
GRAPE VARIETY
100% Pinot Noir

TERROIR
Origin
IGP Pays D’oc France

Soil
Basalt

Climate
Mediterranean

Alc.
12.5% vol


SERVING TEMPERATURE
Between 14° and 16° Celsius

CONSERVATION
Between 10° and 12° Celsius

AGING POTENTIAL
3 to 5 years

RESIDUAL SUGARS
3g/L

BOTTLE SIZE
75 cl

AWARDS

JAMES SUCKLING 

LES COLOMBIERS • Pinot Noir 2023

90/100

L E S  C O L O M B I E R S

P I N O T  N O I R
P A Y S  D ’ O C

TASTING NOTE
Intense color. Fruit notes slightly 
spicy. On the palate, round and 
balanced.

WINE MAKING
Traditional vinification. Short maceration of seven 
days for one part of the wine, and for the other part, 
use of thermovinification to extract fruits and colors. 
50% of the wine is aged in french oak.

Allergen Free

 Vegan product

Organic


 Preservation of living

organisms and soil

 Practice of agroforestry


