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History

The Domaine des Riottes in Meursault, which owns four hectares of vines,
offers a lovely range of Cote de Beaune wines.

Grape variety
Pinot Noir

Origin
The Climat "The Valoziéres" is at the bottom of the hill, between Aloxe-
Corton and Ladoix-Serrigny.

Vinification
Traditional vinification in thermo-regulated stainless steel. Pre-
fermentation - cold maceration. Long fermentation during which pigeages

and pumping over are performed. Post-fermentation - maceration at 30°C
for 5 days.

Soil

The ground is sloping with a reddish brown stony limestone, rich in marls
with a high potassium content. It offers the best potential for the Pinot
Noir grape.

<@ Colour

Dark ruby colour.

é Nose

Floral aromas that evolve with notes of spice, camphor and hot wax.

«» Palate

The mouth presents a silky attack and a powerful finish, with notes
of coffee, cinnamon and black pepper.

Recommandations
Serve with strong flavored dishes: red meats and game, grilled, roasted or
stewed or roasted poultry. Cheeses with strong flavours such as Epoisses,
Soumaintrain, Munster, Maroilles...

Serving Cellar potential
[4-16°C Drink within 10 years.
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