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Locality: Beaune "Clos
des Mouches"
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Grape variety: Pinot noir

Waxed bottle

Our Beaune 1er Cru "Clos Des Mouches" is a red wine
with a remarkable elegance and finesse.

It is maturing in our cellar in oak barrels for 20

months.

Its robe has a red ruby color and is brilliant.

In the mouth, there are red fruit notes

(blackberries, morello cherries) but also

underwood and very slightly liquorice.

lts silky texture and elegant tannins give it an
unequaled harmony in the mouth.

Vinification: 100% destemmed, vatting for 15 days
Ageing: 20 months in oak barrels, 25% new oak
Serve: 16/19 °C
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Clodo M| Preservation: 20 - 25 years (If long-keeping

D 1/ e conditions respected)

Numbered label



