PATRIARCHE

Pinot Noir Endless Summer

Traditionally, we enjoy red wines at room temperature and during cool
seasons. Patriarche is pleased to introduce this Pinot Noir, Vin de Pays
d’Oc, specially made for a refreshing tasting. Patriarche recommends
to put this bottle in the fridge 1h before tasting allowing this varietal to
express its best aromatic potential: a mouthful of small red and black
fruits (blackberry, cherry). In order to guide you through this fresh
wine experience, place the bottle in the fridge and as soon as the label
blooms, you can taste it! Perfect with your BBQ and with red fruit
based pies.

i}’ France. Pays d’Oc. Languedoc (Hérault)

q@ 100% Pinot Noir. Grapes grown on soils deliberately chosen to
be different and complementary (clay, silt, with subsoils of
limestone, red clay and limestone fragments.

z Intense youthful red colour.

glt. Notes of raspberry and blackcurrant.

éfé Structured and aromatic, with red fruits aromas and woody
notes.

6%: Serve chilled between 10°C and 13°C.

fowts 1780
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X Cheeses, duck breast, roasted red meats.

.-Eq Bottle size: Z50 ml

In 1780, Jean-Baptiste PATRIARCHE established the quality wine business that still bears his name today.

Patriarche Peére et Fils - 5, rue du College - 21200 Beaune - France | www.patriarche.com | www.extranet.patriarche.com | contact@patriarche.com
Enjoy our quality responsibly !



