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S A N T E N AY

V I N I F I C A T I O N / A G I N G : 
Pre-fermentation maceration of the destemmed harvest in wooden 
vats at 10°C, spontaneous fermentation using indigenous yeasts in 
stainless steel vats for 10-12 days with daily pump over and punch 

down, aging for 12 months in barrels of 1 to 3 wines.

T A S T I N G  N O T E S : 
A crimson robe, bouquet of very ripe red fruits on the nose, strong 
attack on the youth, great finesse revealed with aging, fine woody 

texture always punctuated by a fresh and minty finish.

C E L L A R I N G  P O T E N T I A L : 
5 to 10 years.

P A I R I N G  S U G G E S T I O N S :  
Roasted Bresse chicken, a platter of Burgundy cheeses 

(Epoisses, Langres...).

C U V É E :  En Boichot

D E S I G N AT I O N  O F  O R I G I N :  Santenay

T O W N :  Santenay

V I N E Y A R D  P L A C E  N A M E :  En Boichot

C O L O U R :  Red

G R A P E  V A R I E T Y :  Pinot Noir

S U R F A C E  A R E A :  0,25 ha

B O T T L I N G  P R O D U C T I O N :  1 500 bottles

S U N  E X P O S U R E :  South

Y E A R  P L A N T E D :  1950

T Y P E  O F  S O I L :   Limestone

H A R V E S T :  Manual
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