
    

Bourgogne Rouge

Sylvain Cathiard

  
LOCALITY: FRANCE – Burgundy – Côte de Nuits

APPELLATION: Bourgogne

GRAPE VARIETY: Pinot Noir

WINEMAKER: Sébastien Cathiard

VINEYARD: 0.272 ha. planted in the 1980s.

VITICULTURE: Organic (not certified).

WINEMAKING: 100% de-stemmed. Cold maceration for 10 days (depending on the vintage). Fermented
for 16 to 20 days over indigenous yeasts in tank with 5-6 punch-downs. Complete
malolactic conversion.

AGING: Aging for 15-18 months in used barrels.

BOTTLING: Then blended and bottled without fining and only minimal filtration.
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