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A MEURSAULT

ECHEZEAUX
Grand Cru

2017

Village of origin: Flagey-Echezeaux
Appellation surface area: 34/ a79a
Grapevariety: Pinot Noir

Average planting density: 70000 plants/Ha
Soil: Clay and limestone

Ageing: 100% in new oak barrels, 'Vinification

intégrale’

TASTING NOTES

Hue: Brilliant bright red.

Nose: Beautiful notes of red berries. With slight

spice overtones.

Palate: Powerful and upfront first taste,
concentrated yet delicate tannins, splendid mouthfeel
and a generous and elegant finale with hints of

menthol. Good length on the palate.

SERVING TEMPERATURE: 16°

DRINK DATE: FROM 2030
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Contact

Domaine Henri Boillot
ZA. les Champs-Lins - 21190 Meursault
Tel +33 (0) 380216 801 - Email : henri@boillotvins. fi

www henri-boillot.com



