BOURGOGNE PINOT NOIR
Regional Appellation

PINOT NOIR

I E——

CELLARING
37T0 5 YEARS
AND MORE
HISTORY TASTING
VR G N
Chablin
DIJON
COTE DE NUITS
0
A COTE DE BEAUNE
; SERVE AT GRILLED OR Céte Chalennati
= &6 15°C - 16°C ROASTED MEATS,
OUCHARD PERE & FILS POULTRY,
SAVORY PIES, Mk ronmads
AND MEDIUM- iddiannd
TERROIR FLAVORED
URGOGNE CHEESES.
ELLATION D'ORIGINE CONTROLEE
CLAY-LIMESTONE
PINOT NOIR
e BOURGOGNE
PINOT NOIR
1842 hect.

BOURGOGNE - RED

DOMAINE BOUCHARD PERE & FILS

KNOW-HOW

Hand picking
Careful
manual sorting

gentle pressing

Skin contact of 12 to 16 days

16 to 18
months in French oak barrels,

natural ambient conditions
that are ideally suited



