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MERCUREY LEs oRMEAUX
2024

G RAPE VARIETY
Pinot Noir

T ERROIR

AQOC : Mercurey

"Climat” Les Ormeaux.

Deep clay-limestone soil on a south-eastfacing hillside.
Area: 1 ha.

Average age of the parcel: 40 years

V INEMAKING AND AGEING

Harvest date: 16 September 2024.

Mechanical harvested, sorted, destemmed and gravity fed into vats.
Cold prefermentation in vats followed by alcoholic fermentation with
automatic temperature control. Maceration for 20 days.

Ageing in oak barrels (20% new) for 12 months.

Light filtration and bottling on 12 February 2026.

Alcohol content: 13,5%.

T ASTING

From its crushed wild strawberry colour, aromas of rose, blueberry,
red berries and violet rise to the nose. The palate is frank, tonic and
fullbodied, with a hint of bitterness on the finish. The fruit is ripe,
with flavours of tobacco, spices and liquorice enhancing its
freshness. This 2024 vintage is very assertive, making its presence
felt with its intensity.
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Quentin & Vincent

JoussiEn
S ERVING IDEAS

Bistronomic or gourmet cuisine, slow-cooked or grilled meats, fine
delicatessen meats, and peppery cheeses.

Ideal temperature: 16°C

To be enjoyed until 203 1.
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