DOMAINE JESSIAUME
Beaune 'Cent Vignes' 1Er Cru *last stocks
in akl* 2010

Category: WINE

Style: RED WINE

Variety: PINOT NOIR

Region: BURGUNDY

Vintage: 2010

Volume: 750ml

Vineyard: The Cents Vignes is a climat of 23,5 ha in the appellation

Beaune 1er Cru. The CentsVignes is originally from
Sanvignes which would mean village in the forest.
Eventually, the name evolved to Les Cents Vignes,
moresuitable because the vines that were eventually
planted.

Vinification: After sorting in the vineyard and in the winery, the grapes
are de-stemmed and then directly put in tank. Cold
prefermentation maceration is performed for 5 days. The
spontaneous fermentation then starts. The grapes will
stay in tank for roughly 3 weeks during alcoholic
fermentation. The wine is then put in oak barrels by
gravity (35% new oak) for 15 months. No filtration or
fining is performed

Appearance: Deep and rich colour
#./X Bouquet: The nose is also rich, refined, mixing notes of black fruits,
i toasted hints and spice.
lﬁ Palate: In the mouth, it is the power that expresses itself first
] while maintaining a lot of elegance. The wine is balanced
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DuMAINE JESSIAUME — © Alcohol: 14.00% Packaging: 1 x 750ml
P raings i 5 §e0 SANTEAAY FRUSE

e Hancocks Product: 42774

Technical Analysis:

Distributed by Hancocks Wine, Spirit & Beer Merchants www.hancocks.co.nz Free Phone: 0800 699 463



