BRUNO COLIN

BOURGOGNE PINOT NOIR

Production Surface Area: 0.62 hectare in the
”Grands Champs” and "Grands Prés” areas

Grape variety: 100% Pinot Noir
Soil: Clay-limestone

Years of vine plantings: 1970 and 1977, 1981, 1985
and 1991

Cultivation: Organic. The soils are worked and
tilled mechanically.

Harvests: Manual sorting followed by a vibrating
sorting table. Between 60% and 100% destemmed,
depending on the vintage. Vatting period lasts 15
days with minimum intervention.

Ageing: 12 months in 350 liter barrels (25% new
barrels) and 4 to 6 months in vats before bottling.

Tasting: The nose displays generous aromas of red
fruits complemented by notes of blackcurrant bud.
Elegant, round and fruity on the palate with aromas
of blackcurrant and cherry. Silky smooth tannins.
An explosion of fruits and freshness. Ready to be
enjoyed in its youth.

Last year of production 2021
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