AUGUSTE PIROU
Arbois Pinot Noir AOC

www.auguste-pirou.com

VARIETALS 100% Pinot Noir

VINTAGE 2023

REGION Arbois, Jura, France

TECHNICAL DATA Alcohol 12.5%

APPEARANCE A translucent, pale ruby/cherry red color.
NOSE Expressive and lifted, with bright aromas

of wild strawberry, red cherry, redcurrant,
and subtle spicy and earthy undertones.
PALATE Light-bodied and highly refreshing, this
wine is smooth, well balanced in crisp
acidity with fine, silky tannins and high
drinkability, leaning heavily into primary
red fruit with a touch of cracked pepper.

AGEING A 12 days maceration, then pressed. The
wine is then ageing during 8 months in steel
vats with a light filtration before bottling.

‘ PAIRING It is a highly versatile food wine, pairing
ol e beautifully with smoked meat, grilled veal,
PiNoT NoIr ] roasted poultry, charcuterie boards, and

= mushroom-based vegetarian dishes.
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PRODUIT DE FRANCE

ORDER CODE FR0892




