
A
L

C
O

H
O

L
 

A
B

U
S

E
 

E
N

D
A

N
G

E
R

S
 

Y
O

U
R

 
H

E
A

L
T

H
. 

D
R

IN
K

 
O

N
L

Y
 

IN
 

M
O

D
E

R
A

T
IO

N
. 

G R E A T  B U R G U N D Y  W I N E

GOUBARD
Famille
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RED

Grape variety:  

Pinot Noir

Soil:

calcareous and clayey

Exposure:  

south

Average planting date: 

1971

Farming: 

• Soil tillage 
• Manual harvest..

Vinification & Aging

• Vatting for 10 to 15 days with punch downs and pump overs. 
• Aged in barrels, 25% of which are new. 
• Bottled with a gentle filtration.

Tasting Notes

This 1er cru Les Byots is located slightly above the main road  
that traverses Mercurey and faces south. 
It is ample, generous and fleshy, with a beautiful maturity and 
pronounced flavors of red fruits. It is elegant and ages beautifully. 
Undeniably, it is perfect with meat: in sauce or simmered.  
Matured and fermented cheeses would also be perfect

Serving temperature:  

15°C

Ageing potential:  

Up to 10 years or more

Mercurey 1er Cru
“les Byots”

A renowned appellation of the Côte Chalonnaise, 
this Mercurey Premier Cru les Byots is a full-bodied, 

ample and generous wine. Characteristics that 
indicate its magnificent location.


