
mecanic harvest,

100% destemmed, pre-

fermentation cold

maceration, fermentation

lasting 15 to 20 days, aged

100% in oak barrels (12

months)
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bourgogne pinot noir
2024

winemaking

the vine

soil : clay-limestone

Exposure : east / west

terroir

color : deep garnet

nose : notes of spices,

mocha and vanilla

palate : well-structured

with firm tannins

tasting notes

vines planted in the

1980s

villages : igé & hurigny

annual production :

3,000 bottles (75cl)

HVE 3 certification

16 -

18°C

100%

pinot noir

3 to 6

years

beef

bourguignon,

grilled rib steak,

feathered game

a powerful and complex wine, typical of the refined

aromas of pinot noir
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