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PAIRING

AROMAS

BLENDING

DESCRIPTION

JASMINE

CAVIAR 

ORANGE
PEEL

MARZIPAN

100% PINOT NOIR 

OENOLOGY 

• Vintage 2014
• First press only
• Hand-selected grapes
• Tangential filtration
• Alcoholic & malolactic fermentation at 16° & 18°C
in thermoregulated vats.

DOSAGE : 7 G/L SERVICE : 8 - 10°C

• Deep
• Intense
• Radiant

AGING : 9 years on the lees

 GRILLED LOBSTER
WITH CITRUS BUTTER

Before tasting and savouring it, let yourself be carried away, transported, as it offers to take you by the hand on a walk
around an enchanted and dream-like world : Le Clos !
Gently raise the glass to your ear….like that ! what can you hear ? Birds singing, the song thrush, the blackbird, the
nightingale…the buzzing of bees, their song so captivating that you are swayed by its magic…time stops, stands still in
expectation……
Let us walk, if you will, hand in hand, our heart in paradise, our soul in this heavenly kingdom….here vine branches conjure
up hearts, while there they twist and turn, coiling and criss-crossing in a sensual tango, bunches of grapes heavy and
laden with the sun….bearing the promise of wonders to come.
Putting it to your lips will be a tender kiss you will never forget.

Clos Rocher
2014 Vintage

TERROIR 
100% Côte des Bar
Single plot in les Riceys “Clos Rocher”


