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B O U R G O G N E 
H A U T E S  C Ô T E S  D E  B E A U N E

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 bright ruby robe, intense and seductive wild strawberry notes, a ripe 
mouth revealing juicy fruit, supple and silky tannins; a wine that offers 

immediate pleasure!

C E L L A R I N G  P O T E N T I A L : 
To be consumed young, 2 to 5 years.

P A I R I N G  S U G G E S T I O N S :  
Grilled pork ribs, Provencal-style slow-cooked braised beef. 

C U V É E :  Émile

D E S I G N AT I O N  O F  O R I G I N :  Bourgogne Hautes Côtes de Beaune

T O W N :  Sampigny-les-Maranges

V I N E Y A R D  P L A C E  N A M E :  An assemblage from several plots  
of Sampigny-les-Maranges

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 :  2,80 ha

B O T T L I N G  P R O D U C T I O N :  2 400 bottles

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

Y E A R  P L A N T E D :  1955 to 2000

T Y P E  O F  S O I L :   Clay and gravel

H A R V E S T :  Manual
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