
 

 

 

 

MENETOU-SALON « RENCONTRE » RED 

 

LAB EL  :    

 

AR EA  O F  T H E  P L O T  :   “La Monta lo i se ”  p lan ted  at  the  end  o f  the  1970s  

 “Le s Tre i l le s ”  p lan ted in  the  1960s 

 A se lec t ion of  the  f ines t  v ine s  in  both  parce l s  
 

VAR I ET AL  :    P inot  No ir  
 

SO I L  :  Arg i lo -  Calcareous  

 

EL EV AT I O N  :  In  the  midd le  of  a  h i l l s ide  in  the  v i l lage  o f  Parassy  
 

V I N I F I C AT I O N  :  Grapes  p icked  by hand a t  the  end of  September/beg inn ing  

  of  October  a t  the  moment o f  op t imal  r ipene ss .  

 R igorous se lec t ion proce s s  dur ing  wh ich  the  s ta l ks  are  removed.  

 The pre -fe rmenta t ion macera t ion i s  car r ied ou t  

  a t  a  low  temperature .  

 Severa l  proces se s  invo lv ing “ remontages” ,  

  “p igeages ”  and “dé le s tages” .  

 A lcoho l i c  fe rmenta t ion invo lv ing ind igenous yeast s .  

 Fermenta t ion in  the  tank for  between 3  to 4 weeks .  

 Separa t ion of  w ine  and the  re s idua l  marc w i thou t  pump ing .  

 Ma lo lac t i c  fe rmenta t ion w i thou t  the  add i t ion of  bac te r ia .  

 Ag ing for  12  months  in  wooden  cask s  fo l lowed by  

  severa l  months in  s ta in le s s  s tee l  va ts .  

 Bott led by u s  on s i te  in  our  ce l la r .  
 
 

TASTING NOTES AND FOOD PAIRING SUGGESTIONS:  
 

Limp id,  br i l l ian t  and of  a  dark  r uby  co lour .  

A nose  of  smal l  dark  ber r i e s  and red f r u i t ,  when sw i r led and aerated in  the  g las s ,  

 sp icy  and peppery  note s  are  unve i led .  

On the  pa la te ,  the  f i r s t  tas te  i s  e legant  and  r ich ,  becoming  fu l le r  s t i l l  t hank s to  

 the  s i l k y ,  we l l - s t ructured tann in s .  

The  ag ing in  wooden  cask s  of  3  –  4  w ine s a l lows the  tann in s  to sof ten  and  to  g ive  an 

exce l lent  leng th of  tas te .   

Rencon tre  goe s  ve ry  we l l  w i th  roas ted meat ,  game and chee se .  
 

Optimal  se r v ing tempera ture :   a round  16°C 

Ag ing poten t ia l :  5  year s  m in imum   

You may  w i sh  to  open  the  bot t le  ha l f  an hour  befo re  se rv ing  


