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Saint-Romain Rouge

General Characteristics :
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Grape variety: Pinot noir. ﬁ) - I\([tkﬁ .

Production: about 15,000 bottles a year.
Soil: clay and limestone.

Age of the vineyards: about 35 years old. da ; / .
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Specific culture methods of the vineyards :
Supervised treatment. 7 . CD

Soil treatment. @%{/Z N l777]

Green harvest. !

Hand-harvesting. 4“7

Selective picking of grapes.

Vinification

100% destalked.

Fermentation on the skins for about 12 days.
Temperature controlled.

Daily pumping over and treading.

Pneumatic pressing.

Maturing in oak barrels (15% of which are new).
Bottling after 12 months of maturing.

Tasting

A bright and deep red colour enlightened with purple shades.

An expressive smell with fruit aromas (cherry) and the light smell of wood.

The taste begins with melting tannins, fruity and fresh, with a smart characteristic to finish.

Preservation and tasting advice
This wine should be preserved for about 3 to 6 years after the harvest.
Best served at about 16 — 17°C

Gastronomy :
It will equally match with white meat, game birds, red meat, veal or lamb.

DOMAINE ALAIN GRAS

SAINT-ROMAIN LE HAUT 21190 MEURSAULT
BOURGOGNE

TELEPHONE : +33 (0)380 212 783 - FAX : +33 (0)380 216 556
http://www.domaine-alain-gras.com
E-mail: contact@domaine-alain-gras.com

Pour nos disponibilités, nos tarifs et nos conditions générales de vente, veuillez contacter le domaine.

L'abus d'alcool est dangereux pour la santé. A consommer avec modération.
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