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Technical Detail: 
GRAPE VARIETY: 100% Pinot Noir 
UNOAKED 
LOCATION: Vines are located within the Cote de 
Nuits region of the Cote-d’Or 
VINES: 50 to 60 years old   
Hand picked 
Fermentation native yeast 
ABV: 13.5% 
SOIL: Limestone and clay 
 
CLOSURE: Cork  
 

 
 

 
Vosne-Romanée  

Vieilles Vignes 2020 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Tasting Note: 
 
This exquisite Pinot Noir originates from the 
acclaimed Vosne-Romanée appellation, 
renowned for producing world-class wines. The 
2020 vintage enjoyed superb weather conditions, 
producing complex, elegant wines of remarkable 
balance. 

Food Pairing:   

Spicy rich meats, game, lamb. Spicy 
couscous and noodles. Roast game 
birds and spicy chicken. Intensely 
flavoured cheeses.  


