
Corton Grand Cru
AOP Corton Grand Cru, Bourgogne, France

PRESENTATION
Entrance to the Côte de Beaune from the north, the hill of Corton brings together the villages
of Ladoix-Serrigny, Aloxe-Corton, and Pernand-Vergelesses and is home to the Grand Crus
Corton (almost exclusively red) and Corton-Charlemagne (white). The south-east to south-
west facing vineyard is situated between 250 and 330 meters above sea level, forming an
amphitheater unlike any other in the Côte.

TERROIR
Clay-limestone brown soils

WINEMAKING
Manual harvesting, sorting of grapes upon arrival at the winery.
Fermentative maceration in temperature-controlled wooden vats for 18 to 21 days.
Aging in oak barrels (45% new barrels) for 16 to 18 months.

VARIETAL
Pinot Noir

SERVING
Service temperature: between 16-17°C.
Long aging wine: 7 to 10 years and more.

TASTING
The intense bouquet harmoniously combines aromas of red fruits (cherry, raspberry...) with
delicate toasted and vanilla notes. Both structured and opulent, this wine offers a lot of
sensuality and a long finish on the fruit.

FOOD PAIRINGS
Classic pairing: Roast lamb with herbs.
Unusual pairing: Ravioli with foie gras and mango.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

http://www.tcpdf.org
https://www.jean-bouchard.com
https://instagram.com/vins_jeanbouchard/
https://vincod.com/J1UQQE

