2 Octobre 2014
TO WHOM IT MAY CONCERN

PRODUCTION PROCESS LETTER.
WINE NAME:
 

Savigny les Beaune Premier Cru Clos des Guettes
CLASSIFICATOIN: 


A.O.C. - RED – STILL WINE 
ALCOHOL BY VOLUME: 

13 % vol.
GEOGRAPHIC AREA:

BURGUNDY - FRANCE
SOIL:




ARGILLACEOUS
GRAPE VARIETIES:

 100% PINOT NOIR
COMPOSITION:


hand-harvested – 100% destalking
VINIFICATION:


cold maceration for 24 hours with plunging down morning and evening. Maximum temperature is limited to 34° following laboratory research this has proved to be the best temperature. The wine is run off 4-5 days after the end of alcoholic fermentation and pumped over twice a day until half of the sugars have fermented. The vats are then covered  and traditional punching down is carried out twice a day. Pressing is done using a pneumatic press. Maturation is 100% in oak barrels with 50% new oak that come from different coopers to give us different aromas when we assemble the wines.

STANDARDS: 
A.O.C. Traditional vilification conforms to the legislation of its appellation.  

1 – Meet hygienic requirements (Regulation (EC) 1852/2004 OF THE European Parliament and 29 April 2004 on the hygiene of foodstuffs.

2- Council Regulation (EC) 1493/1999 of 17 May 1999 on the common organization of the market wine.

Best regards,

