
2024 CÔTE DE BEAUNE-VILLAGES
VILLAGE WINE - 100% PINOT NOIR

According to the appellation laws, 16 different villages of the Côte de Beaune 

can be blended to make Côte de Beaune Villages. Joseph Drouhin carefully 

selects the grapes of only a few of these villages.

Producing communes: 

• all the villages of the Côte de Beaune except Aloxe-Corton, Beaune, Pommard and Volnay.

Supply: 

• Grapes and musts purchased from supply partners according to rigorous specifications.

Vinification: 

• Total destemming. 

• 1 to 2 weeks of maceration and fermentation.

• Indigenous yeasts or yeasting. 

• Vertical or pneumatic pressing. 

Ageing: 

• Ageing:  in barrels including 15 to 20% of new oak barrels.

• It lasts between 10 to 14 months.

2024 VINTAGE REDS: The pinot noir grapes displayed excellent phenolic maturity; we therefore increased the 

proportion of whole-clusters to up to 40%. We also adapted our ageing methods to align volume, oak type, and 

barrel age in order to achieve the finest harmony between wine and vessel. 2024 will yield precise, pure, and 

authentic wines, faithful reflections of their terroirs..

Tasting note by Véronique Boss-Drouhin:

This wine is both simple and elegant. A nice purple colour. Delicate red fruit aromas on the nose. 

This is a great example of what the Pinot Noir grape can produce on the Burgundian terroir.

Service

• Cellaring: 

Optimal 

consumption:  

2 to 5 years

• Ageing potential: 

7 years

• Tasting 

temperature:  

60-62°F

http://www.drouhin.com/en/#/Exception
http://mobile.dreyfusashby.com/DR.htm
https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
http://linkedin.com/company/dreyfus-ashby/

