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Domaine du Prieurè

Pinot Noir

2009
Producer:
Jean-Michel, mother Yvonne and their son, Stephan.
Site:
 ‘BORGEOT’, at the entrance of the valley in the village of Savigny les Beaune.
Vines:

Pinot Noir

Age:

29 years 

Yield:

45 hl/ha
Soil:

Composed of gravel and alluvial.

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 neutral oak.
Tasting Notes
“ A bright cherry red intensity, with pronounced aromas of freshly crushed strawberries and morello cherries.  Both forceful and gentile, with fine spice and light red fruits. “

