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Appellation Grape Variety Serving Temperature
Village 100 % Pinot Noir 13°to 15°

Locality: A blend of communes

Municipality: Ormes et vigneux

Winemaking

Manual harvest, 100% destemmed

An initial cold pre-fermentation phase for 3 to 5 days

Next fermentation in stainless steel temperature regulated vats for 18 to 20 days
Aged for 12 months in 30% new oak barrels

Bottled by the Domaine

Vineyards
1,20 hectares, with the vines averaging 60 years in age

A clay-limestone soil
Tasting Notes

@ Very beautiful, deep coloring

A (\S rich vintage, elegant and complex

==

A flexible structure, full of character. Notes of cinnamon, fresh spices, and

A
gF florals

GRAND VIN DE BOURGOGNE

Gastronomy
To be enjoyed with game, chicken, or cheese H 4
\ nsne-ﬂaname

Agein Domaine Michel NOELLAT

Proprictaire réeohant i Vosne-Roman

Between 6 and 8 years depending upon storage conditions
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