
Arnaud COMBIER

Bourgogne Gros Bidon
2023
AOP Bougogne

13,5% alcohol

100% Pinot Noir

Clay and limestone soil / Southeast-facing slopes.
Third year of conversion to organic practices.

Low-temperature maceration.
Matured in oak barrels.

Bursting with rip fruit, with a supple palate and a
spicy finish.
A wine for those who appreciate a touch of
mischief in a Pinot Noir.

The spice-crusted duck breast Dépanneur in the
heart of Paris’s Pigalle district.

Recommandations: Serve between 16 et 18°C 
Aging potential: At least 10 years.

A generous expression of a structured
Pinot Noir.

https://www.depanneur-pigalle.fr/
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