
 
 

Bourgogne Rosé 
 
 

 
Locality: Pommard 
"Les Crenilles" 
 
Grape variety: Pinot Noir 
  
 
 
 

 
 
 

 
This plot is situated in Pommard with the 
appellation “Bourgogne Rosé”, 100% Pinot noir. 
It is aged for 6 months in stainless steel tank to 
keep the maximum of freshness and fruit. It has 
aromas of red fruits, citrus fruits and beautiful pink 
color.  
It will go perfectly with your aperitifs, barbecue, 
white meats etc. 
  
Vinification: 100% destemmed, bled rosé, vatting 
for 15 days 
Ageing: around 6 months in stainless steel tank 
Serve: 16/19 °C 
 
Preservation:  3 years 

 


