
SAVIGNY LES BEAUNE 1ER CRU 'FOURNEAUX'

PRODUIT
In the heart of the Côte de Beaune, Joseph Drouhin’s Savigny-lès-Beaune 1er Cru « Fourneaux » reflects

the elegance and finesse typical  of  the great Savigny terroirs.  This red wine seduces with a complex
bouquet intertwining ripe red fruits,  delicate spices, and a subtle floral  touch. On the palate, it  reveals a

balanced structure, silky tannins, and a harmonious freshness that leads to a long, refined finish. The
traditional vinification process, accompanied by controlled aging in oak barrels,  highlights the purity of

the Pinot Noir and the richness of the terroir.  The perfect accompaniment to grilled red meats,  game, or
mature cheeses, this Savigny-lès-Beaune 1er Cru offers an elegant and authentic taste experience.

PROFIL GUSTATIF
Léger Puissant
Souple Tannique

IDENTITÉ

Région viticole / Pays Bourgogne / France

Type de vin Rouge

Volume 0,75L

Degré d’alcool 13,0%

Potentiel de garde 10 ans

Cépages Pinot Noir


