DoMAINE ARNOUX

Vignerons

SAVIGNY-LES-BEAUNE 1¥® CRU

Surface area
Variety

Year of planting
Exposition
Altitude

Terroirs

Harvest

Vinification

Maturation

N DE BOURGOGNE

intense robe, ruby colour 4-10 years
SAVIGNY 1:® CRU

/J’J g‘wéf&f evolving into undergrowth notes after a few years in

APPELLATION SAVIGNY |5 CRU CONTROLEE

marked by aromas of crisp red and black berries, 14-16°C

bottles accompanies red and white meat, whether in a

) sauce or roasted, such as a leg of lamb, a veal

MAINE ARNQUX pErE ET s a dense and powerful palate, with great finesse and chop, a nice cut of beef, or stuffed chicken. Game
"eNERONS A cHOREVALESTBEAVAS beautiful aromatic complexity. A velvety and silky birds or mature cheeses

wine, with fine and well-integrated tannins, as well

as good length on the palate
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