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CORTON
GRAND CRU

“LES RENARDES”

Thibault Liger-Belair
40 rue du 18 décembre, 21700 Nuits Saint Georges
Tel. 03 80 61 51 16 - contact@thibaultligerbelair.com

Corton Grand Cru "Les Renardes”
AOC Corton Grand Cru, Les Renardes,

PRESENTATION

Always with a great freshness thanks to the big presence of limestone in the
soils, it’s a powerful wine without great wealth. This wine has a great depth and
it is necessary to tame it to sense it perfectly.

This appellation is well known as Renardes, because its wines are always very
rich with animal, leather and black fruit notes.

THE VINTAGE
965 bottles, 30 magnums and 8 jeroboams have been produced for the vintage
2018.

LOCATION

Our parcel is 0.3 ha planted in 1956.

This appellation is located on the mid-slope of the hill of Corton, we consider it
one of the most prestigious climates of Corton.

TERROIR
This vines sprout on a soil very limestone on the bottom of the hill and more
clay on the top, instead of the rest of the Cote de Beaune. This feature is due to a
limestone flaw which is located on the middle of the plot and which reappears
limestone of mother rock more importantly on the lower part of the hillside of
Renardes.

WINEMAKING

Harvesting is manual with 40% of whole clusters.

3 weeks of fermentation with very light extraction.

60% of new oak barrels are used for an aging period of 20 months.

VARIETAL
Pinot Noir 100%
TASTING

This wine has a floral nose, ripe wild fruits, clove and black pepper. The
medium-bodied palate offers succulent and subtle minerality with notes of red
fruits and spices.

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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