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MARANGES
RED  (Pinot Noir)

The Maranges vineyard is the link between Côte-
d'Or and Saône-et-Loire. It is perfectly consistent
with that of Santenay, with which it shares several
esteemed crus.

This Maranges has a beautiful brilliant raspberry
ruby color. The bouquet bursts on the fruit
(blackcurrant bud, spicy red fruits until candied).
Fresh and liquoricey, the mouth is lined with fat and
peppery flavors with smooth and warm tannins,

This wine is the ally of roast meat pies, poultry,
roast lamb. Offal, such as veal sweetbreads, live or
grilled andouilette sausages will appreciate its
company. On the cheese side, it will be charmed
by Brillat-Savarin or Brie.

Serving Temperature: 16 to 18°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.
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