
Vincent Girardin
France - Borgogna Côte d’Or - Meursault

S A N T E N A Y  V I E I L L E S  V I G N E S
100% Pinot Noir

Production area: Burgundy, Côte de Beaune
Terrain: argilla e soprattutto calcare
Harvest: manual
Vinification: grapes are selected and then partially
destemmed. Alcoholic fermentation begins with the natural
yeasts on the grapes for a maceration period of about 3 weeks
Refinement: the wine is put into barrels after a soft decanting
of the must in French oak (15% new). Aging lasts 14 months on
fine lees
Color: deep ruby red
Fragrance: bouquet is strawberry, old vintages are
characterized by chestnuts and prunes
Flavor: Rich and full, with fine and elegant tannins, harmonious
finish
Alcoholic Grade: 13% vol

Ownership/Founders Compagnie des Vins d'Autrefois /
Vincent Girardin
Start of Activity 1982
Vitiviniculture Traditional
Hectares 21
Bottles produced 400.000


