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MONTHÉLIE

COL OR SURFACE

Red 0.2 hectare

PRODUC TION MATURATION

1200 btl. 1 year in oak barrels. 

20% new oak. 

GRAPE VARIET Y AGE OF THE VINEYARD

Pinot noir 70 years

S OIL CHARAC TERISTICS

Clay soil with a brown color.

VINIFICATION

Hand-picked, 100% destemmed, 10 day barrel 

fermentation, pumpovers and punchdowns, 

matured in barrel for 1 year.  

Delicate smell with hints of red berries, 
buttery taste and long finish. 

Sous Court


