Bourgogne Pinot Noir

Appellation: Bourgogne Pinot Noir

Geolocation: 4.6889151 - 4.653156 / 4.6892018 - 4.659479 /
4.6893032 - 4.671823 / 4.6893078 - 4.661198

Grape variety: Pinot Noir

Soil type: Calcareous clay

Vine age: 50 years

Yield: 35 hectoliters per hectare

ABV: 13%
Vinification: Handpicked and selected during harvest.
Entirely destemmed before vinification in stainless steel tanks.

Fermented using the native yeast naturally @
present on grapes. 1 =5
Maturation: Malolactic fermentation in barrel with native yeasts. | BOURGOGNE
Matured for 12 months on average. M,,

Production: 6800 bottles per year.

QUENTIN JEANNOT

Bottled at the estate.

Domaine Jeannot
12 route départementale 974
21190, Meursault - FRANCE

domaine.jeannot@gmail.com



