
CLOS SAINT-DENIS GRAND CRU

PRODUIT
Ranked among the most prestigious Grands Crus of the Côte de Nuits,  Clos Saint-Denis is located in the

heart of Morey-Saint-Denis,  on a terroir  renowned for its balance between power and finesse. Joseph
Drouhin’s Clos Saint-Denis Grand Cru elegantly embodies this duality:  on the nose, it  offers a complex
palette of ripe red fruits,  violet,  white pepper,  and noble undergrowth. The palate is silky and deep,
marked by very fine tannins and a subtle freshness that gracefully extends the finish. The delicately

integrated oak barrel aging supports the complexity without ever overpowering the pure character of the
Pinot Noir.  A great wine for laying down, it  pairs brilliantly with refined dishes such as roast veal fillet,

hare à la royale,  or truffled Brie.

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

IDENTITÉ

Région viticole / Pays Bourgogne / France

Type de vin Rouge

Volume 0,75L

Degré d’alcool 14,5%

Potentiel de garde 15 ans

Cépages Pinot Noir


