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Crape variety: 100% Pinot Noir

Production: This wine is the result of a short vatting of destemmed
Pinot Noir grapes without added sulphur. The wine undergoes several
months ageing in stainless steel vats, which enhances its fruitiness
and drinkability.

SO2: 40 mg/l.

Tasting notes: El Pinot is a wine for those who are hooked on Pinot Noir
in its purest expression. This style of wine is supported by a wel-extracted
colour and assertive tannins. It reveals a ruby red hue with gamet tints and
a nose of violets, undergrowth and black fruit. The palate is energetic
and caried by luscious notes of blackberries and blackcurrants, followed
by a hint of vanilla.

Food pairings: This fruity, easy-to-drink wine will pair well with fajitas,
giled meat and all types of charcuterie.

Serving temperature: 13°C
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FOLIE DOUCE




