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MIS EN BOUTEILLE AU DOMAINE

12,5% vol. rroouex or rmancs 750 ml @





DOMAINE 




DOMAINE AF GROS

APPELATION 



BOURGOGNE PINOT NOIR

GRAPE VARIETY 


PINOT NOIR 100%

COLOUR 




RED

PARTICULARITIES :

The totality of the Burgundy appelation (red) represents 816 Ha 83 ares 25 ca and it is spread over all the villages of La Cote.

Reference ATLAS of the Great Vineyards of Burgundy written by Sylvain PITIOT and Pierre POUPON.

Area : 

Our wines come exclusively from vineyards situated at the bottom of Pommard.

THE VINEYARD WAS PLANTED IN 1965.

You should know that at Pommard, The BOURGOGNE wines come from parcels of land which used to be classified as appellation « Pommard » before 1936.

See the history of the parcel in page 2 and the newspaper articles

HISTORY

In 1936 the land registry office (le cadastre) was restructured and the parcels of land were redefined for the totality of the villages in burgundy.

 All the vines grown on flat surfaces, under the route nationale 74 – were renamed as Burgundy generic.

In fact, there are located just in front of the village appellations…..  and less than 20 meters separate the parcels of generic bourgogne  to the parcels classified in village or first cru.

However the 3  parcels  Domaine AF GROS  are all located under the village of Pommard, and  the ground is richer here,  on the Pommard area,  than on other parcels of land along  La Cote,  When vines from this area are to sell, their price is generally 25 % over the normal 

Burgundy wines  of domaine AF GROS are here very full and round, it gives complex and robust wines-  to be drunk between 2 and 6 years old.

Vinification : 
Hand harvested –100% destalking - 


Cold maceration (around 12°c) with pumping over  during the 5 first days

Then traditional fermentation –Checking the temperature during the alcoolic fermentation  with a maximum 34°C

Then covering the vessels and  traditionnally pressing the cap down

Maceration between 10 to 14 days in vessels – pressing by bladder press

Transfering the wine from the vessel to the barrel between 4-5 days after the alcoolic fermentation.

Maturing :
searching of a roundness and of the fruit flavour – maturing in a wood tank to preserve freshness and the wine youth.

Then transfering into new barrels after a 9 month period and for about 4 months.

To keep : between 1 to 5 years (see the weather conditions and the consequence on the vinification and maturing, and adapt the cusummation 

To be served : open one hour before serving , at between 16 and 18°

with red  or white meat, ideal also for chinese food  and cheese. 

Advise :   Can be served in a carafe for the fruit aromas to develop.

