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MAISON FONDEE EN 1797

ECcHEZEAUX GRAND CRU

. REGION Cote de Nuits . APPELLATION Echézeaux Grand Cru
« VILLAGE Vosne-Romanée + GRAPE VARIETY Pinot Noir

The Vine Zingtication & Sgeing

« AVERAGE VINE AGE 40 years - FERMENTATION Traditional in open vats
+ SoIL Clay, chalk and gravel + AGEING 10 to 12 months ageing in oak barrels, 100%
new

« AVERAGE YIELD 35 hl/ha
, . - BARRELS Louis Latour cooperage, French oak,
- HARVEST Hand picked medium toasted

c@fex/ymm
This is a superb vineyard situated above Clos Vougeot, between Vosne-Romanée and Vougeot
in the Cote de Nuits. It belongs to the era of the Citeaux Abbey. Echézeaux offers quite
diverse and complex soils depending on each climate, all with an easterly exposure. Echézeaux is
an exquisite red wine that is robust, solid, and completely harmonious. It is always a great wine
to age.

Wine lasting

« TASTING NOTE "This is notably ripe and quite naturally spicy with a beautiful mélange of
red and blue berry fruit, violets and hints of anise and clove that can also be found on the
rich, full and delicious medium weight plus flavors that possess a lovely mouth feel if perhaps a
bit less power than usual but with excellent length." 91/2014+
By Allen Meadows - Burghound.com

+ CELLARING POTENTIAL 10-15 years
. FOOD PAIRING Roasted lamb - rib-eye steak - game - mature cheeses.
« SERVING TEMPERATURE 16-17°

GRAND Vin DE BoURGOGNE
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‘;4"1__/: /%ﬁ”é&f Echézeaux Grand Cru 2007 - Wine Spectator - 2010 - 91/100

S Echézeaux Grand Cru 2007 - Jamie Goode's Wineanorak - April 2010 - 92/100

GRAND CRU
Echézeaux Grand Cru 2007 - Burghoundcom - April 2009 - 91/100

APPELLATION ECHEZEAUX CONTROLE

TEILLE A BEAUNE paR LOUTS LATOUR NEGOCUAN
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