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BRUNOLAFON

Burgundy, Domaine Grivot-Goisot, AOC
Bourgogne Cétes d'Auxerre, Blanc

AOC Bourgogne Cotes d'Auxerre, Bourgogne, France

Domaine GRIVOT-GOISOT is located in Burgundy, in the heart of the Auxerrois
vineyards, in a village called SAINT-BRIS-LE-VINEUX, the exception in Burgundy with its
Sauvignon.

PRESENTATION
'he Domaine covers
as Chablis, Chablis Premier Cru as well as Saint Bris, Bourgogne Cote ¢

Aligoté.
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TERROIR
Single Guyot pruning, with a density o
arvesting 1 month be

5 Hectares: with vine

Clay Limestone soils.

WINEMAKING

Fermentation in temperature-controlled stainless steel tanks.

AGEING

Aged for 10 months, bottled by the estate

VARIETAL GM:NO
Pinot Noir 100% “ontains sulphites. Does not contain egg or egg products. Dot
NC C n milk or mil 1sed proc

SERVING
12°C/54°F

AGEING POTENTIAL

3to5vyears

TASTING

Young, purplish color. Typical, fresh cherry nose. Supple, tender, lightly concentrated palate,

letting the fruit express itself.

FOOD PAIRINGS
Avery pleasant Pinot Noir, ideal for grilled meats or grilled prime rib. More generally

all red meats without marinade and light cheeses.
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