
NUITS-SAINT-GEORGES

2 0 1 4

A lovely example of Nuits-Saint-Georges.

Beautiful deep colour. The nose is complex and elegant. It

offers a great concentration of cherry and liquorice rich

aromas. The mouth reveals hints of undergrowth. The wine is

silky, rich and elegant. It has an excellent ageing potential.

The place-name is "Combe du bas," at the edge of Vosne-

Romanée, facing Clos du Réas, on a clay-limestone base

covered over with clay silt.

The parcel was purchased in 1932 by André Mugneret.

The age of the vines gives this wine good ageing potential,

however, it is also enjoyable when young, thanks to the vegetal

nuances associated with mature fruit. Serve with: red meats

with sauces/gravies, morel mushrooms, eggs in red wine

sauce.
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