
C H O R E Y - L E S - B E AU N E  ‘ L e s C h a m p s L o n g s ”   
A delicate wine, with a nice complexity of flavors. A true pleasure!

GRAPE VARIETY
Pinot Noir

AREA
25 ares

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 4 years.

TASTING
A fruity wine. It gives off aromas of red and
black fruits. Soft tanins, well-balanced.

FOOD PAIRING
White meat, Red meat without sauce,
« Salade césar ».


