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MAISON FONDEE EN 1797

COTE DE BEAUNE-VILLAGES

. REGION Cote de Beaune . APPELLATION Cote de Beaune»ViHages
« VILLAGE Cote de Beaune-Villages . GRAPE VARIETY Pinot Noir
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« AVERAGE VINE AGE 25 years - FERMENTATION Traditional in open vats
. SolIL Clay and limestone. + AGEING 10 to 12 months ageing in stainless steel

AVERAGE YIELD 50 hl/ha vats and oak barrels

- BARRELS Louis Latour cooperage, French oak,

+ HARVEST Hand picked medium toasted
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The Cote de Beaune-Villages appellation is applied exclusively to red wines from 16 communes
in the Cote de Beaune including Saint-Aubin, Pernand-Vergelesses, and Auxey-Duresses. Maison
Louis Latour carefully selects the grapes that are most representative of the appellation to
produce this wine.
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. TASTING NOTE This wine has lots of character, intense aromas and a long finish. It has a
ruby-red colour and aromas of cherries, liquorice, and undergrowth.

« CELLARING POTENTIAL 3-S5 years
. FOoD PAIRING Grilled meat - charcuterie - meat terrine - cheese.
+ SERVING TEMPERATURE 14-15°

Vin DE BOURGOGNE

(it ,/ /)//’/////7/1/%

Ly H\f_uﬂ,m.:;a.u.\|..\n,|.ul\““r“u

4
| Z//(.J J{//////
kﬂ \L.\ijI It\lh;k[l I\llj Itl;:{\ lK"\"E

FRODUIT DE FRANCE
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