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NUITS-SAINT-GEORGES  PREMIER CRU AUX PERDRIX 2004 

In 1996 Bertrand and Christiane DEVILLARD became the owners of Domaine des Perdrix. This domaine extend over 30 acres 

in the great terroirs of Nuits-Saint-Georges and Vosne-Romanée. Almost 12 acres are Nuits-Saint Georges Premiers Crus of 

which the Premier Cru Aux Perdrix is owned in quasi monopoly. The quality of its terroirs and the extreme attention for 

details that the team brings to the vines, the vinification and the ageing give to the Domaine des Perdrix an awareness 

amongst the best Domaines of Burgundy. 

 

Varietal:  100 % Pinot Noir 

Origin:  Bourgogne - France 

Area:  Côte de Nuits 

Classification :  Grand Vin de Bourgogne 

Appellation :  Nuits-Saint-Georges Premier Cru Contrôlée 

 

VINIFICATION AND AGEING 

Grapes are harvested in small cases, then sorted out and totally destemmed. The harvest is punched down during 

alcoholic fermentation, but not pumped over. Vatting during 15 to 20 days. After a light settling of the juice, the is 

filled up  in oak barrels for ageing during 12 to 18 months 

 

2004 VINTAGE 

The Nuits Saint Georges Premier Cru « Aux Perdrix » 2004 du Domaine des Perdrix has a wonderful deep and 

and dark colour. The nose develops woody and peppery notes and evolves on red fruits aromas (raspberry). The 

mouth is rich, strength and shows dried fruits aromas. This wine is long, pur, and well balanced. The final has a 

pleasant freshness.  

 

The Nuits Saint Georges Premier Cru « Aux Perdrix » 2004 du Domaine des Perdrix can be kept at least for 

another 10 years 

GASTRONOMY 

The  Nuits Saint Georges Premier Cru « Aux Perdrix » 2004 du Domaine des Perdrix marries well with : 

 Meat with sauce  

 Red meat 

 Fat and dry cheese 
 

Ideal Tasting Temperature: 55°-57° F 
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