DOMAIN

VINS DE BOU

Grape variety: Pinot Noir.

Average age of the vines: 30 years
Complete destemming.

Natural yeasts.

Cold vatting for 3 to 6 days at 10 °C.
Fermentation for 12 to 18 days.

Pumping-over/Pigeage twice a day
depending on the vintage.

15 months maturing on lees in oak barrels
of which 10% are new oak.

3 months in a steel vat to prepare the
wine for boﬁhng

Lenticular filtering.
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