Gevrey-Chambertin Vieilles Vignes
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Annual production 8000 bottles  zpgs Az . 8 0004 Grapes are 100% de-stemmed after sorting. Cold pre-
Grape Variety Pinot Noir § ;ﬂ:g :'ﬁ':i% i éé = Jj_\ é_)b fermentation maceration (12°C) for 5 days. Fermentation in
Soil Clavev and chalk B 405 temperature controlled vats with pumping-over and punching of

Y Y MOME : PaJL - the cap at the begnning of fermentation. Warm post-
Average Vine Age 40 years VX UNLE DR

fermentation maceration before the wine is put in barrels.
Situation Vines are located in Gevrey-Chambertin, with parcels

eing Free-run wine and press wine are aged separately. 18
on the East and South sides of the village. Ageing b s P 4

months in oak barrrels, 50% new. Malolactic fermentation

; ; ; ; 100% 4%,
achieved. Bottling without filtration. SEBERT12°G
g)ﬁ;ﬂﬁ%stjf
Tasting note : FTARTA2T -/ —F EEEFEE'IC?%M%)Z
Color RubyRed @’ )I/ E\_b‘y P PRODUIT DE FRANCE - VIN DE BOURGOGNE %;gf%mbaig
. . Yo FHUE =YY,
Nose When young, elegant notes of cranberries and black fruits, %;3} gﬁ u\ﬁ{i O e ;'J_E d /t\ d ?C 2Rt
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Taste The wine delivers what is expected from a Gevrey bl SaTL .%‘“‘*M 2017 %‘&J?*: 2= 04
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Food Matching Rib steak — Duck - Cheeses GHLET. Bl S ;| B TR,

Serving Temperature 15— 16 °
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