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Bourgogne Haut Cotes de Nuit Rouge
2017
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In 1957, Pionerring wine growers organize 'La Cave des Hautes—Cotes' the only cooperative winery of the
Cote d’ Or. They changed their name as 'Nuiton—Beaunoy' and now they brings together 115 associated
winegrowers from the Cotes and the Hautes—Cotes, The total vineyard area is some 520 hectares,
representing an average production of 25,000 hectolitres of wine per year.

Their wish wish is to patiently create wines that will become ambassadors of our terroirs. This ambition t
herefore imposes a work attitude focussed on finesse and nuances.
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Alcohol 272 K] Y

Contents 22 750 ml
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Pinot Noir Z|'=5=0} .......... 100% 2014 Vintage
Concours General Agricole Paris

— Gold Medal

Winemaking erelMio|A

— Vinified with grapes average 20 years
— Aged with lees in stainless tank to extract more complex aromas
— Aged in oak barrels both 50% of 2years and 3years used
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NOTE
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Deep puple with ruby highlight 1.2 3[4]5

Delicately spiced, the bouquet reveals aromas of raspberry
and blackcurrant

perfect expression of the terroir blending with purity and freshness.

Serving Tip 22l €

Serve at 16 — 18 degree

Grilled lamb or beef steak, game stew



