BOURGOGNE PINOT NOIR,
ORGANIC WINE S

PAscAL BOUCHARD

CHABLIS - FRANCE

It is in Burgundy that the Pinot Noir grape bas its origins though it has become renowned throughout the world as being
PASCAL BOUCHARD synonymous with elegance and finesse. The selection and vinification of the grapes from two “sub-regions” allow us to showcase the

diversity of the terroirs and the characteristics that give this wine its complex aromas and flavours.
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The vines are planted in calcareous clay soil.
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Jovinien ‘?gr‘;?f;flﬁ% n&’”“";\ \ Vinification takes place in temperature-controlled tanks (28-30°C) with punching of the cap. The wine is then aged in tanks and oak
barrels (20-30%) for 8 to 12 months.
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' I / TASTING NOTES

| Extremely fruity nose, evocative of strawberry, blackcurrant and mild spices.
A well-balanced, mineral wine with good vivacity.
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NIEVRE SERVING

; se o This wine is ideally served with red meats, poultry, small game and full-flavoured cheeses.
! N Serve at 16°C.
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Pascal Bouchard sas — Parc des Lys — 89800 Chablis
Tel : +333 86 4218 64 Fax : +33 3 86 42 48 11 - www.pascalbouchard.com



