
Pernand-Vergelesses

LES BELLES-FILLES

Origin
Produced, aged and bottled by Dufouleur Frères

Terroir
AOC Pernand-Vergelesses - 100% Pinot-Noir

The splendid village of Pernand-Vergelesses is located at the back of the
Corton hill, where Corton-Charlemagne Grand Cru and Corton Grand Cru
grapes are grown.  Coming from two similar soils, but with a northeast
exposure, the grapes ripen late, giving the wines a more pronounced
character.

Maison Dufouleur Frères's harvest is assured by an agreement with a
winegrower to provide grapes.

Wine Making
Fermentation takes place over two weeks in temperature-controlled
stainless steel vats with carefully controlled pumping-over, punching the
cap, and light pressing.

The aging occurs in oak barrels over 12 to 18 months, with the proportion
of new oak varying from 30% to 100%  depending upon an analysis,
tasting, and evaluation of each vintage.


