
VOSNE-ROMANÉE LES JACQUINES,
ROUGE, 2021
AOC Vosne-Romanée (Bourgogne)

Récolte du Domaine (Estate Vineyard)

PRESENTATION
The Jacquines parcel is located on the southern border of the Vosne-Romanée
appellation, just against that of Nuits-Saint-Georges from which it takes on several
characteristic features, starting with its power and tannic richness.

THE VINTAGE
2021 will be remembered as a vintage where nature recalled its laws, with
complicated and devastating agronomic conditions for the quantities harvested.
Fortunately, the small yields favored maturity and the low alcohol levels a sensation
of freshness not seen for several years. Delicate and very fragrant, digestible and
delicious, with a beautiful burst of fruit, the reds will appeal to lovers of elegant and
infused wines, defined by a very clear and precise reading of the terroirs.
black cherry...

IN THE VINEYARD
Our vineyards are managed in an approach that is fully respectful of the
environment, recognized by the High Environmental Value level 3 certification (the
highest). The rows are grassed to promote an intense microbial life, let us work the
soil mechanically and take care very scrupulously to adjust and limit to the strict
necessary our interventions against enemies and diseases of the vine.

WINEMAKING
After meticulous sorting, both during harvest and at the arrival in the winery, the
grapes are destemmed and put in the tank using elevators which avoid any
pumping or crushing too early. A cold pre-fermentation maceration phase allows
the gentle extraction of tannins and aromas before the appearance of alcohol.
Pigging and pumping over are decided on a case-by-case basis in order to obtain an
optimal balance guaranteeing beautiful harmony.

AGEING
12 to 18 months in French oak barrels of various capacities, ages and origins in
order to smooth the impact of the wood as much as possible and allow a fair
expression of the nuances of the appellation. No racking during aging and re-
massing for 2 to 3 months before to clarify the wines as naturally as possible.

VARIETALS
Pinot Noir 100%
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SPECIFICATIONS
Alcohol content: 14 % vol.
Allergens (sulfites): Contains sulphites
Winegrowing label: Haute Valeur
Environnementale
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1N9UMEL’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTÉ. À CONSOMMER AVEC MODÉRATION.
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