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BRUNOLAFON

Burgundy, Domaine Piquet Girardin, AOC Auxey-
Duresses Premier Cru Les Grands Champs, Rouge

AOC Auxey-Duresses Premier Cru Les Grands Champs, Bourgogne, France

Domaine Piquet Girardin was born from the merger of two estates, Anne-Marie
Girardin's and Dominique Piguet's, both from families with deep winegrowing roots.
Today, their son Damien takes over.

The domaine has grown with each acquisition. Todya they cultivates 18 appellations
on around 12 hectares of the finest Cote de Beaune vineyards, from Pommard to
Maranges, via Meursault, Auxey-Duresses, Puligny-Montrachet, Chassagne-
Montrachet and Santenay.
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WINEMAKING
Stainless steel vat.

AGEING

Aged 100% in oak barrels for 12 months with 20% new barrels.

PIGUET-GIRARDIN

VARIETAL Contains sulphites. Does not contain egg or egg

agrlculiyre Pinot Noir 100% es not contain milk or milk-basec

\ RAISONNEE
Domaine Qualifié

SERVING
16°C/61°F

AGEING POTENTIAL

5to 10 years
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Burgundy, Domaine Piguet Girardin, AOC Auxey-Duresses Premier Cru Les Grands Champs, Rouge

TASTING

A cherry-red colour. The nose offers rich notes of black berries. Supple, fine and tannic on the palate, with a blackberry finish. This
wine, comparable to some Volnays, has great ageing potential.

FOOD PAIRINGS

It should be served at a temperature of between 14 and 16°C. It goes well with dishes such as fish, shellfish and seafood, poultry,
white meats and certain meats in sauce.

Bruno Lafon Selection

Integrity Wines LLC - d.b.a Bruno Lafon Selection, NY 10016 New York - USA

Marine Royer (Chicago, IL): +1 (312) 888-0290 | marine@brunolafonselection.com
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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