
    

Bourgogne Pinot Noir

Gérard MUGNERET

  
LOCALITY: FRANCE – Burgundy – Côte de Nuits

APPELLATION: Bourgogne

GRAPE VARIETY: 100% Pinot Noir

WINEMAKER: Pascal Mugneret

VINEYARD: 1.02 ha. planted in 1972, 1978 and 1991. From three parcels in Vosne-Romanée:
Lutenière, Rouges Champs and La Croix Blanche. And one parcel in Chambolle-Musigny:
Maladières.

VITICULTURE: Organic and biodynamic methods (not certified).

WINEMAKING: 55% de-stemmed. Cold maceration (13-14°C) for 4 to 5 days. Fermented over ambient
yeasts in tank for 15 to 21 days.

AGING: Aged for 12 months in oak barrels (10-15% new).

BOTTLING: 15-20 mg/L total SO2.
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