
 

 

 

BEAUNE PréFeuvres 

 

Red wine / Pinot Noir  

 

 

The Vine 

 

This vintage is a blend of two plots: Beaune Les Prévoles and Beaune les Bons 

Feuvres. Geographically very close, these two vines complement each other: 

the Bons Feuvres plot, around sixty years old, brings wisdom and elegance 

while the young Prévoles plant brings dynamism and energy to the vintage. 

Located at the foot of the hill, they are part of the Beaune plots which are an 

extension of Pommard. They are well placed since they adjoin an area 

classified as 1er cru. The soils are predominantly clayey. 

 

Tasting 

 

The color is Deep ruby with garnet nuances, this wine releases notes of 

black fruits on the nose. The silky palate is marked by velvety tannins 

and a beautiful fruity and slightly musky aroma. 

 

Service  

 

This wine can be drink from its second year in bottle and can be kept 

for up to 8 years. Serving temperature: 15 to 16°C. 

 

Food ans wine pairing 

 

This wine goes perfectly with white meats, but also with Burgundian 

dishes such as beef bourguignon or eggs in meurette. Also try it with 

well-ripened cooked cheeses. 

 


