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Bourgogne Pinot Noir
The Estate: Small domaine of 1.5 hectares in southern Burgundy practicing

organic and biodynamic viticulture. The vines are planted in
the commune of Igé in the Mâconnais. The owner focuses on
terroir expression through meticulous vineyard care.

Location: Bourgogne, Burgundy, France

Soil: Clay-limestone, muddy clay

Varietals: 100% Pinot Noir

Vinification: The grapes are exclusively hand-picked into 15kg baskets and
subjected to rigorous selection right in the vineyard and in the
cellar. After this comes 9 days of maceration.

Aging: 14 months only in barrels. The wine is neither fined nor filtered.

Tasting Notes: Lovely ruby hue. Rich nose with aromas of red fruits (cherry,
raspberry). Round on the palate with notes of licorice. Very
complex, well-balanced and elegant Pinot Noir, typical of
Burgundy.

Food Pairing: Aperitif, grilled red meats, chicken, creamy risotto, and
cheeses.
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