
SERVE
TEMP
55 - 60o F15 - 30 Minutes

DECANT
3 - 5 Years

AGING
Universal Red Wine

Glass

GLASSWARE

FOOD PAIRING
Try pairing with Salmon with Mushrooms & Cherry Sauce, Roast 
Chicken and Braised Duck Dishes, Mushroom Risotto, Creamy Feta 
or Goat Cheese.

WINEMAKER’S NOTES
It is an elegant ruby hue with brilliant tints at the rim. The nose 
unashamedly displays the cherry notes so typical of Pinot Noir with a 
spicy, even peppery touch. The fresh palate, nicely set off by hints of 
violet and berried fruit, is silky and supple, with elegant tannins 
extending all the way to the enticing finish. A pinot noir that stands out extending all the way to the enticing finish. A pinot noir that stands out 
from his native Burgundy.

VINEYARDS
This cuvée, vinified with the highest level of competence and selected 
with great severity, is a great incentive to discover the terroir of the 
Pays d'Oc. Made from a selection of vines on the best exposed 
Languedoc slopes, this Pinot Noir proudly claims its typicity in a 
balanced and elegant style.

VARIETALS
100% Pinot Noir

APPELLATION
Southern Coast, Pays d’Oc, France

From the owners of Chateau Palmer!
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