
PINOT NOIR
PRESTIGE COLLECTION

Appellation:

Blend:

ABV:

Soil:

Average age of vines:

Winemaking:

Color:

Nose:

Palate:

Serving temperature:

Preservation:

Food pairings:

IGP Pays d’OC 2021

100% PINOT NOIR.

14%

Limestone and clay. The vineyards are situated between sea and
mountains near the city of Béziers only 20 miles from the
Mediterranean sea.

30 years.

Hand picked grapes only on selected plots. Destemming and double
sorting of the harvest then put in a vat by gravity. Heated
pre-fermentation maceration. 3 weeks maceration on skins

The color is garnet red.

The nose is fruity and develops aromas of wild strawberries and fleshy
black cherry.

The attack is fruity and full with velvety tannins. The finish is
gourmand with good persistence of Amaretto cherries flavor.

A temperature of service between 16 and 18 ° and a careful decanting
are advised so that the wine can take time to open and offer all its
aromatic complexity.

4 years.

Red meat, chocolate desserts and  refined plates of cheese.
The beautiful Asian cuisine will also be successfully combined.

French Bouledogue – An unique experience !

At once arrogant, stubborn, festive, elegant and cute, the French Bouledogue offers a wide
collection of gourmet wines for a real pleasure !
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