/ CHATEAU DE PIERRECLOS \

2023

BOURGOGNE

Appellation d"Origi

\ PINOT NOIR /

A SILKY WINE

This wine smells like red fruits.
It has a taste with fine tannins, which is juicy and fresh.

It comes from a blend of grapes from two complementary
plots located due south mid-slope, in the town of Bussieres.
This cuvée is composed half with grapes from an old vine
which provides structure and the other half, from a young

vine, which provides elegance and deliciousness.

100 % Pinot Noir

Certified organic

100% destemmed, hand-picked harvest, 11 days of maceration
Vinification 7% in oak barrel, aged for 10 months

Bottled on July 2, 2024, 7649 bottles

Service temperature : 14° C

CHATEAU DE PIERRECLOS

Aging potential : 5 years Baae) _
BO URG O G NE

PINOT NOIR

Food and wine pairing: grilled red tuna, cold meats,

delicatessen, terrines, baked guinea fowl, tabbouleh and

Lebanese mezzes, soft cheeses.



