Céte d'Or

BOURGOGNE COTE D'OR

Appellation Régionale

Pinot Noir
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14-16 2-5 years depending on the vintage
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LOUIS JADOT

BOURGOGNE COTE DOR

Louis Jadot Beaune - France

The Bourgogne Céte d'Or is made from grapes grown
only in the Céte. The blend may vary from one vintage to
another : grapes from regional appellation blended with
grapes from villages Cote d’'Or villages.

The colour is relatively deep and the nose reveals intense
aromas of cherries and dark berries. Half of the wine for
this cuvee was matured in barrel, lending the blend
refined notes of spice and toast. The tannins are fine-
grained and elegant, and the finish is long and juicy.

The grapes are harvested by hand. Aging takes places
partly in oak barrels .
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