
Bgne Hautes Côtes de Beaune

Bourgogne Hautes Côtes de Beaune

The vineyard of the Hautes Côtes-de-Beaune is planted
on well-exposed slopes.
The hills dominate the Côte-de-Beaune at an average
altitude of between 300 and 400 metres. The soils are a
mix of clay and limestone.


Grape Variety

100% Pinot Noir

Tasting Note

Colour The colour is fairly light red, like strawberry juice.

Nose The aromas are very typical of this region of production, with a marked
but very fine fruitiness, a little reminiscent of blackcurrant juice.

Palate In the mouth, this is a fine, delicate, light and easy-drinking wine, both
bright and fresh.

Ageing The balance between sweetness and acidity enables these wines to retain
their youthfulness for some time. They thus keep their freshness and
remain very bright and above all quite light, so that they can be drunk
throughout a meal.

Service It should be served at quite a low temperature (12°C [52°F]).

Food Pairing

With grilled meat and red meat. For a barbecue, but also with a variety of cheeses, provided they are not too
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strong.
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