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Vineyards situation

Marsannay is the northernmost commune of the Céte d’Or, lying virtually on
the outskirts of the city of Dijon, three miles north of Gevrey Chambertin.

Characteristics

In 1987, Marsannay was granted its own A.O.C. appellation and became the first
village for which the appellation applies to red, white and rosé wines.

Wine making

The Rosé de Marsannay is obtained from Pinot Noir grapes after several days of
vating. It is then fermented and aged in stainless steel vats.

Winemaker’s comments / Gastronomy

Maison Louis Jadot produces a fresh, lively and fruity Rosé de Marsannay
which is also a structured and rounded wine.

It will be at its best with summer dishes like charcuterie (rillettes, sausages..),
frog’s legs, grilled meat..

Preservation

It will be able to age 4/5 years in perfect conditions of temperature and
humidity.


http://www.louisjadot.com

