Pierre Meurgey
Cote de Nuits-Village Aux Montagnes

Aux Montagnes is a village appellation
that extends from Corgoloin to Fixin in
the Cdte de Nuits region of the Cote-
d'Or. This terroir tends to produce
generous, fruit-forward wines. AUX MONTAGNES
Fermentation: This wine is vinified in

temperature-controlled stainless steel B BZ Tt
vats. ~ PIERREJAURGEY
Aging: Oak barrels of 228 liters for 18
months.

COTE DE NUITS-VILLAGES

BOUTEILLES 12344- RECOLTEES

Grape varieties Pinot Noir
Soil Clay-limestone

Alcohol 13.2%

Tasting notes

Intense garnet color with hints of purple. There is an aromatic intensity with
aromas of ripe cherry and notes of raspberry. Supple and round on the palate
with well-integrated tannins.
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