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RURIS AMOR BOURGOGNE PINOT NOIR 2019

Established in 1923, today La Chablisienne spans 270 winegrowing families and 
1,200 hectares of superior vineyard holdings and is known for producing some of the 
top wines in Chablis and Bourgogne. The winery’s commitment to the environment 
is implemented at all levels of the company through programs to produce high 
quality wine while respecting and protecting people and vineyards by optimizing 
consumption and reducing carbon footprint. 

Bourgogne Pinot Noir from Hautes-Cotes de Nuits displays a wild strawberry 
character that mimics the hilly forests adjacent to these vineyards. This region is in 
the midst of a renaissance as its vignerons have patiently restored their vines.

VINTAGE NOTES

2019 was a vintage of extremes: frost in May and heat waves during harvest, which 
lowered yields by 20%, but ultimately delivered complex, rich and flavorful wines 
with good acidity.  

TECHNICAL DETAILS

Appellation:  Bourgogne AOC

Composition: 100% Pinot Noir

Vineyards: Hautes-Côtes de Nuits

Soil: Jurassic limestone-clay with marly subsoil

Vine Age: 30 years average 

Vinification: cold maceration followed by a week of daily pigeage at 27°C; primary 
and malolactic fermentation in stainless steel tanks

Maturation: 6 months on fine lees in stainless steel tanks

Alcohol:  12.5%

Pack:  6/750ML

TASTING NOTES

Notes of red currants and raspberries lead to a medium-bodied palate with fruit, 
pepper and finally, cocoa character that lingers. Enjoy this wine with grilled 
meats, hearty stews and soups, cheese or a classic burger. 
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