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MAISON FONDEE EN 1797

BEAUNE 1ER CRU "PERRIERES"

. REGION Cote de Beaune . APPELLATION Beaune Premier Cru
+ VILLAGE Beaune - GRAPE VARIETY Pinot Noir
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« AVERAGE VINE AGE 25 years - FERMENTATION Traditional in open vats

« SoIL Clay and limestone + AGEING 10 to 12 months ageing in oak barrels, 35%

. AVERAGE YIELD 40 hl/ha new

- BARRELS Louis Latour cooperage, French oak,

+ HARVEST Hand picked medium toasted
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In the north of the appellation of Beaune and exposed to the East you can find parts of the
faces of old limestone quarries with various fine limestones. Our plot of Beaune "Perriéres’
measures 1,32 ha. The clay-limestone soils of "Perrieres’, which are shallow and poor due to the
steep inclination, produce a powerful and structured red wine with a perfect ageing potential.
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- TASTING NOTE This Beaune ler Cru "Perrieres’ 2011 is typical of its intense and deep
rubis colour. Discreet on the nose, the wine offers a wide range of aromas from vanilla and
mint flavors to liquorice and black fruit notes. The mouth is ample; liquorice aromas appear
again and tannins notes offer an enjoyable finish.

+ CELLARING POTENTIAL 7-10 ans
« FOOD PAIRING Beef "Bourguignon” - duck breast - woodcock - Camembert - soft cheeses
+ SERVING TEMPERATURE 15-17°

GrAND Vin pE BOURGOGNE
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A kg ILLE A BEAUNE PAR LOUIS LATOUR NEGC
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FRODUIT DE FRANCE
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