r 4

@

’) BOURGOGNE o

(LOUIS MAX)

o C
JFONDE EN 1853
0 C

NUITS-SAINT-GEORGES

Vosne Romanée

Vosne~Romancee e
- DE_I'I:Ii 1859
\{_»__.__ P Y P Y
From just nar’th of Nuits~Saint‘~Geor5es,.the wines o.f % CYD '
Vosne~Romanee are pracluceol in clay-limestone soil ‘34,
which 1s particularly suiled o the production of great &w——ﬂﬁ—r—ﬁ;—-—cv-
red wines.

Grape Vartely

100% Pinot Notr

Tasting Note

Colour Very elegant cherry~red hue, with violent tints; average limpi&ity and

acceptable brilliance.

Nose On the nose, you can delect aromas of cherry and small red fruit, quite
intense and very pleasant. An extremelg delicale wine.

Palate On the palale, you will discover red fruil, falness and silhy tannins.

Ageing You will be able to appreciate the qualities of the wines of Vosne Romanee
after only four to eight years, bul they will gain in finesse for a few years
maore.

Service You should laste them al around 16 1o 18°'C (61 1o 64F). Al this

temperature, this greal wine will offer the best of ils taste characteristics.

Food Pairing

The fine wines of Vosne Romanee can be cast in the role of showing lo their advantage roasts, game meat
with sauce,and fine cheeses.
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