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CORTON GRAND CRU ‘LES PERRIÈRES’

Style: Still red
Area of Production: Burgundy, France
Appellation: Corton Grand Cru
Climat: Les Perrières
Varieties: 100% Pinot Noir
Soil: Brown gravelly clay and limestone
Elevation: 250 meters
Age of Vines: 25 years
Yield: 38hl/hectare
Farming Practices: Organic and biodynamic
Fermentation: 100% destemmed with indigenous 
yeasts in cement tanks
Aging: 11 to 12 months on lees in 20% new oak 
barrels
Production: 25 cases per year

A well-defined bouquet of blackberry, crushed      
strawberry, and hints of wet limestone. The palate is 
vibrant  and deep with effusive red fruit and pepper 
spice. Firm tannins lead into a lengthy and smooth 
finish.


