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Grape varietyGrape variety
Pinot NoirPinot Noir

Age of the vinesAge of the vines
35 years35 years

AreaArea
0.76 ha0.76 ha

Date of harvestDate of harvest
28th of September 201328th of September 2013

AgeingAgeing
11 months, 30% new French11 months, 30% new French

oakoak

Date of bottlingDate of bottling
11th of February 201511th of February 2015

Guard timeGuard time
Ready to drink now until 2025Ready to drink now until 2025

and moreand more

TemperatureTemperature
16°-18°16°-18°

CharacteristicCharacteristic

After the challenges thrown with the vintage 2012, we were hoping for a
peaceful 2013.But capricious Mother Nature had other ideas. Defying all
weather forecasts, she never let up. After a long winter, a gloomy spring and a
fine, providential summer, our pickers had to wait until the end of September
to take up secateurs.

Wine-food pairingWine-food pairing

Thick cut beefsteak, lamb, or stewed poultry, cheeses with well-developed
flavours (Époisses, Langres and Soumaintrain, but also Comté)

Tasting noteTasting note

The bouquet reveals blackberry, blueberry and redcurrant flavors. When aged,
it will develop leather, peppery and chocolates aromas. A win with delicate
structure and a strong personality.

PP OO MM MM AA RR DD
« LES PETITS NOIZONS »

AppellationAppellation

Pommard village and appellation stands just south next to Beaune and is world famous for
being a firm, savoury and one of the most masculine appellation in Burgundy.

VineyardVineyard

This unique parcel, "Les Petits Noisons", is located in the upper part of the village. This
parcels are benefiting from southern exposure and is composed mainly with limestone soils
benefiting from our care and Biodynamic philosophy. Our vines being located at the top of the
hill; this would usually bring a very much thought after "hydric stress" which will reflect at best
the unique terroir of Pommard.
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