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Domaine du Prieurè

Cotes de Beaune Villages (Pinot Noir)

2005
Producer:
Jean-Michel and his son, Stephan Maurice.

Site:
Savigny les Beaune
Vines:

Pinot Noir

Age:

38 years 

Yield:

40hl/ha in 2005
Soil:

Composed of clay inter-mixed with granite stones.

Vinification:
Handpicked, with selection for only healthy unbroken grapes. Crop is entirely destalked. Pinot is cold soaked for 2 days prior to vat maturation for an entire 12 day period. Cap is punched twice daily, with one ‘pumping over’, whilst the temperature of fermentation is between 25 and 30°C.   10% of the unfinished wine matures in new oak for 10 months, with the remainder in concrete.

Tasting Notes

“Light ruby color. Very floral aromatic bouquet of predominately raspberry fruit plus other red berries and cherries.  Dark red. Very deep and complex nose of blackcurrant, sour cherries and wild strawberries. In the mouth, fresh and seductive.
