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PINOT NOIR
Aged in Oak Barrels

Grape Variety : Pinot Noir

Terroir: This Pinot Noir comes from a clay-limestone
terroir. The vines are planted on the mid-slopes and have
very deep root systems. To ensure good soil structure, the
land is worked in an alternating pattern: one row is plowed,
and the next is left with a grass cover.

Winemaking: The grapes are hand-harvested when fully
ripe. After a long skin contact period, the berries are
pressed in a pneumatic press. Traditional winemaking
takes place in large wooden casks, followed by 12 months
of aging in Bordeaux-style barrels.

Tasting Notes:

. Color: Deep red with ruby highlights.

. Nose: Pleasant woody notes, intertwined with aromas
of red berries and cinnamon.

. Palate: A round and harmonious palate. The aromas
of red berries and spices are present, along with notes of
vanilla. The wine’s tannins, blended with those from the oak
barrels, create a well-balanced wine with a lovely finish.

Tanins : O—@ —O—CO——-—o0

Our recommendations: This Pinot Noir, vinified as a “red,”
pairs wonderfully with game, red meats, and cheese.

Serving temperature: Serve at room temperature, 16 to
18°C Pinot Noir

Elevé en barrique

Aging potential: 5 to 15 years
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