
Vineyard size: 5
Soil composition: Calcareous Marl
Bottles produced of this wine: 5,300

Varietal composition: 100% Pinot Noir
Length of alcoholic fermentation: 5 - 7 days
Maceration technique: Cold Soak Maceration and Punchdown by Hand
Length of maceration: 17 days
Malolactic fermentation: Yes
Type of aging container: Barriques
Size of aging container: 228L
Age of aging container: 10% New
Type of oak: French
Length of aging before bottling: 19 months

Alcohol: 13%
pH level: 3.4
Residual sugar: 1.1 g/L
Acidity: 5.9 g/L
Dry extract: 23.5 g/L

Michel Magnien Morey-Saint-Denis 2014
W I N E  D E S C R I P T I O N
First mentioned as far back as 1120, fourteenth century Morey was a place of asylum for
Cistercian monks who appeared to have possessed numerous vineyards and even a winery by
1306. The appellation extends from Chambolle-Musigny to Gevrey-Chambertin and covers
around 148 hectares, 80% of which are planted with grapes for red wines. This 100% Pinot Noir
wine is a blend of grapes from vineyard plots.

T A S T I N G  N O T E S
Like the Côte de Nuits village, this Morey-Saint-Denis may contain grapes from Premiers Crus,
which bring it great quality. The flavours of small red and dark berries, such as blackcurrants,
mingle with fine spicy notes. Pleasant and well balanced on the palate.

V I N E YA R D  &  PR O D U C T I O N  I N F O

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: Michel Magnien
Winemaker: Frédéric Magnien
Total acreage under vine: 45

Estate founded: 1967
Winery production: 5,300 Bottles

Region: Burgundy
Country: France
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