The Vineyard : J K9t
Annual production 9 500 bottles

Grape variety Pinot Noir

Soil Clayey and chalky

Average Vine Age 45 years

Situation The vines come primarily from

Santenay and Echevronne villages.
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Winemaking
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E—c % % Pre-fermentation maceration (12°C) for 3 days

ZEI %_-, Fermentation in temperature controlled vats
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Agelng Free-run wine and press wine are aged

' separately. 12 months in oak, 30% new. Complete
malolactic fermentation. Bottling after a soft

by filtration, very little use of SO2.
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PRODUIT DE FRANCE

Tasting notes & Awards
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Color Deep ruby red Aromas Notes of ripe red C%f\
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fruits, cassis and raspberries Taste The mouth is Wit b kil

PINOT NOIR- FUT DE CHENE

MIS EN JOUTEILLE ET VINIFIE PAR

round with cherry aromas and well-integrated toasted
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Gold Medal at Concours
Gilbert & Gaillard, 2015
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Color Intense red Aromas Red fruit notes of
blackcurrant and blueberry Taste Ample, this wine
expresses an interesting aromatic complexity.
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Food matching Grilled meat — duck ?i
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LR 5°C

Serving Temperature 15°

Hervé Kerlann - Chiteau de Laborde 1, route de Géanges - 21200 Meursanges

Tél: (33) 03 80 26 59 68 - Fax: (33) 03 80 26 59 69 - Email : kerlann.herve@wanadoo.fr

www.herve-kerlann.com



