
Domaine Dubuet-Monthélie

Bourgogne Rouge Côte-d'Or

                                                              

Matured for 15 months in three year old french oak.

Grape varieties : Pinot Noir

Altitude : 150-200m A.S.L.

Vineyard age : 50-60 year old vines

Grape yield : 60 hl/ha

Exposure : Southeast

Soil : Limestone, Marl, Clay

Alcohol : 13%

Tasting notes :
Strawberries, cherries, and raspberry. Medium-bodied with supple tannins and a long,
smooth finish.
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