






FICHE TECHNIQUE

DOMAINE

FRANCOIS PARENT

APPELLATION        BOURGOGNE PINOT NOIR

GRAPE VARIETY   PINOT NOIR 100 %

COLOUR     
 
ROUGE

Details   : 

Bourgogne (red) appellation comprises 816HA  25 acres and is found within all the Villages

Situation :
Our wines come exclusively from vineyards beneath Pommard although the Bourgogne Pinot Noir comes from terroirs other than those classed within the appellation ‘Pommard’ . The Vineyard is 40 years old as the vines were planted in 1965.

History :  
In 1936 the land registration was re-done and the demarcated area was re-assigned. All of the vines on the plain – beneath the main road through Burgundy (RN74) were declassified as generic Burgundy.
Nevertheless, the terroir, much richer here than in other parcels on the hillside means that the wines are well structured and complex. The Burgundy Pinot Noir from this area is very full and rounded and drinks well between 2 and 6 years of maturation.

Vinification :
- totally hand picking, Cold macerations (about 12°) with pumping-over during the first 5 days. This is followed by traditional fermentation and 100% destalking. Temperatures are controlled during fermentation  - maximum is 34 °. The vats are then covered and punching down is then done in the traditional way.

Maceration lasts for 10 to 14 days and pressing is done using a pneumatic press. Racking off is then done 4-5 days after alcoholic fermentation is complete.

Maturation : in order to give a well rounded wine with pronounced fruit character the wine is matured in tank to preserve the fresh and young style of wine. After about 9 months the wine is matured in new oak for a further 4 months.

The wine can be kept for between 1 and 5 years and should be served between  16 to18° with red meats and cheeses. The wine should be decanted to let the fruit aromas develop.

