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Les Quatre Piliers Touraine "Pinot Noir" red
2023 

  

Product price:  

€186.00  
  

Product features:  

Area: LOIRE
Winemaker: Valentin DESLOGES
Vintage: 2023
Appellation: Touraine AOP
Color: red
Unit Price: 30-50 €
Size: 75cl
organic or not: organic not certified
Wine Advocate (Parker): 92/100
Cépage dominant: pinot noir

  

Product short description:  

92/100 Castaing/Parker. A gourmet, refreshing, and precise pinot noir. An incredible achievement
from our discovery in May 2022, Valentin Desloges, with his very first vintage (he has just finished
his training at Coche-Dury in Meursault, Burgundy!) Decant for 45 minutes before tasting to enjoy
its magnificent aromas of crunchy fruits.

  

Product description:  

PRESENTATION OF THE ESTATE Les QUATRES PILIERS
+ ALL ITS OTHER CUVEES IN STOCK

Comments on this 

Les Quatre Piliers Touraine "Pinot Noir" red 2023:

Robert Parker's Wine Advocate (Y. Castaing, Oct. 2025): 92/100. Notes of spices, cherries,
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peonies, and flowers introduce the 2023 Pinot Noir, medium- to full-bodied, dense
and pure, with a fleshy core of fruit that’s bright, lively, and tense. Unfiltered and
matured in 15% new oak from the Loches forest, it’s defined by freshness and
precision, a character imparted by its chalky soils. DRINK DATE 2025-2035.

Technical Sheet written by the estate: 

Hand-harvested, maceration for 9 days, malolactic fermentation in tank, very light SO² dosage, aging in
used barrels (from Pillot and Coche-Dury). Potentially a slight reduction upon opening the bottle, so
decanting is highly recommended.

TASTING: The color is a sparkling ruby. On the nose, the aromas blend tart redcurrant, cherries, fresh
spices, and a delicate woodiness. The attack is smooth, indulgent, refreshing, and precise. The crunchy
fruit is elongated by fine, silky tannins.

AGING POTENTIAL: 10 to 15 years

SERVING ADVICE: Aerate the wine in a decanter for 45 minutes.
Enjoy at 14 °C.
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