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e Composition :
80% of pinot noir.
20% of meunier.

e Vinification :
In thermoregular vat and complet
fermentation malolactique.

e Vieillissement :
4 or 6 years at least on sediment.

e Dosage:
5g/L 12 month before marketing

e Note de dégustation :

Eyes : pale gold

A beautifully mature nose with
notes of fruit jellies and peaches in

syrup.
. Palate: citrus fruits, clementines,
Guy DUMANGIN blood oranges.

e Disponible : in bottle.
Béwaéwrs

e Accords mets et vins :

B e At the aperitif, with a thin slice of
cured ham or with a veal medallion
with chanterelle mushrooms.
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