
 

Domaine Bart 

Burgundy 
Domaine Bart Marsannay Les 

Finottes  

Dry Red wine, 100% Pinot Noir: no 
Chemicals and a lot of care by hand; 
slow alcoholic fermentation after 4 

days of cold maceration, put in 
barrels where 100% of malolactic 
fermentation is done.  Les Finottes 
are fruity, long in the mouth, and a 
lot of raspberry and some cherry 

with a touch of spice. 
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