Vinification

Domaine

CACHAT-OCQUIDANT

APPELLATION VILLAGE - RED WINES

Chorey-les-Beaune

5 parcels of this appellation produce a wine characterised
by its finesse, suppleness and velvety texture. Red fruit
aromas are typical of Pinot Noir.

Cépage 100% Pinot Noir
Degreé d’alcool 13% val.
Température de service Servir entre 15 et 16°C.

L ocalisation

All our red wines are made from Pinot Noir. Good
ripeness, destemming and rigorous sorting allow us
to produce fruit-driven wines with very round
tannins.&It;br /&gt; &It;br /&gt; The
temperature-controlled fermentation lasts around
fifteen days. Once the grapes have been pressed, the
wines are aged in 40% new oak barrels, depending on
the appellation, for 11 months before being bottled.

Accords mets et vins

It pairs beautifully with your kebabs, roast beef or
risotto.

Domaine Cachat - Ladoix-Serrigny
3, place du Souvenir 21550 LADOIX-SERRIGNY

https://www.domai ne-cachat-ocquidant.fr - domaine.cachat@wanadoo.fr



