
Pinot Noir 2005 “Reserve” “Cuve 7”

Pinot Noir develops intense red fruits aromas and combines fruitiness, flexibility and freshness on 
the palate.

To enjoy its aromas, it is advised to drink it young. It fits very well with charcuterie, smoked meats,  
red meats, duck and some cheeses.

This Pinot Noir « Réserve » « Cuve 7 » is from a selection of different vineyards and harvested at  
its full maturity. It has kept a beautiful freshness and beautiful red fruits aromas.

Alcohol : 13,30  % 
Total Acidity : 4,0  g /l  en H2 SO4 
pH :   3,55 
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