
Bourgogne Passetoutgrains Les
Vercherres, Domaine Rougeot -
Organic 2022
Red | France | Burgundy | 12% | Medium-bodied red

Organic

CODE: LV010223

 

Very deep in colour with a nose of juicy black fruits, leafy and fresh, very primary, leading to a palate
of equally juicy red fruits, some brioche notes, bright and racy with a lovely red fruit finish on the end.
Delicious and vibrant. Drink 2024 - 2027

“Unfined and unfiltered, indeed with no sulphur added, this minimally made Passetoutgrains is
delicious. It offers a nose of dark cherry, muddled fruit with a pleasing herbaceous note – almost
liquorice-like. There’s lovely density on the palate and plenty of freshness, the whole thing lush and
juicy, with an earthy minerality grounding the whole thing. Lovely.” Sophie Thorpe, Decanter May
2026

Tasting Notes

40% Gamay, 60% Pinot Noir, grown within the Meursault commune; aged in foudres. 

75cl Bottle Case (6 bottles)
£25.00 £150.00
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