
BOURGOGNE
PINOT NOIR

CUVÉE FINE SÉLECTION

Terroirs

VARIETY   100% Pinot Noir

AGE OF THE VINES 20 years

SURFACE  0,37 ha 

SOIL TYPE  Silty, clay

Cultivation method
 

Low vines, high planting density (10,000 feet/ha)

Vinification

Vinification with cold pre-fermentation maceration, pigeages at the 
beginning of fermentation and gentle reassembly to release tannins 
and phenolic compounds for 15 days.

This wine is aged 12 months in oak barrels.

Tasting

AGING   About 10 years

This light wine, rich in aromas of cherries, is well balanced with a 
beautiful structure, a nice acidity and fine tannins.

Guided by light and natural cycles,
we cultivate our vines in harmony with the rhythms of time. 

Each gesture is attuned to the seasons, the soils, and the unique 
exposures of our parcels, revealing the true character of every 
terroir. Since 2008, our 12 hectares of vines have been farmed 

according to the principles of organic viticulture.
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