GRANDS VINS DE BOURGOGNE
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100% Pinot Noir
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Produced in the village of Puligny-Montrachet, our
Burgundy Cote d’Or red is located in the climate ”Pres de la
Dame".

The Pinot Noir vineyards are planted in the plain well facing
south-east and the vines thrive on clay soil limestone.
Traditional fermentation in open vats. Aging for 10 months
in oak barrels (50% new).
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Appearance: Light crimson color

Nose: sweet aromas of strawberry fruits.

Palate: Likewise on the palate, light-bodied, very fine
tannins, juicy wild-strawberry flavor.
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Ideal with BBQ grilled meat, hard cheeses...
Service temperature : 14 to 16°C (59 to 63 °F)
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2-6 years
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