GRANDS VINS DE
BOURGOGNE
DE

PUIS 1820

ALBERT MOROT

Pommard Village «<La Rue au Port»

Location & terroir
e Surface area: 0.30 ha
* Grape variety: 100% Pinot Noir
« Altitude: lower slope, 210 metres above sea level
* Exposure: South-East facing
¢ Soil: clay, silt and sand
¢ Average vine age: 15 years

Viticulture

* Gentle pruning using the Guyot-Poussard method,
promoting optimal sap flow

* Soil management through hilling and de-hilling, with
organic protection

* Yield: approximately 45 hl/ha

+« Hand-harvested in small 15kg perforated crates

+ Rigorous sorting in the vineyard, followed by additional
sorting at the winery on a sorting table

Vinification & Ageing
« Traditional vinification in open-top vats
* Grapes partially destemmed, no added yeasts
¢ Daily pump-overs
* Aged for 18 months in French oak barrels without racking
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Tasting Notes
* Colour: bright ruby with subtle garnet highlights
3 * Nose: generous red fruit aromas
F‘ OMMA R !f? + Palate: supple and juicy on the attack, fresh and easy-
drinking, with a very energetic finish

ALBERT MOROT

h FOHMARD PROTEGIE !

Food & Wine Pairings
* Parsley ham, charcuterie
¢ Grilled meats
e Cheese: Brie de Meaux, Coulommiers
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