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Vignerons

ALOXE-CORTON 1** CRU
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VIN DE BOURGOGNE
dark ruby 5-15 years

L\lOXE—CO RTO»N] 1”\‘- CRU full-bodied and generous aromas of red fruits such 14-16°C
as strawberry, cherry and raspberry, as well as
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"PELLATION ALOXE-CORTON 1% CRU CONTROLEE
roasted or even glazed poultry. And cheese, of
tannic and powerful structure, great concentration course: soft and rind-washed, such as Epoisses,

on the palate. A wine with finesse and beautiful L’Ami du Chambertin and many others
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"ONS A cCHOREY-LES-BEAUNE

intensity. The notable tannins perfectly express the
warm character that one can expect from this
premier cru
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