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100% Pinot Noir. Rich crimson color, shading towards dark ruby. Delicate floral aromas with raspberries,
blackcurrants and strawberries. Pure, soft red fruit flavors offset by supple tannins, with complex earth and herbal
tones. Lively, balanced and structured. Beautiful with and without food. Served lightly-chilled it makes an ideal pairing
for charcuterie, fresh bread, cornichons and ripe Brie. Organic.

The grapes for this wine come from a vineyard just north of the Burgundian capital of Dijon, which produces the
wine's cool fruity character. Hand-harvested grapes are pressed and vinified in stainless steel prior to a year long
elevage and a light fining prior to bottling.

Stephane Brocard is son of famed Chablis winemaker, Jean-Marc Brocard. An intimate knowledge of Burgundy and a
desire to create something unique led him to set up Closerie des Alisiers in 2007, a boutique négociant business
contracting in small parcels of carefully selected grapes. His philosophy is to craft authentic wines of purity, fruit and
freshness. Wines that highlight their specific terroirs, with the utmost respect for the land and the environment.
Stéphane works together with the vignerons, insists on organic farming practices, and the finished wine he is
purchasing is manipulated as minimally as possible and held to the highest standards. “/ was brought up with
straight, pure, mineral wines, which are far from dull, and I'm still always looking for true wines, which emphasize the
terroir before the grape variety.”
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strawberrles:; purg, soft red fruit flavors & 100% Pinot Noir. Rich
supple tannins, with complex earth & crimson color, shading
herbal tones; lively, balanced & structured. towards dark ruby.

Delicate floral aromas with raspberries,
blackcurrants & strawberries. Pure, soft red fruit
flavors offset by supple tannins, with complex
earth & herbal tones. Lively, balanced & structured.
Beautiful with or without food. Served lightly
chilled, it makes an ideal pairing for charcuterie,
fresh bread, cornichons & ripe Brie. Organic.
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