
CORTON GRAND CRU 'CLOS DES CORTONS'

PRODUIT
The Corton « Clos des Cortons » Monopole from Domaine Faiveley is a rare and emblematic jewel of the
Côte de Beaune. This unique vineyard, wholly owned by the House since 1933, stretches across compact

clay-limestone soils that give the Pinot Noir remarkable power and great aromatic complexity.

The rigorous vinification process, combined with carefully controlled oak barrel  aging, allows the full
expression of the richness of the fruit  while respecting the freshness and elegance of the terroir.  The

wine is distinguished by its deep color,  its intense nose with aromas of black fruits,  spices, and
undergrowth, and a full  palate that intertwines strength and finesse.

The tannic structure is solid yet velvety, supported by a beautiful  freshness that promises great aging
potential.  This grand cru monopole pairs perfectly with rich dishes such as game, red meats in sauce, or

mature cheeses, embodying the excellence and authenticity of Domaine Faiveley.

PROFIL GUSTATIF
Léger Puissant
Souple Tannique
Sec Moelleux
Vif Rond
Fruité Boisé
Minéral Fruité

IDENTITÉ

Région viticole / Pays Bourgogne / France

Type de vin Rouge

Volume 0,75L

Potentiel de garde 20 ans +

Cépages Pinot Noir


