DOMAINE DESERTAUX - FERRAND

Grands Vins de Bourgogne

BEAUNE 1™ CRU
Les Sceaux

APPELATION D'ORIGINE CONTROLEE (AOC)

COMMUNALE PREMIER CRU
SURFACE ARFEA OF VINES :
OHa60
GRAPE VARIETY :
Pinot Noir
AGE OF VINES :

30 to 40 years BEAUNE 1 CRU

PRODUCTION . Appellaiion Beaune I Cra Canteilée
3500 bottles produced for sale

Mox en boicledle au Domaine

AVERAGE YIELD : DESERTAUX- JERR L
45 hl/hectare A

DEGREES OF ALCOHOL :
13°vol

RESIDUAL SUGAR :
<2gl/l

VINIFICATION - AGEING :

The grapes are harvested manually. The vinification is traditional with 95% de-stemming, cold
maceration for 3 to 5 days, then about 15 days fermentation. Aged in oak barrels (of which 40% are
new barrels) for 18 months.

FOR SERVING WITH :

This powerful and tannic wine with delicate aromas of red fruits will complement tasty, marinated
dishes and stronger cheeses. Peak at 8 to 15 years.

Sylver Medal at Macon.
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