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BOURGOGNE PINOT NOIR 
– RED –

Red Burgundy is the child of Pinot Noir. Known
under this name since 1375 and originated from
burgundy, this grape is central to all the great red
wines of the Burgundy. We use the diversity of the
Burgundian terroirs to pick high-quality grapes from
the best locations.

We vinify and bottled our wine here in our Beaune
cellar with care and passion.

With a deep ruby aspect, this wine unfolds a
bouquet that opens onto a basket of small red and
black fruits (strawberry, cherry, currant and
blueberry), evolving toward cooked prunes,
peppery nuances, leather and underbrush. This
Pinot is very lively in the mouth: structured, supple
and full, with volume and body.

It is the ideal partner for mushrooms pies, poultry or
even a “pot-au-feu”, but also a piece of roast veal
and cheese “soufflés”.

Serving temperature: 14 to 16 °C.
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History

Madame Veuve Point is the unique story of a
woman winemaker whose Pouilly-Fuissé won the
Grand Prize at the Saint Louis world's fair, in the
USA in 1904. Today, Géraldine Point has picked up
the torch from her great-great-grandmother and
will guide you to discover all the diversity of
Burgundy with over 30 AOP wines mainly from the
most famous Villages.


