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FAMILLE GUERIN
Winemaker in Change

MARANGES
Premier Cru

GRAPE VARIETY COLOR
Pinot Noir red
SURFACE AREA TYPE OF SOIL
38 acres Clay-limestone & marl soil
AGEING

Drink within 10 to 15 years

VINIFICATION

The grapes are destemmed and sorted on arrival
in the winery. After a cold pre-fermentation
maceration, we carry out long vatting with
pigeages and pumping over. Then the red wines
are aged in oak barrels for 12 months.

FAMILLE GUE
TASTING

The color is dark ruby. On the palate, delicate
notes of red fruits will accompany the intensity
and structure of this red wine. Freshness and
complexity blend perfectly.

MARANGES
premier cru

Origine Controlée
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