DoMAINE ARNOUX

Vignerons

BEAUNE 1** CRU
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/IN DE BOURGOGNE
ruby, bright and lively 4—10 years

BEAU N E ]JER CRU a fully expressive Pinot Noir with aromas of ripe red 14—16°C
Lm‘ (/‘ULLL y’l&j fruits such as black cherries

APPELLATION BEAUNE 144 GRUZONTROLEE pairs perfectly with dishes in sauces such as
‘Les Cent Vignes' enjoys a remarkable reputation. It boeuf bourguignon or veal blanquette, musky

| OMALNE ARNOUX P]":REETHE develops great aromatic intensity on the palate and very firm meat such as furred game, roasted
i and has a fleshy texture. Its silky tannins and or braised, but also with characterful cheese

"ERONS A CHOREY-LES-BEAUNE

exceptional elegance evolve towards a classy
finish
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