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Aloxe-Cornton Les Caillettes Pinot Gris

The Estate:

Location:

Vines:

Varietals:

Vinification:

Aging:

Tasting Notes:

Food Pairing:

Cellaring:

Estate established in 1857 with 9 hectares of prestigious Corton
appellation vineyards. Organic since 2017, certified 2023.
Managed by Lorraine Senard since 2005.

Aloxe-Corton, Les Caillettes, Burgundy, France.

Following a thorough check of the vines' maturity, harvest is
carried out by hand.

100% Pinot Gris

Gentle and rapid pressing. A first sorting is done by hand by the
harvesting team, then a second on a sorting table at the
winery. Fermentation in 350-liter barrels.

12 months in oak barrels (60% new wood).

Very round and fresh on the palate, with notes of exofic fruits.
Long on the finish.

Foie gras, white fish, scallops.

1-7 years; very good cellaring potential.
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