Co CUVEE LEONEL
M Bourgogne Pinot Noir
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Laurent made this cuvée for his son Léonel. This old variety
of Pinot noir gives small concentrated grapes for a spicy
version of pinot noir

IN THE VINEYARD

Region Terroir
« Burgundy ¢ ‘Les Terrettes”
# Cote chalonnaise . Clay-limes_tone
# Bisset sous Cruchard # South-facing
¢ Young vines

gg;g Cepage(S) % Vendanges

ele) ¢ 100% Pinot noir y  Hand-picked grapes
+ Clone 943

IN THE CELLAR

@ Winemaking @ Ageing
¢ Destemmed grapes =2 ¢ 12 months
¢ Cold maceration
for 4 days
¢ Fermentation lasts

about 14 days

TASTING

+ Shiny ruby colour with + Notes of dark fruits
@ dark highlights and spices
b FUIIII_be?ied adnd * Serve at 12/14°C
Wel=balance ¢ To drink under 5 years to preserve
¢ Dark fruits (cherry, VITICULTURE

b the freshness of spices
fasp err}y)', PEpRENNEIES  Can be kept 10 years for lovers of black fruits #
on the finish TERRA

+ Soft tannins VITIS
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