Wine Typicalness

Beaune 1st Class al’ Ecu is an existent red Wine of the grape
variety nobleman Pinot Noir. The home exploits a 19 are.

Red wine harvested of quoted north of the territory of
Beaune. Made darker enough dress. Aromas of cherry,
raspberry, blackcurrant where mingle some notes of afforesting.
Rich, concentrated, complex wine with alot breed and delicacy.

"Beaune" asal’Ecu, are very nice between 5 and
10 years and are wary until more than 25 years
for very big years.

To consume between 16 ° and 19 ° during
ameal between friendsin family or in private

Food and Wine

Flat principal: fine meat in sauce, game, pie of duck in
morels

Cheese: genuine Camembert, morbier, tom of Savoy
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