Bourgogne
Coteaux Bourguignons

Domaine du Four-Bassot,
‘Winemaker in Saint-Mard-de-Vaux
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Supple & fruity
Pinot Noir

Store in a cool cellar

Serve between 59 and 61°F
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Fresh lasagna, filet of sole, free-range chicken
with fresh mushrooms, soft cow’s-milk
cheeses
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Perfect accompaniment to rustic, home-
cooked meals with friends and family
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Alcohol abuse is dangerous for your health, consume in moderation.
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About the terroir

The Cote Chalonnaise is located in
the southern Coéte de Beaune and is
filled with winemaking treasures.
Rather more understated than its
neighbor, the Cote-d’'Or, it boasts
numerous appellations that will hold
their own against any other. For those
who take the time to get to know some
of the great names and wine growers
the investment will be well worth it.
These burgundies are well crafted, with
well-characterized terroirs. Nowadays,
people have started to give this area its
due, though many still underestimate
its potential. One can still find wines of
great character that are surprisingly
affordable. A region very much on the
rise!
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BOURGOGNES

Domaine Four Bassot

Sébastien Gault, winemaker
g in Saint-Mard-de-Vaux

Cultivation: the

vines are grown
reasonably close to Mercurey. The rows
are grassed to limit the vigor of the vines.
All harvesting is done by hand.

Vinification: This Burgundian classic is
vinified and aged in vats for six months to
preserve the purity of the fruit and the
great freshness typical of the aligoté
varietal.
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