
Domaine de l'Idylle
France - Savoy - Cruet

P I N O T  L E S  M O R A I N E S
100% Pinot Noir

Production area: between Chambery and Albertville
Terrain: argillo-calcareo formato da ghiaioni delle Alpi
Harvest: manual
Vinification: de-stemming of the harvest, then in vat by gravity
without pumping or crushing, maceration of 8-10 days at
controlled temperature
Refinement: 6 months in the tank
Color: quite light red
Fragrance: small red fruits (cherry, gooseberry) menthol
aromas bring freshness to this cluster
Flavor: full of finesse, the tannins are discrete and melted. The
ending is reminiscent of clafoutis
Alcoholic Grade: 12.5% vol

Ownership/Founders Domaine de l’Idylle / François Tiollier
Start of Activity 1840
Vitiviniculture Biologic (into conversion)
Hectares 23
Bottles produced 140.000


