
 
P I N O T  N O I R

Origin 
100% pinot noir south of 

FRANCE in the upper reaches of 

the AUDE river valley. 

 

Soil type 
Limestone and clay 

 

Altitude 
400 meters 

 
Best served 
At 12-15°C / 54-60° F 

 

Colour 
Bright ruby 

Bouquet 
Hint of iris over fresh bramble and wild 

strawberry 

 

Palate 
Velvet texture, plump and juicy appeal with a 

savoury « brush » of tannin on the finale. 

 

Accompanies poultry, veal, grilled salmon, tuna, 

or on its own as a pre-prandial treat !

I N D I C AT I O N  G EO G R A P H I Q U E  

P ROT ÉG É E  PAYS  D ’O C


