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APPELLATION        BOURGOGNE PINOT NOIR

GRAPE      
 
PINOT NOIR 100 %

COLOUR     
 
RED

DETAILS: 

The appellation Burgundy (red) covers 816 Ha, 83 acres and 25 ca, covering all villages of the hillside

See’ATLAS des Grands Vignobles de Bourgogne’  by Sylvain PITIOT and Pierre POUPON

Site :  
Our wines come exclusively from vineyards around Pommard 

The vines are 35 years old and were planted during 1965 

In Pommard, the Bourgogne level wines come from a different terroir to those wines classed under the ‘Pommard’ village appellation 

Voir historique de la parcelle en page 2 et commentaires de presse

HISTORY

In 1936  the cadastre was redone and the delimited area was re-assigned. 

All the vineyards on the plains – ie under the RN74 – were declassed to generic Burgundy.

However, the earth is a lot more fertile here in comparison to other parcels of land on the hillside and this gives complex and well structured wines, Burgundy’s that are full and round and show well between 2 and 6 years old 

Vinification : 
 Cold maceration ( about 12 °) with pumping over during the first five days. This is followed by traditional fermentaion  and 100% de-stalking. Temperatures are controlled during alcoholic fermenation to a maximum of  34 °

The tanks are then covered and the caps punched down in the traditional manner.

Maceration takes between 10 and 14 days in the cuve followed by pressing using a pneumatic press.

The wine is racked off into barrels 4-5 days after the end of the alcoholic fermentation.

Elevage  : 
 The aim is to preserve the roundness and the freshness of the fruit, therefore the elevage  is in tank for 9 months followed by about 4 months in new oak barrels.

Conservation  :  Keep = for 1 to 5 years  (cf according to the climatic conditions and the subsequent effect this has on vinification and elevage)

Service = serve between 16 to 18° with red meats and cheese. Decanting before serving will help develop fruit aromas 
