
WINEMAKER'S NOTES:

Richebourg is consistently the estate's densest and richest Grand Cru. It has a deep, dark,

brilliant red color and a complex nose of framboise, cassis, wildflowers and spicy oak. On

the palate it combines loads of ripe, sweet black fruits with layers of soft, round tannins

and vanilla oak. The finish is long with plenty of ripe fruit and sweet oak.

Richebourg Grand Cru
G R O S  F R E R E S  E T  S O E U R S

Burgundy, France  

VINTAGE: 2006

COMPOSITION: Pinot Noir (100)

COOPERAGE: New Oak (66),
one year old Oak (33)

ALCOHOL: 14.00%

TYPE: Red
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