
WINEMAKING
Harvest: mechanical.
Fermentation: in thermoregulated 
stainless-steel vats.

CLIMATIC CONDITIONS
Winter: mild with some frosts.
Spring: early and warm.
Summer: dry and heat.
Autumn: warm and rainy.

TASTING NOTE
Robe: bright and clear ruby color.
Nose: mouth opening on small black fruits 
and cherry.
Palate: a supple structure, almost smooth, 
preceding a nice length on based on the 
fruit.

FOOD & WINE PAIRINGS
Ideal with poultry, simmered veal or a 
beautiful platter of cold cuts.

THE VINEYARD
Grape variety: Pinot Noir.
Sustainable agriculture: tillage.

I G P  V A L  D E  L O I R E  R O U G E
S I N C E R I T E  P I N O T  N O I R

2 0 2 2
A fruity and rich Pinot Noir.

HARVEST
Mid-September.
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