
 
 
 

Pommard «	Les Noizons	» 
 
 
 
 

Locality: Pommard  
"Les Noizons" 
 

Grape variety: Pinot noir 
  
 

 
 
 
Our Pommard "Noizons" is our most powerful 
Pommard village, located at the top of hillside on 
a shallow and stony soil. 
It is maturing in our cellar in oak barrels for 20 
months. 
It's a wine of great aromatic complexity with 
marked tannins. In mouth, there are notes of 
leather, underwood, and blackcurrant. 
It will be the ideal wine to taste with red meat or 
bushmeat, ripened cheeses and chocolate 
desserts. 
 
Vinification: 100% destemmed, vatting for 15 days 
Ageing: 20 months in oak barrels, 10% new oak 
Serve: 16/19 °C 
 
Preservation: 20 years (If long-keeping 
conditions respected)  


