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Volnay ler Cru Clos des Chenes

Volnay LOUIS MAX

Previously the residence of the Duhes of Burgundy AOC,
the site of Volnay is one of the most typical villages of
the Cote de Beaune. Centred half way up the slopes, the
Premier Crus surrounding the village benefil from the

ideal aspect. Al altitudes of between 200 and 300

melres, the \/a[nay hallside provides iron rich limestone

covered by red~brown silt. The slope 3Wes 90001 dramage
and the high proporlion of stones gives permeability
while the clay ensures the necessary richness of
available minerals.l

Grape Variely

Pinot Noir 100 %

Tasting Note
Colour Deep and intense ruby red colour

Nose Powerful and concentrated aromas of matured small red and blach fruils,
liguorice, with hints of vanilla and wood

Palate Rich and concentraled, good balance belween wood and fruit, already
round, with a good structure and a good length.

Service It should be served at a temperature around 17°C.

Food Pairing

Ideal when associaled with roast meal, poultry, medium tasting cheese.
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