DOMAINE MACHARD DE GRAMONT

AOP Pommard Premier Cru Clos Blanc

DOMAINES Red
ET VINS DE
PROPRIETE

PRESENTATION

Domaine Machard de Gramont is a family estate located in Prissey, near Nuits-Saint-
Georges. Founded in the 19th century, it is now managed by Arnaud Machard de
Gramont and his two sons, Alban and Alexis. The estate is distinguished by its
impressive vaulted cellars, giving a "cathedral" effect conducive to wine aging. The
vineyard covers 20 hectares and stretches over more than 50 km, from Chendve to
Puligny-Montrachet, offering a patchwork of exceptional terroirs. It produces flagship
Burgundy appellations such as Aloxe-Corton, Chorey-les-Beaune, Nuits-Saint-Georges,
Pommard, and Savigny-les-Beaune. Vinification relies on long fermentations and aging in
oak barrels, combining tradition and finesse. Its particularity: a commitment to sincere
terroir wines, with meticulous biodynamic work and a respectful approach to the soils.

VARIETAL
Pinot Noir 100%

TERROIR
The soils are clay-limestone.

HARVEST
Manual harvest.

WINEMAKING
Traditional vinification.

AGEING
Aged in oak barrels.

SERVING
Serve at 14-16?°C
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A well-opened and warm nose with notes of cherry, crushed strawberry, and minerality.

The palate shows lovely substance with present tannins. Remarkable aromatic depth
POMMARD ltR CRU and persistence with a well-balanced finish.
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ON THE PALATE
Structured, deep, persistent, balanced

FOOD PAIRINGS
Roast beef fillet, duck breast, or pigeon. Cheese: Comté, Tomme...

D.V.P. - DOMAINES & VINS DE PROPRIETE
10 RUE LAVOISIER, - 21700 NUITS ST GEORGES - FRANCE
TEL. 038061 5370
ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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