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YVAN BAVENCOFF

AOP BOURGOGNE PINOT NOIR

VINEYARD

Burgundy Pinot Noir thrives on stony,
well-drained limestone, clay and marl soils at the
foot of vineyard slopes, in close proximity to more
prestigious crus.

WINEMAKING

Mechanical harvest. Fermentation (alcoholic +
malolactic) in stainless steel vats.

AGEING

8 to 10 months in cellar.

TASTING NOTES

Dark ruby colour. The nose opens with a basket
of red and black berries (strawberry, cherry,
blackcurrant, blueberry), evolving into cooked
plum and peppery notes. The palate is lively and
structured, with a round and supple backbone.
Tannins and fruit go hand in hand, and the
chewiness matches the power of the secondary
aromas.

BAVENCOEE

GRAPE VARIETY \
\BOU RGOGNE % 100% Pinot noir
PINOT NOIR

Q FOODS PAIRING
/ Poultry tarts, Pot au feu, Veal, Hard cheese

TEMP AGEING POTENTIAL
13 -15°C 6 years
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