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Nuits-Saint-Georges ler Cru Aux Chaignots 2007

AREA OF PRODUCTION: Village appellation of 306 hectares. It includesR¥&miers Crus and is
situated in the commune of Nuits-Saint-GeorgesRnedneaux-Prissey. The vineyard mainly produces
red wines and only 7 hectares are planted withddmaray. Theclimat “Aux Chaignots” is centrally
located in the Premiers Crus part of the vineyawlthe north of Nuits-Saint-Georges.

SOIL TYPE: The vineyards are mostly exposed southeast, thtbamno part consist of pebbly silt
washed down from the Céte de Nuits.

GRAPE VARIETY: 100% Pinot Noir.

WINE MAKING TECHNIQUES: The grapes are harvested by hand and sorted maomadirrival

at the winery. The grapes come from one parcel Wihyear-old vines. All the grapes were de-
stemmed. Cold maceration for 8 days at 8°C. Tes dhyermentation in steel tanks, punching down
3 times/day during the fermentation at a tempeeatir30°C. Pumping over 2 times/day for 5 days.
Soft and vertical pressing. Ageing in 100 % newdBundian oak barrels of 228 litres. The wine was
racked and put in steel tanks in December 200&atttkd in February 2009 without filtration.

TASTING NOTES:

Colour: Dark ruby colour.

Bouquet: Nose of black fruits with red cherries and spid&swverful and complex, with animal
notes.

Palate: The wine is both well structured and well balancgdaranteeing a good ageing
capability.

SERVING TEMPERATURE: 16 to 18 ° C with haunch of young wild boar or yastd meats.



