FRANCOISE [JEANNIARD

Aroxe-CorToN
VIBILLES VIGIMES
AFPILLATION ALOEA-CORTON QONTROLER

— DOMAINE FRANCOISE JEANNIARD —
WITICULTRICE 4 LEL : £ L FRANCE 4 g

=

Ripe aromas of red rospbem’es, crushed blackberries,
and a hint of spice. The po/cn‘e is balanced with dark

fruit, tarragon, and cha/ky minerci/ify. A genf/y grippy
and fresh finish.

Style: Still red

Area of Production: Burgundy, France
Appellation: Aloxe-Corton

Climats: La Combe and Les Morais
Varieties: 100% Pinot Noir

Soil: Deep red clay and limestone

Elevation: 250 meters

Age of Vines: Planted in 1962

Yield: 40hl/hectare

Farming Practices: Organic and biodynamic
Fermentation: 100% destemmed with indigenous
yeasts in cement tanks

Aging: 11 to 12 months on lees in 15% new oak
barrels

Production: 250 cases per year



