AOERE 0,27 ha

Age of the vines : 35 years old
Average annual production : 1 200 bottles
Grape variety : Pinot Noir
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Domaine Michel Gros
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Sarah Marsh, Winter 2014, The Burgundy Briefing N° 16
This is supple and smooth, you taste the higher percentage of
new oak here (50%). Dark fruit, lovely maturity of forest
fruits; surprising ripeness of aromatics and flavours. Quite a
plump mid palate; rounded, but trim (this vintage carries no
weight), but has excellent concentration. There is velvet
texture to the tannins and a good fresh lift on the finish. Score
18.

Allen Meadows, January 15,2015

A ripe and very fresh nose displays notes of red currant, earth,
underbrush and a vague smoked meat character. Here too
there is a lush and succulent quality to the velvety middle
weight flavors where the typical Nuits rusticity is muted if not
completely invisible on the solidly complex and persistent
finish. There is a touch of wood present on the backend but
the concentration is such that this should have no trouble
integrating it by the time the tannins are resolved.
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