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Located at the heart of the vine-producing hillside, at the outlet of important dry valleys («combes») to the
north-west of the village of Marsannay-La-Cote, the climat extends giute flat, from 941 to 954 feet (287 to 291
metres) in altitude average value 848 feet (289 m). The slope is very low (1 to 2%) (average value 1,5%). The

climat is exposed to the South-East.

Soil and subsoil

~  The climat «Les Finottes» lies over the gravels mixed with shale of the
alluvial fan that widely spreads out at the oulet of the dry valleys

(combes») to the north-west of the village of Marsannay-La-Cote. This

) L e = material is an excellent substratum for the vine cultivation.
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Background

The name of the «lieu-dit» refers to the shape of the plot. «Les Finottes» comes from «fin» (end), «finage», with

the meaning of a limit of a territory. The use of the article «les» (the) in the name of the lieu-dit indicates a

use after year 1000 A.D..

Wines
Red Wine

The color of the robe is pale ruby. The nose opens in a floral register (violet), fruity (cherry).
The texture in mouth, satiny, velvety, is built on elegance, finesse, more than on consistency. The
floral register dominates that of fruits and spices, with very little tannins.

Serving temperature: 15 - 17 °C
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