
Pinot noir Vin de France
Cave de Gortona

Wine & Food

Serve between 12°C to 14°C
Food & Wine pairing : This pinot noir is a « glou-glou  wine 
to take as an appetizer. Light and elegant, it is a perfect 
wine for many types of dishes : white meats, charcuterie...
Aging potential : 3 years depending on the vintage.

TasTing noTes

Terroir & Vineyard

The vines are planted on clay-limestone soils ideal for pinot noir.

An elegant pinot noir...
It has a very beautiful ruby colour and a fine nose, with 
strong aromas of red fruits.
This charming wine evokes a sensation of roundness  and 
is full of fresh rasperry and strawberry flavours.

Once the grapes have been picked, they are inspected and destemmed to remove any stems 
or any berries that are spoilt.
Then, the pinot noir is conveyed to stainless steel tanks for a cold skin maceration. The vatting 
time is short to maximize the fruit and to obtain an easy drinking wine.
Then, the juice undergoes an alcoholic fermentation during 2-3 weeks at a controlled 
temperature of between 18°C to 25°C.
After devatting and blending pressed juice and free-run juice, the wine rests in stainless steel 
tanks until the bottling is done at springtime.

Winemaking

Domaine Éric Louis - 26 rue de la Mairie, 18300 Thauvenay
02 48 79 91 46 - contact@sancerre-ericlouis.com - www.sancerre-ericlouis.com

grape VarieTy
100% pinot noir de Bourgone 
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»

Gortona, the Gallo-Roman
The country of Sancerre was undoubtedly occupied by the Roman Empire. It is possible to think that there was an 
oppidum on the rock of Sancerre and that the ancient urban core overextended to Saint Thibault, “Gortona” at 
this time. Archaeologists found remains of Roman villas and Roman ruins. The Loire crossed by a bridge has made 
this area a favourable market place. Gortona became then a farming village and after that a wine-growing village, 
hence the origin of the name. 


