
Le Pinot Noir de la Chapelle

Exclusive - Our Languedoc Collection : The Chapelle range

SOIL 
Clayey and chalky hillsides 

HARVEST 
The grapes are picked at their optimum ripeness. 

GRAPE VARIETY 

100% Pinot Noir 

AGEING 
The juice macerates 12 days with the skins at a temperature of 22°C to get 
his color and tannins.  

The fermentations are made in concrete tanks with a constant control of the 
temperature. 

TASTING NOTES for vintage 2020:
Burgundy color, limpid. Clean nose, aromas of fresh red fruits. Aeration 
reveals aromas of blueberries and more spicy notes.
The attack on the palate is quite fresh. Medium tannic structure, generous 
body and a nice length that reveals aromas of blueberries.




