BLASON
DE BOURGOGNE

FAMILLE VIGNERONS

BLASON DE BOURGOGNE is a range of authentic appellations
outcome from a diversity of terroirs, specific to Bourgogne. Each cuvée
was thought by our Cellar Master who has selected the grapes and
made sure to extract the best.

BEAUNE

3LASON APPELLATION D’ORIGINE CONTROLEE

JE BOURGO!
GRAND VIN DE BOURGOGNE

« Elegant and Powerful »

% THE TERROIR

The vineyard is over 20 years old. On East facing slopes
with chalky-clay subsoils.

“*  GRAPE VARIETY

Pinot Noir.

< WINEMAKING AND MATURING

Temperature controlled vinification in stainless steel
vats. 10 to 12 months aging in Frenck oak barrels.

% TASTING NOTES

Powerful and heart-warming, the wines of 2015 reveal
floral and fruity notes in the bouquet. With a texture that
is both ample and silky, the palate opens with ripe fruit
and spicy flavours. The finish is nicely generous.

BLASON
DE BOURGOGNE

FAMILLE DE VIGNERONS

% FOOD PAIRING

BEAUNE Perfect with meats like duck, chicken or a rabbit with
s mustard.

Grand Vin Serving temperature : 15°C to 16°C.

de Bourgogne

MIS EN BOUTEILLE A LA PROPRIETE

Mis en bouteille a la propriété

www.blason.com




