
B O U R G O G N E  « A u g u s t e »
A wine with the same characteristic of my son Auguste: fruity and expressive. A delight!

GRAPE VARIETY & AGE OF THE VINES
Pinot Noir – 20 years

AREA and YIELD
88 ares – 6000 bottles

VINIFICATION
Natural yeast. Sorted at the winery. Cold pre-
fermented soaking for 1-3 days. Vinification
for 2-3 weeks.

MATURATION
14 months in oak barrels.
50 % of new oak.

AGING
From 1 to 5 years.

TASTING
Complex on the nose with red fruits aromas.
A wonderful wine for everydays, fresh and
fruity.

FOOD PAIRING
« Plateau de charcuterie » and Creamy
cheeses.


