
Gastronomy

Ideal temperature for tasting : 15 °
Served with white and red meat also with different types of fish 

Blend

in respect of the certified environment

Pinot noir 75 % - Gamay 25 %

Soil

Our soil is clay, limestone and sandy

Wine-making 

From a thermo-regulated vinification

Tasting and ageing

It will seduce  with aromas of red fruits and spices

This wine is light. It's ideal to drink in spring and 

in summer.

To be drunk young but you can preserve 5 years

CHEVERNY ROUGE

Our estate leads to a sustainable culture 

Vatting time of 10 days with

selection of juices.


