Area : 0,80 ha

Age of the vines : 35-40 years old
Average annual production : 7 000 bottles
Grape Variety : Pinot Noir

Localisation

It comes from two parcels in the village of Vosne
Romanée, both of them situated at the bottom of the slope
in the east of the national road 74. The soils are clay-silty
above a subsoil of sand and pebbles of the Pleistocene era.
These soils, poor in limestone, produce dark purple wines,
with a strong acidity, i.e. very fresh and scented wines.

Vinification and ageing

Traditional Burgundy vinification.

During the first 6 months, these wines are kept in large
oak barrels in a very old cellar located underneath Jean
Gros's house. During the following 12 months, maturing
continues in traditional barrels of 1 to 3 wines. Those
barrels, which have stored higher ranked wines, give a
little of the aromas of the previous wines. This technique
improves the complexity of those cuvées.
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A APPELLATION CONTROLEE
ALC. 12.5% BY VOL PRODUCT OF FRANCE - RED BURGUNDY WINE 750ml

Domaine Michel Gros



