
F RED

PINOT NOIR

Discover the many facets of Pinot Noir without oak influence!

HARVESTED
Early september

VINIFICATION
Fermented with temperature 
controlled fermentation to 
keep all the freshness and 
the aromas. Then aged on 
lees exclusively in tank for 
three to six months, allowing 
its fresh, delicate and fruit-
driven character to shine

TASTING NOTE
A Pinot Noir with a delicious 
notes of small red berries on 
the nose. The palate is fresh 
with herbal and peppery 
notes and a delicate, very 
elegant finish.
The elegance meets subtlety  

COLOUR
Red

GRAPE VARIETY          
Pinot Noir

AGE OF VINES
10-20 years

AGEING POTENTIAL

3 years

FOOD AND WINE PAIRING
Aperitif, bistro-style cuisine,  
fresh cheese, Asian cuisine, 
wok-fried beef and spicy dishes 




