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Alcohol abuse is bad for your health; you must drink responsibly. 

 

Armelle and Bernard RION, associated with their daughters Nelly, Mélissa, Alice 

and her husband Louis, are working on 8 hectares, mostly on Côte de Nuits. In 

the vineyard and in the wine making, the RION family works traditionally using 

the knowledge of the past generations. Since 2019, Domaine Armelle et Bernard 

Rion is certified “Environmental High Value” level 3. 

AOC BOURGOGNE Aligoté 

White wine made from Aligoté grapes. 

 

The Domaine RION has their vineyard of AOC Bourgogne Aligoté (0.3 hectare) located on 

the “Côte de Nuits”. These plots are more than 70 years old, which gives a premium 

quality harvest. For this field and for each vineyard of the Domaine, the family RION 

makes a sustainable and rational agriculture without insecticide and herbicide. 

After the hand picking, grapes are pressed in a pneumatic press. Matured only in 

stainless steel vat, our Bourgogne Aligoté is bottled after 8 to 12 months. 

The characteristics of this Bourgogne Aligoté « Cuvée Passion » are mainly its freshness 

and lots of aromas such as citrus, white flowers and some great exotic fruit flavors. To be 

served with seafoods, grilled fish, cooked meats or good terrines. The last drops of a 

bottle enable you to make tasty sauces. 

It is also the wine used to make the famous Kir: a local cocktail made of 1/5 of 

blackcurrant liquor and 4/5 of Aligoté wine. 

Ageing potential: To be enjoyed in his first 3 years. 

 

 


