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OF BEAUNE

Locality: Beaune "Siserpe"

rn

Grape variety: Pinot noir

Beaune "Siserpe" is an elegant red wine,
developing aromas of red fruit, vanilla which
evolve towards spicy and humus notes with age.
This plot is in the heights of Beaune above the
premier crus. 100% destemming and 15 days of
maceration. It is maturing in our cellar in oak
barrels during 20 months.

Its texture, very silky with delicate tannins,
enable it to be ageing well.

Vinification: 100% destemmed, vatting for 15 days
Ageing: 20 months in oak barrels, 20% new oak
Serve: 16/19°C

Preservation: 10 years and more (If long-keeping
conditions respected)




