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Domaine Joblot Givry l1er Cru "Servoisine" red
2023

Product price:

€252.00
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Product features:

Area: BURGUNDY

Winemaker: Juliette Joblot

Vintage: 2023

Appellation: Givry 1er Cru

Color: red

Unit Price: 30-50 €

Size: 75cl

organic or not: sustainable agriculture
Cépage dominant: pinot noir
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Product short description:

A ler Cru from Burgundy for under €50... it's almost become rare. Impeccable quality, as every
year with the Joblot family.

Product description:

PRESENTATION OF DOMAINE JOBLOT
+ ALL ITS OTHER CUVEES IN STOCK

Domaine Joblot Givry ler Cru "Servoisine" 2023 red wine
Technical Sheet written by the domaine:

Age of the vines: 38 years

Tasting: the red wines exhibit a deep and brilliant color. The nose has a remarkable intensity of black
fruits and raspberry. The palate is smooth and generous, presenting a beautiful balance and
magnificent aromatic persistence.

Terroir: Clos de la Servoisine. Limestone soils. (one of the greatest terroirs of Givry).

Vinification: Bud thinning and green harvesting Hand-picked Sorting in the vineyard Whole-cluster
pressing Indigenous yeasts Fermentation starts in tank then transferred to barrels.

Aging: aging on fine lees in barrels. 1 year 50% new barrels and 50% 1-wine barrels on average
depending on the year, light filtration.
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Tasting advice: decant four hours before tasting. Ideally, wait two years before tasting.
Cellaring: it can easily be kept for 8 to 10 years in the cellar.

Food pairing: red meats in sauces or with lamb and prunes.
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