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POMMARD REFENE

PREMIER CRU

APPELLATION POMMARD PREMIER CRU COMTROLEE
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MEURSAULT REFENE PREMIER CRU
Meursault Refene

The village of Pommard lies on the slope down to Beaune in the north, Volnay in the south. On the Pommard 336 hectares vineyards,
125 are classified as 1er Crus, divided into 24 climates. Those go from the north to the south side of the village of Pommard and
produce only red wines.

Pommard is a very old village situated in a former christian temple, built by the “Gaulais” and dedicated to “Pomona”
(goddess responsible for the protection of fruits). In 1005, the name of the village turned to “Polmarium” or “Polmarca”
and after many changes became “Pommard”.

The climate of “La Reféne” is situed in the heart of the 1er Crus of Pommard, just on top of the village and next to the

Clos de la Commaraine. It spreads over 2.40 hectares where the Domaine Latour-Giraud owns 26 ares.The wine produced

in this vineyards is a typical Pommard 1er Cru : rich, full bodied and intense, with amplitude rather than grace. |

ts powerful bouquet, its vibrant color, its square structure are counterbalanced by earthy and smoky notes, and a considerable
length at the end.

Gastronomy : go well with red meat and game
Temperature : 16°C
Conservation : a dozen years



