
BURGUNDY
-  high hills of beaune

Bottling: July 18, 2023
Production: 9,800 bottles 

Tasting notes:
A friendly wine that crunches the fruit!
Beautiful aromatic precision shared between fruit and floral, evolving

towards a lovely muse expressing itself on velvet and sensuality.

Spicy, salty, mentholated mouth volume.

Ideal wine for an aperitif, with a nice platter of cold meats.

Appellation: Bourgogne Hautes-Côtes de Beaune 
Surface area: 3.4289 hectares 
Average age of vines: 50 years 
Terroir: clay-limestone soil, south-eastern exposure, on a hillside
Localities: Les Longues Raies, Aux Sapins, Sous La Comme 
Vintage: 2022 
Selection of the finest grapes from the Sous la Comme and  At the Fir
Trees.

Harvest: manual harvest on September 9 and 10, 2022 
Vinification: 50% whole harvest and 50% single harvest 
destemmed, traditional fermentation and maceration in concrete
vats for 19 days with daily pumping over. 
Aging: storage for 11 months in stainless steel vats. 


