Character of the wine

The intensity and warmth develops for a long time in the mouth. It is best to serve the
drink cold sometimes with a drop of créme de cassis (blackcurrant liqueur).
It accompanies all the meals, it is agreeable with these examples: a summer salad,

skewered meats and the traditional side of beef.
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Wine datasheet
Total area under this appellation
Soil
Grape varieties
Average age of vines
Harvesting by hand exclusively
Destalking

Maturing

27a10ca

Jurassic  soils  with broken stones

limestone grit on a deep clay matrix

100 % Pinot Noir

35 years

Hand-sorted in the winery

100 %

Stainless steel tank
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