COTE DE BEAUNE - RED

VOLNAY
FREMIETS CLOS DE LA ROUGEOTTE
PREMIER CRU N
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LE VIGNOBLE DE VOLNAY

PINOT NOIR

CELLARING
7 TO 10 YEARS
AND MORE

HISTORY TERROIR TASTING

Y

SOUTH-EAST

CLAY-LIMESTONE SOIL red
OVER A MARLY LAYER fruits and red berries.

soft elegance harmony

elegance

230 to 250 m.

Vvv

. PREMIER CRU

VAY FREMIETS 0

0S DE LA ROUGEOTTE

/(,

70%

SERVE AT DUCK AND
17°C-18°C LAMB
ACCOMPANIED
BY LIGHT
SAUCES

DOMAINE BOUCHARD PERE & FILS

CERTIFIED ORGANIC

FREMIETS CLOS DE LA
ROUGEOTTE

0.45 hect.

1.52 hect.

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

COMMENT FROM OUR
TECHNICAL DIRECTOR

“Leaving Volnay towards
Pommard, this rather early-
drinking Volnay shows a
texture.

very distinctive
Black fruits, sweet spices,

and excellent length: it
offers immediate drinking
pleasure along with very

good aging potential.”




