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CHATEAU LA RABOTINE

Give time all its power

Rich and elegant

%g Pinot Noir. Vines of 35 years on average.

\! Clay-silt-limestone terroir. Simple Guyot pruning, disbudding, mechanical
ploughing of the soils under the rows, grassing between the rows.

ﬁﬁn Manual harvesting, destemming, maceration for about 3 weeks with

7= manual punching down and pumping over. Natural malolactic
fermentation then aging in oak barrels and tank for 12 months.

% The colour of wine is cherry red. The nose is intense with aromas of red fruits
dominated by ripe cherries, blackcurrants, blackberries and blueberries raised

by a slightly spicy note of aromatics and thyme.

The tannins are supple and silky. The roasted aromas and the spicy touch provide a

good length in the mouth, both on the freshness and on the aromas.
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CHATEAU LA RABOTINE "~  Drink now or over the next 5 years at a temperature of around 15 ° C.

A 1deal to accompany an osso bucco or all white meats.

SANCERRE

@ Decanter 2024 : 91/100 (vintage 2022)

# % Decanter 2022 : 94/100 (vintage 2019)
Rebecca Gibb (Vinous.com) : 88/100 (vintage 2019)
Wine Enthusiast 2021 : 91/100 (vintage 2018)

Alban Roblin

Chateau La Rabotine - EARL Alban Roblin - 9 route de Maimbray - 18300 SURY-EN-VAUX
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