Domaine Odoul-Coquard

Vosne-Romanée

The vines for Odoul-Coquard's Vosne-
Romanée Vieilles Vignes were
planted in 1958, the same year that
Sebastien Odoul's father was born.
This is the only parcel that comes from
the Odoul side of the family. The wine
is made from two vineyards: 'Les Y psne-Romeande
Chalandins' and 'Les Champs Perdrix' pliton i Pomanis o

(next to Gaudichots and La Tache). § wa -
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average of 15 months. Maximum 600 )

bottles produced per year.

DOMAINE ODOUL-COQUARD

Grape varieties Pinot Noir

Soil Limestone mixed with clay and
marl

Tasting notes
Floral notes on the nose with lots of energy and vibrancy on the palate. Just a
hint of toasted oak on the finish.
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