
Bourgogne Pinot Noir

2008

Region 

Burgundy

Village 

Bourgogne

Appellation 

Bourgogne

Grape variety 

Pinot Noir

The Vine

Average vine age  

25 years

Soil 

Clay and limestone.

Average yield 

50 hl/ha

Harvest 

Hand picked

Vinification & Ageing

Fermentation 

Traditional in open vats

Ageing 

10 to 12 months ageing in stainless steel

vats

Description

The result of a long history, Burgundy and its wines are known worldwide. Pinot Noir is a

native grape variety of the area. Bourgogne Pinot Noir is the regional appellation whose wines

can come from any part of Burgundy. This wine exhibits the characteristics of the great

Burgundy reds.

Wine tasting

Tasting Note 

This Bourgogne is clear ruby in colour and the smell and the taste are

nicely balanced. Aromas of cherry stone and moss develop on the nose and in the mouth the

tannins are still impressively showing.

Cellaring Potential 

2-3 years

Food Pairing 

Grilled meat - mature cheeses.

Serving temperature  

14-15°

Press review

Bourgogne Pinot Noir 2008 - Dunmow & Stansted Observer - March 2011 - "Delicate and

Balanced"
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