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Corton Charlemagne

Corton Charlemagne LOUIS MAX

D:Pws 1353

This grand cru 1s spread over three villages:
Ladoix~Serrigny, Pernand~Vergelesses and
Aloxe~Corton. Very much appremated by the Emperor
Charlemagne, this grand cru, in his time, was planted
entirely with Pinot Noir. Legend has 1t that in hls latler
days, When the Empel"al"ls mo\/ements were no longer’
very cerlain, he frequently spilled this delicale nectar on
his ﬂawing beard. In exasperation, his wife demanded

thal while vines be planled on part of the hill, so that

the wine would not leave any trace on his whate beard.

Grape Variely

100% Chardannag

Tasting Note

Colour Fine deep golden hue, both limpid and brilliant.

Nose On the nose, you will notice aitrus~fruit aromas (very ripe 9rapefruit),
associaled with an atlractive vanilla oahiness. A remarhably elegant
grand cru.

Palate The palale is round, fal and very elegant. A multitude of fruit aromas will

be ole\/eloped. Powerful, with 30001 length.
Ageing Five to ten years, in the right condilions.

Service It should not be served too cold, as this will impair the aromas. The 1deal

ser\/ing temperature 1s belween 14 and 15°C (57 and 59T).
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Food Pairing

It should be served with Qual{ty cuisine: fish and coohed shellfish, white meal or poultry in cream sauce.
This s a wine for special occasions, when foie gras, calf’s sweetbread ple or warm poullry pales are called
for Se]ﬁ\/e lt asan aperltlf and you]" 3ueStS Wlll l)e Convlnced Hou are an ePICurean
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