
WINEMAKER'S NOTES:

The nose has aromas of roasted coffee, sweet fruit and spice. In the palate are

concentrated, sweet red fruits (strawberry, cherry and cassis) and soft, round

mocha/chocolate tannins. The finish is sweet and long and this wine will benefit from a few

years of bottle aging.

Gevrey Chambertin Les Combottes
P I E R R E  A M I O T

Burgundy, France  

VINTAGE: 2006

COMPOSITION: Pinot Noir (100)

COOPERAGE: New Oak (100)

VINE AGE: 12-70 years

TYPE: Red
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