
COUNTRY  
France

VARIETAL
Pinot Noir

SOIL TYPE
Clay-limestone

VINEYARD
Area: 1.85 hectares
Age of vines: 70 years
Plots: Les Rugiens-Hauts

HARVEST
Manual harvesting & rigorous selective sorting

VINIFICATION 
7-day cold pre-fermentation maceration, temperature 
control. 15-day vatting. Aging on fine lees in oak barrels. 
Traditional racking with broquereau. Bottled at the 
estate by gravity. Storage: 10 to 15 years.

TASTING NOTES
Rich and full-bodied, this wine has a beautiful deep 
ruby color. Its nose is both powerful and refined, with 
dominant notes of red and black fruits and spices (pep-
per), followed by very well-integrated woody and 
smoky hints. It has excellent length on the palate, 
superb structure, great aromatic complexity.

ABOUT THE WINEMAKER
Coming from a line of winegrowers from father to son 
since the 17th century, Domaine Georges Glantenay, 
located in Volnay in Côte-d’Or, Burgundy, is a family 
winery born from the sharing of the estate of Pierre 
Glantenay in 1893. After his son Georges then his grand-
son Pierre, it is now the fourth generation who is at the 
head of the estate, represented by Guillume and Sarah, 
brother and sister.

Domaine Georges Glantenay
AOC Pommard 1er Cru
Les Rugiens-Hauts
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