
Antoine   Olivier  
SANTENAY   ‘LE   TEMPS   DES   CERISES’  

 

 

Classic   red   Burgundy   with   vivid   and   persistent  
cherry   aromas   and   a   silky   texture.   Long   and   elegant  
on   the   finish.  

 

Color:    Red  

Grapes:    100%   Pinot   noir  

Soil:    limestone   and   clay  

Age   of   vines:    avg   of   35   years   old  

Elevation:    300m  

Farming   practices:    sustainable  

Yeast:    indigenous  

Aging:    The   wine   was   100%   barrel   aged   for   12  

months,   in   a   combination   of   oak   barrels.   20%  

was   aged   in   new   oak,   20%   in   one-year   old   oak,  

20%   in   two-year-old   oak   etc..   The   wine   then  

rested   for   a   further   six   months   in   tank.  

Production:    500   cases  

 

 

 
 


