
Technical information

Country: France 

Region: Burgundy

Appellation: Bourgogne Passetoutgrain

Grape Variety : 

Terroir : 

Age of the vines : 55 years

Vinification

Tasting notes

Best to drink:

Wine pairing:

DOMAINE RENE CACHEUX

Bourgogne Passetoutgrain

Bourgogne Passetoutgrain

The grapes are harvested manually, sorted and totally 

destemmed. Fermentation in open vat by indigenous 

yeasts. Regular Pigeage. Aged in oak barrels for 12 

months.  Wine neither fined nor filtered. Bottling at the 

Domaine.

This red wine is characterized by a fruity aromatic 

backed constitution and lends itself to tasty 

arrangements of simple cooking.  The color is a ruby 

with purple and bright reflections. The aroma contains 

fine fruity notes of red fruit (cherry, raspberry, currant).  

The palate is light, dainty, fresh and fruity.

60% Gamay, 40% Pinot Noir

Silt-clay

Perfectly with meats, salads, picnics, snacks, 

barbecues, soft cheeses, camembert ...

The next 3 to 5 years


