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SAVIGNY-LES-BEAUNE
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IN DE. BOURGOGNE
deep ruby red 2—6 years

SAV[GNY—LES—EEAUN‘E bouquet dominated by small red and black fruits 14—16°C

APPELLATION SAVIGNY-LES-BEAUNE CONTROLES such as cherry, raspberry and blackcurrant. Also
marked by spicy notes such as black pepper can accompany traditional cuisine, such as
Meurette-style eggs or coq au vin, but also meat,
Warng A RNQUX pirg B c.ilscreetly.tonnlc and, as always, displaying .g.reot such as a tasty cut of beef, roast poultry or game.
; finesse. With roundness and volume, the fruit is Or even with spicy food or a generous cheese platter

NERONS A CHOREY-LES-BEAUNE . .
elegantly preserved. A wonderfully harmonious wine

with a full-bodied and elegant structure
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