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Red, Dry, Full bodied

Domaine Paul Misset

AOC Nuits-Saint-Georges

With grilled beef or roast Poulet de Bresse.

Best drunk within 5-10 years of vintage.

Hand harvested grapes are macerated and fermented in stainless steel vats then racked  in used oak barrels for at least a year before bottling.

Our good friends, the Chérons, whose excellent range of Southern Rhône reds we greatly admire, originally hail from Burgundy.  
Recently Yves Chéron assumed responsibility for four hectares of Côtes de Nuits vines that were bought in the 1930s by his 
grandfather Paul Misset andwhich, impressively, include two hectares of the fifty-hectare walled Grand Cru vineyard at Clos de Vougeot.

100% Pinot Noir.

NUITS Saint Georges: Domaine Paul Misset

This forward-drinking, soft, supple red Burgundy has a core of bright red fruit and textbook crushed red berry and sous-bois aromas.

Cotes de Nuits, Burgundy
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