
MERCUREY

REGION Bourgogne

SUB-REGION Côte Chalonnaise

TYPE AOC

LEVEL Village

GRAPES Pinot Noir

SERVICE TEMPERATURE 12°C

AGING POTENTIAL 4 years

COLOR Red

Mercurey is one of the most beautiful appellation of the Côte Chalonnaise. With the soil made of marl et limestone, it is now considered
one of the most important appellation of burgundy in red wine.

TERROIR

Deep, profound ruby colour.
This crisp-fruited wine evokes strawberry, raspberry, and cherry. Age brings in notes of spicy tobacco notes and cocoa beans.
In the mouth this wine is rich, and full-bodied. When aged, it is rounded and meaty and the tannins are silky.

TASTING

Beef rib steaks, or joints of beef or lamb, braised or in sauce.

FOOD MATCHING
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