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Givry Rouge Vieilles Vignes, Domaine Ragot

| | Tasting Notes

With a dark ruby colour, it's a supple and rich wine with a

Product code DRo421RC beautiful sucker taste, which offer black pinot aroma and
Grapes Pinot Noir litele red fruit, almost cherry and raspberry notes.

Country FRANCE

ABV% 12.9 Viticulture

Case Size 12

Closure Style Cork Grape variety: 100% Pinot Noir. Size: Guyot Simple. Conduct:
Producer Domaine Ragot Rational Fighting. Soil density/ha: 10,000 Soil: Cultivation of
Vintage 2021 the soil throughout the year. No herbicide. Harvest: Manual

in crates with sorting in the vat room Yields (hl/ha) : 44
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WQE Destemming: 100% Yeast: No Maceration: 5 to 6 days at low

9 .

2 Vegetarian temperature (10/15°C) Fermentation: With the natural yeasts
of the grapes, under temperature control. Devatting: After 3

weeks, with lift belt and pneumatic pressing,
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