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Vignerons

ALOXE-CORTON
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Harvest
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Maturation

VIN DE BOURGOGNE

dark ruby
4-10 years

Fine and delicate aromas of small red berries, along with

ALOX E 7 CORTO‘N pepper, nutmeg and other spices. Evolving towards 14-16°C

AF

"ELLATION ALOKE-CORTON CONTROLEE

candied fruit aromas after a few years in the cellar
best with red meat, grilled or in a sauce, and roasted or

a characterful wine, with power and substance on the even glazed poultry. And cheese, of course: soft and

rind-washed, such as Epoisses, L'Ami du Chambertin,

DMATNE ARNQOUX pige £ I

palate. Typical of its terroir, asserting itself through its
UNE

SNERONS A CHOREYSLES-BEA and many others

robust and perfectly convincing structure. Intense and
generous — a wine that exudes finesse and elegance
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