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TERROIR 

Appellation : Santenay 1er Cru 

Grape variety :  100% Pinot Noir  

Vineyard : South of the Côte de Beaune, the plots are located on 

southeast-facing slopes at an altitude between 250 and 300 meters. 
Geology : Clay and loam soil 

 

KNOW HOW  

Harvest : The grapes are harvested when fully ripe 

Wine making : Traditional fermentation, punching down, then aging for 

around fifteen months in temperature-controlled barrels and stainless 

steel vats. 

 

TASTING AND PAIRING 

Tasting : 

Dark ruby color. The nose offers notes of blackcurrant and blackberry, 

complemented by spicy notes. On the palate, the wine is beautifully 

rounded with smooth tannins. A complex and structured wine with a 

lingering finish. 

Wine and food pairing : Beef steak with mustard sauce, Chateaubriand 

with pepper, Saint Nectaire cheese 

Service temperature : Between 16 and 18°C 

Keeping potential : 8 years and more 

 

  

Product may differ from the bottle 
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