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Our red Giennois  has a  typical
nose with dark fruit  and hints  of
spice.  The freshness on entry to
the palate is  partnered by a
velvety texture.

C O T E A U X  D U
GIENNOIS

T E R R O I R
Limestone c lay .

G R A P E  V A R I E T A L S
80% P inot  no i r ,  20% Gamay.

W I N E M A K I N G
Alcohol ic  fermentat ion takes  place in  tank (15-20
days) .  The must  is  assembled every  day to  extract
the best  of  the colour ing matter  and tannins .  The
wine is  then extracted and aged for  1  year  in
barrels .

FOODPAIRING
As an aper i t i f  wi th  f r iends ,  wi th  charcuter ie ,  hard
cheese or  gr i l led vegetables .

T A S T I N G
12-14 ° ,  s torage t ime between 3  and 5  years .  A
smal l  ref reshment  before  tast ing a l lows to  exal t
i ts  aromas .

Comp l ex i t y ,  I n t en s i t y ,  P l e a su r e


