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A Taste of
Burgundy

Wine and Food in Burgundy




Welcometo Burqundy!
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Appellations Grands Crus

1.4% of total production
33 A0OC
eg. Charmes-Chambertin, Montrachet

Appellations Premiers Crus

10.2% of total production

640 climats listed in appellations Premiers Crus
eg. Volnay 1% Cru, Santenots, Chablis 1% Cru,
Montmains

Appellations Villages

37.3% of total production
44 AOC
eg. Mercurey, Pouilly Fuissé

24,8% 0,

Appellations Régionales

51.1% of total production
30% Ry 16.3% 23 AOC

eg. Bourgogne rouge,
Maécon-Villages

‘Red wines ‘Rosé wines j Crémant de Bourgogne B White wines




Producer Vintage Year

“Wine of
Burgundy” -

h N VINCENT)
Estate where VIN DE
grapes were grown BOURGOGNE 2003

Region where \@Wd?/ % %u’i&?

grapes were grown

—MACON-VILLAGES

Appellation cOntrol‘___——_) APPELLATION MACON-VILLAGES CONTROLEE
Statement (AOC)

Vinifi€, Elevé et mis en bouteille & Fuissé par

JJ VINCENT & FILS, négociant
Alcohol Content —==p AI(125%BYVOL  CHATEAU DE FUISSE - 71960 (FRANCE) 750 ML
PRODUCT OF FRANCE
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MIS EN BOUTEILLE PAR ‘BOttled bY’
JOSEPH DROUHIN

ABDEAUNE, COTED'OR, PRANCE, AUX CRLLIERS DS
ROIS DE FRANCE ET DES DUCS DE BOURGOGN!

Vineyard name

Producer location

' Alcohol content



4 SOCIETE CIVILE DU DOMAINE DE LA ROMANEE-CONTI
PROPRIETAIRE A VOSNE-ROMANEE (COTE-D'OR) FRANCE
4 ( )

ROMANEE-CONTI

APPELLATION ROMANEE-CONTI CONTROLEE
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BOUTE'LLE !.‘JE O 000 0 LES ASSOCIES-GERANTS
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BONNES MARES

GRAND CRU

Appellation d’Origine Controlée
2017
é
Elevé et mis en bouteilles par

LOUIS JADOT

BEAUNE - FRANCE
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Darker color
equals fuller

body

il

HOW TO TASTE WINE (the five S's)

To aerate and
release the scents
and flavors

Most of the flavor
comes from
the scent

Light or full
Acid
Tangy or soft
Tannin
Rough or smooth

YUM!
Enjoy the finish
or aftertaste
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