
Domaine Odoul-Coquard

Charmes-Chambertin Grand Cru

Made from two parcels planted to 60
and 70-year-old vines. Matured 15
months in oak barrels (60% new
barrels).

Grape varieties  Pinot Noir

Altitude  260m - 280m ASL

Soil  Sandy soil, little chalky rocks

 

Tasting notes
Elegant, soft, fruity, and very feminine with smooth, subtle tannins and
complex aromas. Great aging capacity with white and red meats and
cheeses.

www.banvillewine.com
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