
Wine Type Red

Production Type Organic

Vintage 2022

Alcohol % 13

Country France

Region Bourgogne

Sub Region Côte de Nuits

Village Chambolle-Musigny

Grape variety Pinot Noir

Surface area 0 hA 22

Vines age 35 years old

Soil Clay, limestone

Bottle stopper Cork

Aging duration 16 months

Aging in tank No

Aging in oak 16 months

% new oak 30%

Harvest Manual harvest

Destemming 100%

Yield 50 hL/hA

Bottle production 1400

Maceration 15 jours

Total acidity g/L H2SO4 3,50

Total SO2 (mg/L) 84

Allergen information No

Filtration Lenticular

Tasting notes Black cherry aromas, structure and taste depth, beautiful aromatic complexity

Food pairing Farm poultry, duck, birds game

Aging potential 5 - 12 years
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