Bourgogne

APPELLATION BOURGOGNE CONTRAOLEE

Pinot Noir

The production of this Bourgagne Rouge is from the department of Cote d'Or,
close to the great vines of Burgundy
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TASTING | Deep gamet colour, arome of ripe red small fruits. Well balanced

Served at about 60°F with red meals, geme, cold and grilled red
meals, white meal, poultry and cheeses.

APPELLATION BOURGOGNE CONTROLEE AGEING QUALITIES : Between 1 and 3 years.
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Producer: Marquis de la Crea

Region: Bourgogne (Burgundy)

Vineyard locations: Cote Chalonnaise area

Appellation: Bourgogne

Soil: limestone and clay

Vintage: 2009

Grape Variery: pinot noir 100%

Average age of vines: 25 yrs

Density of plantation: 8-10,000 vines/ha

Canopy management: leaf and stem pruning

Harvest: traditional

Yield: 45 hl/ha

Vinification: destemmed, lightly crushed and fermented with yeast.

similar practices to Cote d' Or

Ageing: excellent now, maximum of 5 yrs of bottle ageing
Notes: Color: deep garnet

Nose: ripe cherry and plum fruit

Taste: well balanced on the tongue with a mellow finish
Alcohol by volume: 12.50%
Wine maker: Raoul Kanafer/Olivier Venot
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