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Wine awareds

C]ay and limestone soils. Terraces on the lieiglwt of the
/‘,\ude. \'Ta”ey, in the foothills of the Pyrenees. Cooler
climate, milder temperatures an(l rainfalls. ],()-year—o](l
vines prune(l using the "cordon de Royat" (treuise(l) and
"Guyot" (treﬂised) methods. Rela’tively low yie](ls (50 111/11&)
C()M prc—[ernlcntation maceration (al)out a wcclz). One
week's fermentation at gon[roucd temperatures. 25% of the

[inal ch(l 1S agcd in oa.lz l)arrcls [or 0 to 9 mondlé.

Our Pinot Noir Les Jamcncs has a dark colour, with 1'11])y
tints. It has scents of red and ljlaclz betries mixed with floral
notes, ’coge’t]le}‘ with hints of delicate wood and vanilla. It is
complex, ricll, ]ong and fat on the pa]a’ce. It disp]ays aromas
of crushed black fruits (]’)Iacle])erries, ]’)Iaclecurrants,
c]1erries_) and jam. The tannins ‘are’ p]ump and
WeH—il,ltegratecl. Unlike many Pinot' Noirs grown in the
,Pays (1'00, this wine is not dominated 1)y heaviness or an

excessive over-ripeness.

Serve at ‘17 - 18°C with charcutcrics, white meat (such as

chicken with a cream sauce) and liglll cheeses.

-"Wine Spectator 2011/10 : 85 points.

- SMV Canada 2012 : Silver medal Pinot Noir 2011.

- Robert Parker in The \Wihc/ Advocate Augus’c 2009. .
‘ 87/100 ”(listinc’tly delicious”

- Wine En’tllusias’t 02/2007 : Best l)uy - 88 points

- Wine Specta’cor 12/2008": 85 points

Lots of press. extracts about this wine are available on our

we]osite www.les—jame”es._éom
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