AUGUSTE PIROU
Arbois Tradition AOC

www.auguste-pirou.com

VARIETALS 70% P. Noir, 20% Trousseau, 10% Poulsard
VINTAGE 2023

REGION Arbois, Jura, France

TECHNICAL DATA Alcohol 12.5%

APPEARANCE Deep cherry red colour.

NOSE A bouquet of tart sour cherry, wild straw-

berry, and crushed red plums balanced by
distinct, layers of cracked black pepper, ash,
smoky paprika, and dried earth.

PALATE Straightforward attack on spices and ripe
fruits. Elegant structure with lip-smacking
acidity, soft and silky tannins, and a nice
finish in a light frame.

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 Serve slightly chilled (14-16°C) with platter
of regional charcuterie, terrines, or game
birds like roasted quail.
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APPELLATION ARBOIS CONTROLEE

TRADITION

PRODUIT DF FRANCE

ORDER CODE FR0893




