Benefits from some aging.

Keep cool (around 12C) in a dark place with constant temperatures. Store

the bottles on their sides, and serve around 15C. Best between 2-4 years
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Grape Variety : Pinot noir
Alcoholic content : 12.5°
Cases produced : 600
Soil : Argileous limestone
Aging : One-year old oak barrels
Vineyard Location : Near Chambolle-Musigny
Characteristics :
Storage and aging :
old.
To drink with : Family meals.
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