
 
 
 

 

 
 

2009 Domaine Poulleau Pére & 
Files Côte de Beaune Les 

Mondes Rondes 
 
WHO: Domaine Poulleau Pére & Fils 
WHAT: Pinot Noir 
WHERE: Côte de Beaune, France 
WHEN: 2009 
 
Sweet cherries and funk on the nose. On 
the palate, rhubarb, cherries, and brown 
sugar lead. Strawberries and sage, with a 
light background of anise, appear on the 
mid-palate. Acids are high, tannins very 
smooth, together offering a wine for the 
cellar. This may be a wine best judged a 
decade after bottling. Drink with sage-
rubbed pork loin. 
 
http://palatepress.com 

 

 
 

2009 Domaine Poulleau Pére & 
Files Côte de Beaune Les 

Mondes Rondes 
 
WHO: Domaine Poulleau Pére & Fils 
WHAT: Pinot Noir 
WHERE: Côte de Beaune, France 
WHEN: 2009 
 
Sweet cherries and funk on the nose. On 
the palate, rhubarb, cherries, and brown 
sugar lead. Strawberries and sage, with a 
light background of anise, appear on the 
mid-palate. Acids are high, tannins very 
smooth, together offering a wine for the 
cellar. This may be a wine best judged a 
decade after bottling. Drink with sage-
rubbed pork loin. 
 
http://palatepress.com 
 

 

 
 

2009 Domaine Poulleau Pére & 
Files Côte de Beaune Les 

Mondes Rondes 
 
WHO: Domaine Poulleau Pére & Fils 
WHAT: Pinot Noir 
WHERE: Côte de Beaune, France 
WHEN: 2009 
 
Sweet cherries and funk on the nose. On 
the palate, rhubarb, cherries, and brown 
sugar lead. Strawberries and sage, with a 
light background of anise, appear on the 
mid-palate. Acids are high, tannins very 
smooth, together offering a wine for the 
cellar. This may be a wine best judged a 
decade after bottling. Drink with sage-
rubbed pork loin. 
 
http://palatepress.com 
 

 

 
 

2009 Domaine Poulleau Pére & 
Files Côte de Beaune Les 

Mondes Rondes 
 
WHO: Domaine Poulleau Pére & Fils 
WHAT: Pinot Noir 
WHERE: Côte de Beaune, France 
WHEN: 2009 
 
Sweet cherries and funk on the nose. On 
the palate, rhubarb, cherries, and brown 
sugar lead. Strawberries and sage, with a 
light background of anise, appear on the 
mid-palate. Acids are high, tannins very 
smooth, together offering a wine for the 
cellar. This may be a wine best judged a 
decade after bottling. Drink with sage-
rubbed pork loin. 
 
http://palatepress.com 
 


