Grapes
100% Pinot Noir

Region/Appellation
Cote de Beaune

Alcohol by volume
14.00%

pH
3.49

Total Acidity
5.75 g/

Drinking Window
2024 - 2029

Tasting Guide
A o C D E

Light Medium Full

Tasting note printed
23/12/2024

Beaune 1er Cru Les Theurons

2019 6x75¢]

Winemaker Notes

Louis Jadot's founder purchased his first hectare of this
vineyard in the 1830s. It has long been considered a very fine
1ler Cru, producing the quintessential Beaune with enticing
perfume, generous fruit with savoury notes and good
structure.

Vineyard

Les Theurons' vineyards consist of four parcels descending
the slope above the city of Beaune, which divide the northern
Premiers Crus from the southern ones.

Winemaking

Grapes are vinified in open vats for around 4 weeks, which
brings out all the expressions of the terroir.

BEAUNE THEURON
PREMIER CRU

Appellation d’Origine Controlée ‘

Vintage
A season of extreme summer temperatures and one of the
hottest and sunniest on record which led to lower yields.

However, whilst yields are low, the quality and concentration
is outstanding, with wines of great character.

LOUIS JADOT

BEAUNE - FRANCE

B Domaine Gagey

Food match
Grilled and Roasted Red Meats

Perfect with roasted poultry, veal or lamb, mushroom tart or hard cheese.
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