Domaine Odoul-Coquard
Bourgogne Rouge

The fruit for this wine comes from two
vineyards where the vines are 50-60
years old. One of the vineyard plots
'Les Fourneaux' - is located directly
next to Gevrey-Chambertin and the
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barrel of which up to 50% may be new
oak.

Grape varieties Pinot Noir

Tasting notes
Light, fruity, with smooth well-rounded tannins and light acidity. A perfect
pairing with cheese, charcuterie, meat or fish.
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