Nuits-Saint-Georges ler Cru "Les Saint-

Georges"

France

almost certainly be Saint-Georges.

THE VINTAGE

LOCATION
2.05 hectares of vines planted in 1944.

TERROIR

WINEMAKING

LES SAINT GEORGES

NUITS-SAINT-GEORGES

AGEING

507% of new barrels are used for an aging period of 22 months.

VARIETAL
Pinot Noir 100%
TASTING

A wine that has a wonderful substance and fine-grained, elegant tannins

revealing pure fruit.

On the nose, the quality of the terroir comes through: beautifully defined,
mineral-driven, hints, black fruit. Lovely focus. The palate is medium-bodied
with fine but firm tannins, dark berry fruit laced with white pepper, merging

into a finely structured and persistent finish.

Thibault Liger-Belair

@5> 40 rue du 18 décembre, 21700 Nuits Saint Georges
et Tel. 08 80 61 51 16 - contact@thibaultligerbelair.com
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

AOC Nuits-Saint-Georges Premier Cru Les Saints-Georges, Bourgogne,

If there had to be just one grand cru in Nuits-Saint-Georges, it would

6244 bottles, 300 magnums and 12 jeroboams have been produced in 2018.

Located in the southern part of the appellation, Les Saint-Georges is considered
to be one of the most ancient climats, having been planted with vines as far back
as the year 1000. At the end of the 19th century, the town of Nuits was allowed
to add the Saint-Georges appendage to its name; that of its most famous cru.

The vines grow on deep and very pebbly brown limestone soil, resulting in rich
and structured wines that are perfect for keeping.

Harvesting is manual with 80% of whole clusters.
PREAIEE R 3 weeks of fermentation with very light intervention.



http://www.tcpdf.org
https://facebook.com/thibault.ligerbelair
https://vincod.com/16A3TE

