
HÉRITAGE

The scale of one of our most beautiful
expanses in Savigny-lès-Beaune. Structure
and complexity of this mid-slope terroir.

Savigny-lès-Beaune 1er Cru
Aux Clous

Varietal: Pinot Noir / Appellation: Savigny-lès-Beaune / Rouge
Level: 1er Cru

This wine has a beautiful, clear, cherry-colored appearance and reveals a fresh nose
of wild berries combined with notes of eucalyptus. Fruity and long, the palate is
slightly woody. Served between 14 and 16°C, this wine can be served as an aperitif
and paired with veal, pork tenderloin, or sautéed potatoes with herbs.

TASTING NOTES AND PAIRINGS

Facing due south, this 6.41 ha plot is located at an altitude of approximately 260
meters, on a gentle slope facing the village of Savigny-lès-Beaune. At the heart of
the appellation, these vines, with an average age of 55 years, are planted on clay-
limestone soil, formed of limestone scree. Very stony, the soil is hot and dry. The
Pinot Noir vines are the result of a massal selection and have an average age of 55
years.

OUR VINEYARD

Hand-harvested. The grapes are rigorously sorted upon arrival at the winery. 100%
destemmed. Vatting in stainless steel vats. Alcoholic fermentation with alternating
pumping over and punching down. Devatting and then pressing of the marc. Aged
for at least 10 months in French oak barrels before bottling.

VINIFICATION AND AGEING

Hachette Wine Guide 2023: 1 star for the 2019 vintage. Hachette Wine Guide
2024: 1 star for the 2021 vintage. Hachette Wine Guide 2025: 2 stars for the 2022
vintage. Burghound: 91/100 for the 2022 vintage. Tasted: 92/100 for the 2022
vintage.
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