Pinot noir
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* Indication Géographique Protégée (Protected Geographical Indication)

100% PINOT NOIR

On the clayey-chalky soils of St Lay, we produce magnificent Pinot Noir grapes.
Hand harvested and destemmed, they macerate and ferment from 10 to 15
days. In the mouth, the pleasant first sensation makes way for more subtle
intermingled aromas. An absolute treat... with red meats, lamb and,

of course, cheese.

2017 Vintage
Harvest date: 22-23 September 2017

Tasting notes: aromas of cherry, Morello cherry and blackcurrant mingle
with roasted and slightly spicy nuances.

Alcohol: 13 9% Acidity: 3.8
Yield: 30 hl/ha
Production: 7 800 bottles

Soil
Clayey-chalky with ferruginous traces.
Surface
2 ha of Pinot Noir.
Vinification
Grapes are hand harvested, selected and destemmed. The grapes
then macerate and ferment for two weeks. Punching and
pumping-over take place on a daily basis.
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The complexity and balance of the wine is developed in oak B
barrels for 10 to 12 months. :'cr%:‘a.-f_[:irf
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