MOREY SAINT DENIS
Le Tres Girard
2005

Grape Variety :
Pinot noir

MICHEL MAGNIEN

Village :
Gallo-Roman origin, sanctuary for Cistercian monks

Parcelle :
Below Clos Sorbé and Sorbets

Exposure :
East

Parcelle / Sol :
Chalky soil with rocks, marls, sands, red silt
Altitude: 250m

To be served at :
17°C

Décantation :
Our wines are bottled without fining or filtration. For this reason we recommend they are decanted.

Projected maturity :
A partir de 2009
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4. rue Ribordot - 21220 MOREY-SAINT-DENIS - France Email : d-magnien@orange.fr
Tel:+33(0)380518298 - Fax:+33(0)3 8098 5176 www.MICHEL-MAGNIEN.COM



