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Dans l’Air du Temps 

Pinot Noir

Because great Pinot can be found elsewhere than Burgundy and Oregon! 

Appelation: VDF

Vintage: 2024

Alcohol: 13%

Grape variety: 100% Pinot Noir

Terroir: Clay-limestone and siliceous clay.

Vines: Controlled vine growing / 4500 vines par hectare / Pruned in

Guyot form / Vines over 15 years old.

Vinification methods: Sulfite-free cold fermentation with regular cap

punching.

Maturing: In tanks with wood for 12 months.

Tasting notes:

The robe is translucent ruby.

The nose presents aromas of black fruits, sweet spices and

torrefaction.

The palate is round and fresh with a smokey and fruity finish.

Pairing:

Good with fish, but even better with poultry, veal and scrambled

eggs…

Recommendations:

Serve between 15 and 17°C.

Aging potential: At least 5 years.
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