
DOMAINE VINCENT BOUZEREAU

AOP Volnay Premier Cru Santenots
Red

PRESENTATION
Coming from a lineage of winemakers settled in Meursault for over 10 generations, Domaine Vincent Bouzereau cultivates
10 hectares of vines on prestigious climates. The whites, dominated by Chardonnay, are vinified with fermentation in
barrels and prolonged aging of 18 months, favoring a beautiful tension and complex aromatic depth. Thanks to traditional
vaulted cellars, the wines benefit from optimal aging with a moderate wood contribution, preserving their freshness and
elegance. The reds, made from Pinot Noir, offer an aromatic palette blending red fruits, undergrowth, and sweet spices,
with a silky and balanced palate. The great mastery of long aging within the estate allows obtaining wines with a finished
structure and exceptional aging potential.

VARIETAL
Pinot Noir 100%

LOCATION
Located on the slopes of Meursault.
Age of vines: 70 years old

TERROIR
A clay-limestone terroir.

IN THE VINEYARD
Soil work, single Guyot pruning, debudding adapted to the age and vigor of the vine, sustainable pest management.

HARVEST
Hand-harvested.

WINEMAKING
Grapes are sorted on a sorting table, destemmed, and placed in open vats for fermentation with temperature control. No
added yeast only indigenous yeasts are used to preserve the typicity of the terroir and the vintage. Punching down and
pumping over are carried out daily, depending on the vintage. After pressing, the wine is transferred to barrels.

AGEING
Aged for 15 to 18 months in barrels. Racking after malolactic fermentation. Filtration if needed, depending on the vintage.
Bottled at the estate.

SERVING
14-16°C

AGEING POTENTIAL
5 to 10 years

TASTING
Light garnet color. A delicate wine with floral and cherry aromas.

FOOD PAIRINGS
An ideal match for game birds, poultry, and sweetbreads.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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