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TERROIR 

Appellation : Coteaux Bourguignons  

Grape variety : Pinot noir and gamay 

Vineyard : This vineyard is HVE3 certified (High Environmental Quality) 
since the 2020 harvest. 
Geology : Clay-limestone soil 

 

 

KNOW-HOW 

Harvest :  Grapes are harvested in fully ripe, generally in September 

Wine making : After destemming, berries are put into stainless steel 
vats, then the fermentation step, lasting about 10 days, is controlled 
through a water belt able to regulate each vat’s temperature. Manual 
crushing is done once a day. When fermentation is completed, wine is 
left to settle still in vats, during a few months, before bottling. 
. 

 

TASTING AND PAIRING 

Tasting : With a pretty ruby colour and glints of purple, this wine provides 

red fruit and spices’ aromas. On the palate, suppleness is the dominant 

impression, with fine tannins and a long finish on the fruit. 

Wine and food pairing : Pizza, quiche, steak with pepper sauce, Saint-

Nectaire, Ossau-Iraty. 

Service temperature : Between 14 and 16°C 

Aging potential : 5 years 

 

AWARDS 

 2019 vintage: Burgondia Gold Award 

COTEAUX BOURGUIGNONS ‘Les Gravelles’ 

https://www.google.fr/url?sa=i&url=https%3A%2F%2Funikeo.net%2Fblog%2Fce-que-vous-pouvez-faire-et-ne-pas-faire-avec-les-logos-facebook-et-twitter-dans-vos-affichages%2F&psig=AOvVaw2medcLLr5KEERMf-xgzRPF&ust=1611759689518000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMCqwPjtue4CFQAAAAAdAAAAABAD
https://www.google.fr/url?sa=i&url=https%3A%2F%2Ffr.pngtree.com%2Ffreepng%2Finstagram-icon-instagram-logo_3584853.html&psig=AOvVaw20cDSjOuO9HFU62xdzhMjg&ust=1611759828723000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJDBvL7uue4CFQAAAAAdAAAAABAD

