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Champignon souterrain
ex : Truffe Noire de Bourgogne
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Pop: - Nez de Truffe -
ce dit d'un vin aux arimes
particuliers de truff, typicité
du parfum de certains vins rouges
de Bourgogne.
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APPELLATION         POMMARD 1ER CRU  LES ARVELETS
GRAPE VARIETY     PINOT NOIR 100 %

COLOUR
  
   
 ROUGE
Details on POMMARD 
Size of the commune = 1011 Ha

Land under vine in the  AOC = 670 Ha
Size of village appellation =  211 Ha 65 ares 76 ca

Size of  1er Cru appellation = 125 Ha 9 ares 38 ca

Notes et commentaires d'Anne-Françoise   =

 Il faut mentionner la structure particulière de Pommard …C'est un village coupé en deux  par une faille géologique qui délimite 2 zones distinctes.

Il faut comprendre cette particularité qui donne des vins, selon leur situation géographique, aux saveurs et  aux textures bien différentes.

Notes and comments from Anne-Françoise

The particular structure of Pommard needs to be mentioned – it’s a village divided into two by a geological fault that provides 2 distinct zones.

Consequently tastes and texture in wines from the different zones are also different and distinctive.

The image of a Pommard is either a strong, dark and powerful character, giving wines to be laid down for some time (this is the most common image)

Or,

A Pommard can also offer a very aromatic pallet, with rich fruits, powerful notes but harmonious.

Volnay in the south, offers, along with les Rugiens, Poutures, Jarollieres, Fremiets, a distinctive 1er Cru with  more power in the mouth and more tannins due to the composition of the sub-soil (red iron-rich soil).

The Cote de Beaune (hill north of the village) with Les Epenot, Pezerolles, Arvelets and Argilliers have more chalky and stoney terroir

POMMARD 1ER CRU LES ARVELETS

The Arvelets appellation comprises of 8ha 77 acres

Our Parcels :

We have a 31 acre parcel within the Pommard Arvelets 1er Cru appellation

ARVEAU and ARVELET – definition – Arvelets comes from the latin ARVA which means cultivated soils at the bottom of a valley

The Arvelets cover the area that cuts across the village from east to west and are opposite the road that leads to the vegetable allottments in Pommard (as in Italy the flower and vegetable gardens are on the outskirts of the village) and the soil is predominantly chalk and shale






Tasting Note

Style of wine : Powerful and velvety showing deep garnet in colour, with an intense bouquet of musky blackcurrent and blackberry. The wine has long length dominated by balanced tannins and acidity.

The wine mellows after several years of maturation giving secondary flavours of forest floor and sugared spices.

The wine should be served between 4 and 10 years with red meats, game and cheese

