
Rully Rouge

2024

Region 

Côte Chalonnaise

Village 

Rully

Appellation 

Rully

Grape variety 

Pinot Noir

The Vine

Average vine age  

30 years

Soil 

Clay and limestone.

Average yield 

45 hl/ha

Harvest 

Mechanical

Vinification & Ageing

Fermentation 

Traditional in open vats.

Ageing 

10 to 12 months ageing in stainless steel

vats.

Description

Boasting a castle that has been in the same family for six centuries, Rully (pronounced Ruilly)

is the first village you hit when leaving the Côte d'Or to go to the Côte Chalonnaise in the

south. Rully produces red and white wines of Village and Premier Cru appellations. Since the

early 19th century, it has also been one of the most important producers of Crémant de

Bourgogne.

Wine tasting

Tasting Note 

The colour of our Rully 2024 is of a beautiful deep ruby. Its sophisticated

nose reveals aromas of blackcurrant and liquorice. Both round and fresh, the palate confirms

these dark berry notes, tinged with spice, before culminating in an elegantly tannic finish.

Cellaring Potential 

2-3 years

Food Pairing 

Grilled meat - charcuterie - mature cheeses.

Serving temperature  

14-15°
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