JP. CHENET

FRANTCE

JP. CHENET is a French wine which really stands out above the fray. Its unique bottle reveals a piece of
authenticity and savoir-faire that many others have tried to imitate... Thanks to the brilliant work of our partner
wine-growers and passionate winemakers, JP. CHENET wines make happy millions of taste buds across the
world!

Taste JP. CHENET in your own way, but never forget what is most important: the best wine is the one you
share.

Varietal PINOT NOIR

Origin Vin de France, Languedoc-Roussillon

Bording the Mediterranean Sea, the Languedoc-Roussillon region covers 4
French departments. The sun-drenched vines offer aromatic wines of a unique
richness. Here, in this terroir, the biggest one in Europe, our Pinot Noir grapes
bloom and express themselves in an amazing delicacy.

Production
For this cuvée we decided to lead a traditional winemaking with a pre-
fermentation cold maceration. Hence, our Pinot Noir reveals a great aromatic
freshness, a fine frame full of crispness.

Tasting
Style

Vivid and aromatic, of a great elegance

Colour
A ruby colour with purple hints

Primary aromas
Little red berries, red currant, strawberry

Secondary aromas
Vanilla, hints of spices

Tertiary aromas

What about... A gourmet téte-o-téte:

« French café » salad

(bacon, croutons, poached egg, strawberry vinegar)
Rossini style veal burger

Tatin pie, strawberry sorbet

Serve at 14-16°C

www.jpchenet.com




