LES HERITIERS SAINT GENYS
IER CRU MONOPOLE - CLOS MARCILLY ROUGE

MERCUREY

Mercurey
4,21 ha
Limestone slopes

IPM (Integrated Post Management) of the
ground, mechanical soil work on horseback,
manual harvesting. No weedkillers used

100% pinot noir

10% full grape bunches extraction by the
« pigeage » pressing method

9 months in 228L and 400L vats and wooden
barrels of 40hl

Braces of smokeybacon, burlatcherry,peony and
iris. Silky and subtle with an ultimate chalky flavor

Wine Consultant : Derenoncourt Consultants since 2017
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