MACHARD DE GRAMONT
SAVIGNY-LES-BEAUNE IER CRU
‘AUX GUETTES’

Opens with aromas of glossy red cherry and raspberry,
with black currant and dried fig. The medium-bodied
palate is spiced and smooth with lively acidity and soft
tannins, and a /ingering fruit-forward finish.

Color: Red

Area of Production: Burgundy, France

Appellation: Savigny-les-Beaune

Climat: Aux Guettes

Varietals: Pinot Noir

Elevation: 250-400 meters

Soil: Reddish-brown limestone with a higher concentration of

clay and stones on the lower slopes
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N SAVIGNY-LEs-BEAUNE PREMIER CRU

Fermentation: In stainless steel tanks with native yeasts

Aging: 12 to 14 months in 20% new French oak barrels
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