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LATRICIERES-CHAMBERTIN
Grand Cru

2017

Village of origin: Gevrey-Chambertin
Appellation surfacearea: 7/ al0a
Grapevariety: Pinot Noir

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

Ageing: 100% in new oak barrels, 'Vinification

intégrale’

TASTING NOTES

Hue: Deep ruby red.

Nose: Strong presence of red berries with rose

oyveriones.

Palate: Bold on the palate, very delicate tannins,

smooth mouthfeel, very long and dense finish.

SERVING TEMPERATURE: 16°

DRINK DATE: FROM 2030




