
A
L

C
O

H
O

L
 

A
B

U
S

E
 

E
N

D
A

N
G

E
R

S
 

Y
O

U
R

 
H

E
A

L
T

H
. 

D
R

IN
K

 
O

N
L

Y
 

IN
 

M
O

D
E

R
A

T
IO

N
. 

G R E A T  B U R G U N D Y  W I N E

GOUBARD
Famille

DOMAINE GOUBARD
71390 Saint-Désert - Bourgogne - France

Tél. (33) 03 85 47 91 06

bourgogne-goubard.com

RED

Grape variety: 

100% Pinot Noir

Soil: 

clay-limestone on Jurassic bedrock

Exposure:  

southeast

Average planting date:  

2012

  Surface area: 

87 ares

Vinification & Aging

• Traditional vinification with punch downs and pump overs lasting 
10 to 15 days,  
• maturing in barrels, 20% of which are new barrels. 
• Blending of the cuvée at the time of bottling

Tasting Notes

The color is garnet with multiple reflections. The nose has notes  
of strawberries and blackberries, accompanied by a touch of violet. 
The tannins are elegant, supple and the mouth is structured with 
notes of fruit. Its finesse makes it the perfect choice to accompany 
fine cured meats, roasted white meats, even grilled meats and pies…

Serving temperature:  

14°C

Ageing potential:  

3 to 8 years

Givry 1er Cru 
“le vernoy”

This premier cru is located south of Givry near the first 
houses entering the village. Elegance and finesse,  

with aromas of red fruits are at the heart of this wine.


