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Capitain-Gagnerot 
Vosne-Romanee Aux Raviolles
[bookmark: _GoBack]2015

Producer:	Pierre-Francois and Delphine Capitain, 9th generation producer of this estate since 1802.

Site:	.79 acres, at Aux Raviolles in the village of Vosne-Romanee.

Vines:		Pinot Noir
Age:		Planted in 1960 
Yield:		35ha/hl in 2015, 318 bottles for the US.
Soil:		Limestone on very permeable marls made of scree-rocks



Vinification:	Handpicked, entirely by hand. Crop is entirely destalked.  Vat maturation for a 12 day period. Cap is punched twice daily, with one ‘pumping over’, whilst the temperature of fermentation is between 15 and 20°C.   10% matured in new oak, whilst the remainder matures in old oak.






Tasting Notes

Deep red, light purple in color.  Floral and giving of slight underbrush.  Lithe, yet forceful of expressive forward fruit which builds upon a velvety and coolness. The flavor holds very well on the palate, with mineral driven finish.
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