
DOMAINE CAUVARD

AOP Beaune Premier Cru
Red

PRESENTATION
Located in Beaune, the Domaine Cauvard perpetuates a viticultural tradition through several generations. It cultivates
vines on prestigious climates of Côte de Beaune, producing expressive and balanced reds and whites. Careful vinifications
and aging in barrels bring beautiful complexity to the wines, which seduce with their aromatic finesse and aging capacity.
A classic signature of Burgundy, between elegance and authenticity.

VARIETAL
Pinot Noir 100%

TERROIR
Altitude: 230 to 240 meters. The soil is light and fine, producing wines where elegance takes precedence over power, with
subtle and delicate aromas.

IN THE VINEYARD
Sustainable farming practices.

HARVEST
Hand-harvested.

WINEMAKING
Full destemming, fermentation in truncated cone-shaped vats.

AGEING
Aged in new oak barrels, lightly filtered, sealed with a technical cork.

SERVING
Serving Temperature: 14 to 16°C

AGEING POTENTIAL
5 to 10 years

TASTING
This wine displays a deep ruby color. The nose is elegant and fruit-forward, with refined red fruit aromas. On the palate,
the tannins are fine, smooth, and perfectly integrated, delivering a harmonious and refined tasting experience.

FOOD PAIRINGS
Beaune Premier Cru red wines pair wonderfully with roasted poultry or game. They also complement characterful cheeses
like Reblochon beautifully.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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