15 SEPTEMBRE 2017
TO WHOM IT MAY CONCERN

PRODUCTION PROCESS LETTER.

WINE NAME:
 

BOURGOGNE PINOT NOIR
CLASSIFICATOIN: 


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

12.5°
GEOGRAPHIC AREA:

BURGUNDY - FRANCE
SOIL:




ARGILLACEOUS
GRAPE VARIETIES:

 100% PINOT NOIR
COMPOSITION :

Natural Wine + Sulphites (SO2)

VINIFICATION:

Cold maceration for about 4-5 days to extract flavours and colour. During that time, we do some remontage (pump over) to keep a good contact between solid and liquid parts, and a homogeneous temperature of 5°C. After 5 days, the alcoholic fermentation starts. Tanks are heated up to 25-30°C and we maintain this temperature over 10 days. Pigeage (punch-down) are led depending on the level and structure of the wine (appellation). For each tank, we do a total of 2 to 4 pigeage, usually at the beginning of the fermentation. We complete with 2-3 daily pumping over, during all the fermentation. After a gentle pressing with a pneumatic press (about 2 hours at 2kg/cm²), wines are decanted during 2-3 days at 12°C, and are barrelled. Generics are aged in 5000 Liters tank (60%) and in oak barrels from 2-3 wines (40%).
STANDARDS:

AOC. Traditionnal vinificaton conform to the legislation ot its appellation.  

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

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

Best regards,

_______________________
Signature and stamp

