DOMAINE MICHEL & JOANNA ECARD
SAVIGNY-LES-BEAUNE VIEILLES VIGNES

100% Pinot Noir. Ruby color with purple tints. Aromas of dark cherry, blueberry, blackberry, wet forest earth, and
light spice. Juicy flavors of crushed red plum and cherry. Fresh acidity and subtle tannins. Elegant, rich, and supple
with a silky finish. Pair with roasted lamb, pork sausages with herbs, or garlic and rosemary infused pork.

From the Savigny-lés-Beaune Appellation of Burgundy, France. The grapes come from four separate, estate-owned
plots within Savigny. The soils are a mix of clay and limestone. The vines are 50-60 years old and are cared for
according to sustainable principles. The grapes are harvested by hand and destemmed. Fermentation with
indigenous yeasts in temperature controlled tanks. Pressed in an upright, hand-cranked press. Aged in old oak
barrels (no new oak) for 11 months. Bottled unfined and unfiltered. Traditional wine-making from a tiny cellar.
Hand-made and hand-bottled.

Michel is the son of Maurice Ecard, who was long a highly respected artisan winemaker in Savigny-lés-Beaune.
As is all too often the case in Burgundy, the shift from one generation to another can be less than smooth and
upon Maurice’s retirement in 2005, the family opted not to keep the domaine intact. Michel, who had worked
beside his father for many years, decided to rent vineyards from his uncle and start his own domaine rather
than struggle with siblings over vineyard rights. With a lifetime of winemaking experience at his father's side in
Savigny, not to mention stints at wineries around the world, it was no surprise that the quality remained
excellent. If anything, they have a little more polish than before, which is a testament to Michel's gentle touch.
He currently farms 12 acres, all in Savigny-lés-Beaune. Everything is done by hand, almost all of it by Michel
alone. The vineyards are plowed, yields are restricted, and always hand-harvested. It is very much a micro-
operation, with Michel in the cellar and fields and his wife, Joanna, handling everything else.
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SAVIGNY-LES-BEAUNE VIEILLES VIGNES MICH E\I— ECARD
100% Pinot Noir. Ruby colored with purple SAV'G NY-LES-B EAU N E
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blackberry, wet forest earth & light spice. Juicy
flavors of crushed red plum & cherry. Fresh 100% Pinot Noir. Ruby colored with
acidity & subtle tannins. Elegant, rich & supple purple tints. Aromas of dark cherry,
with a silky finish.

blueberry, blackberry, wet forest earth
& light spice. Juicy flavors of crushed
red plum & cherry. Fresh acidity &
subtle tannins. Elegant, rich & supple
with a silky finish. Pair with roasted
lamb, pork sausages with herbs or
garlic & rosemary infused pork.
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