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Beaune ler Cru les Sceaux

Beaune LOUIS MAX

_Depuis 1859

The vineyard of Beaune is planted almost exclusively on
sloping terrain. The hills face east-southeast and the
soil consists mainly of brown limestone, mixed in places Remem
with clay or sand.
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Grape Vartely

100% Pinot Notr

Tasting Note

Colour A very elegant red, with purple tints,

Nose The nose expresses very inlense wood aromas, ripe fruil and spices.

Palate The fruit which is brought by the grape variely reminds us of very ripe
small fruit with red or blach berries. A long, powerful wine.

Ageing At least ten years.

Service It is important to serve it at a temperature of 16 o 18°C (61 to 64T). Below

thal, the aromas would suffer and above, the alcohol would dominate. It 1s

advisable to decant it two hours before tastingt.

Food Pairing

[t will go perfectly well with grilled or roast meat, and fairly mild cheeses.
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