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WINE PAIRING

WINEPARIS 2023

Raking of our 2021's reds, took place early
December, after a 18 month maturation they will
be bottled at the end of January after a slight
filtration. 

Although the yields have been historically low and in
spite of a lighter color than the previous vintages  the
quality will be very good showing the typicity of Pinot
Noir from Burgundy with nice red fruits aromas, nice
acidity and lingering tannins. 
 

Holidays are coming! We suggest to pair our iconic
Beaune 1er cru "Clos Saint Anne - Sur Les Grèves"
2018 with stuffed capon, mushrooms and
chestnuts. 
The tannins will balanced the chestnuts and the
flavors of the capon, the fruits of the wine will pair
the mushrooms perfectly.

From 13 february to 15 february, Wineparis will be held
and we'll be there !

Please find us on our stand 3D-162.
  
We're looking forward to seeing you !

New appellations for 2021 vintage :
  
 Two new red villages appellations Maranges and Fixin
have been produced by our oenologist team. This will
complete perfectly our range in offering more
diversity to it with two different style of wine.

Our 2022 white and red wines are in their ageing
process. Due to the earlier harvest and the warm
autumn the malolactic fermentation is almost
done and we expect a bottling of the white wines
in June 2023 and December/January 2023 for the
reds.
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