
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
956 bottles, 30 magnums and 3 jeroboams have been produced for the vintage
2016.

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 Côte 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 gentle extraction.
60% of new oak barrels are used for a period of 22 months.

VARIETAL
Pinot Noir 100%
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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