CLOS VOUGEOT
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CLOS DE VOUGEOT

GRAND CRU
APPELLATION GLOS DE VOUGEOT GRAND GRU GONTROLEE

MIS EN BOUTEILLE PAR
FRANGOIS PARENT, A BEAUNE. GOTE-D'OR. FRANGE

13% vol y 750 ml
70 V0.  PRODUGE OF FRANGE - GRAND VIN DE BOURGOGNE

Contains Sulphites - 1. cv




The Clos de Vougeot in the heart of the Côte de Nuits occupies most of the vineyard area belonging to the commune of Vougeot. Vougeot's neighbours are Chambolle-Musigny, Flagey-Échezeaux and Vosne-Romanée. On the slopes at the upper end of the Clos, it abuts on the vineyards of Musigny and Grands-Échezeaux. Founded around 1110 AD by the monks of nearby Cîteaux, who remained its owners until the Revolution of 1789, the Clos de Vougeot is a Burgundian icon. Its 50.59 hectares have never been broken up and it retains its identity intact within the walls which were built to enclose it 5 centuries ago. Its wines are among the finest of the Grand Cru reds and it has held Grand Cru status since 31 July 1937. The château, (which adjoins the cellars and the winery with its giant presses dating back to the 12th and 14th centuries), is built in the Burgundian Renaissance style and is open to visitors. The Confrérie des Chevaliers du Tastevin holds its meetings or « chapters » here and therefore it is no surprise that the finest food and wine in France is found here. (Source BIVB)

Cepage: Pinot Noir 100%

Soils: At about 255 metres above sea-level, the upper end part of the Clos Vougeot is gently sloping, with soil only some 40 cm deep, coarse-grained and gravelly over a limestone base

Harvesting: by hand and sorting though of the fruit

Vinification: Destalking 100%; cold maceration for about 4 to 5 days; temperature control; crushing twice a day; total fermentation on skins during an average of 10 days to2 weeks.

Maturing: 18 months in oak barrels; 100% of which are new oaks; 

Tasting notes: Nose of combined plum, black berry, anise and violet nuances with plenty of earth influence that also characterizes the exceptionally rich and full-bodied flavors of this wine. 

Large texture in the mouth, with firm but well integrated. 
