DoMAINE ARNOUX

Vignerons

SAVIGNY-LES-BEAUNE 1R CRU
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IN DE BOURGOGNE

purple and deep 4—10 years
| SAVIGN'Y 1Er CRU
= ) fruity and gourmet, with aromas of red and black fruits, 14—16°C
rd /D
/““ /(41/%1{/ Morello cherries, and slightly spicy notes

APPELLATION SAVIGNY 1% CRU CONTROLEE

can be enjoyed with fine dishes such as red meatin a

0 . 18 Freshness on the attack, then powerful, silky tannins are sauce, game, poultry in a creamy sauce, pan-fried
Marng ARNQUX pege B ini h ild ch h as Ch Bri
- revealed; good substance and a generous finish. Its mushrooms, or mild cheéeses such as Lhaource, brie
MERONS A cHioRENSLEESBEEE de Meaux or Reblochon

roundness and balance allow it to retain all its fruit and
character, even after cellaring for a few years
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