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Dr m20 din 332 Latest Edition

dr m20 din 332 is a designation that references a specific type of steel reinforcement used in
concrete construction, governed by standards set by the Deutsches Institut für Normung (DIN), the
German Institute for Standardization. The "M20" refers to the diameter of the reinforcing bar, which
is 20 millimeters, while "DIN 332" indicates the specific standard that defines the dimensions,
mechanical properties, and testing procedures for this reinforcement type. Understanding the
nuances of dr m20 din 332 is essential for civil engineers, structural designers, and construction
professionals to ensure the safety, durability, and compliance of reinforced concrete structures.

Overview of DIN 332 Standard

What is DIN 332?

DIN 332 is a series of standards established by DIN that specify the requirements for steel
reinforcement bars used in concrete. These standards cover various diameters, mechanical
properties, surface characteristics, and testing methods. The primary goal of DIN 332 is to ensure
uniformity and quality in reinforcement steel, facilitating safe and reliable construction practices
across Europe and other regions that adopt these standards.

Scope of DIN 332

This standard encompasses:

- The dimensions and tolerances for reinforcing bars
- Mechanical properties such as yield strength and tensile strength
- Surface quality and deformations for bonding
- Testing procedures for material properties
- Marking and identification requirements

Details of M20 Reinforcement Bar

Physical and Mechanical Characteristics

The M20 reinforcement bar, specified under DIN 332, is characterized by:

- Diameter: 20 mm
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- Cross-sectional area: approximately 314 mm²
- Commonly used in structural elements requiring high load-bearing capacity

The mechanical properties typically include:

- Yield strength (fy): generally around 500 MPa, but can vary based on grade
- Tensile strength (fu): approximately 620 MPa
- Elongation at break: a minimum percentage depending on grade

Material Grades

Reinforcement bars under DIN 332 are classified into various grades based on their mechanical
properties:

- Grade 500A or 500B: high-strength steels with yield strength of 500 MPa
- Grade 600: even higher strength, less common

The choice of grade depends on design requirements, environmental conditions, and project
specifications.

Design and Usage of M20 Bars in Construction

Structural Applications

M20 reinforcement bars are commonly used in:

- Beams
- Columns
- Slabs
- Foundations
- Walls

These bars provide tensile strength to concrete, which is inherently strong in compression but weak
in tension.

Design Considerations

When incorporating M20 bars, engineers consider:
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- Load requirements
- Concrete cover
- Spacing and arrangement
- Bond strength with concrete
- Durability and corrosion resistance

Advantages of Using M20 Bars

- Strong mechanical properties suitable for load-bearing structures
- Availability and ease of procurement
- Compatibility with standard concrete mixes and design practices
- Standardized dimensions and tolerances ensuring reliable performance

Manufacturing and Quality Assurance

Production Processes

Steel reinforcement bars conforming to DIN 332 are manufactured through:

- Hot rolling: shaping steel billets into bars
- Surface treatment: deformations for improved bonding
- Cutting and marking: for identification and compliance

Testing and Inspection

To ensure adherence to DIN 332, reinforcement bars undergo:

- Tensile testing: to verify ultimate strength
- Bend tests: to assess ductility
- Surface inspection: for surface quality and deformations
- Dimensional verification: to ensure diameter and length accuracy

Marking and Identification

Bars are marked with:

- Manufacturer?s mark
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- Diameter (e.g., M20)
- Steel grade
- Standard compliance (DIN 332)

This ensures traceability and compliance during construction.

Corrosion Protection and Durability

Environmental Considerations

Reinforcement bars, including M20, are susceptible to corrosion, especially in aggressive
environments. To enhance durability:

- Use of epoxy-coated or galvanized reinforcement
- Adequate concrete cover
- Use of corrosion inhibitors
- Proper curing practices

Standards for Durability

DIN 332 specifies requirements for material quality, but additional measures are often necessary for
structures exposed to harsh conditions, such as marine environments or chemical exposure.

Comparison with Other Standards

DIN 332 vs. ASTM Standards

While DIN 332 is primarily used in Europe, ASTM standards like A615 are common in North
America. Key differences include:

- Dimensional tolerances
- Mechanical property requirements
- Surface deformations and marking protocols

Interchangeability and Compatibility

In regions where multiple standards are used, it is crucial to ensure:
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- Compatibility of mechanical properties
- Correct identification
- Proper testing and certification

Conclusion

Understanding the specifics of dr m20 din 332 is vital for ensuring the structural integrity and safety
of reinforced concrete constructions. The designation combines the bar diameter (20 mm) with the
relevant DIN standard, which prescribes strict requirements for dimensions, mechanical properties,
surface quality, and testing procedures. Engineers and construction professionals must adhere to
these standards for material procurement, design, and implementation to ensure compliance,
durability, and safety of the structures they build.

The use of M20 bars under DIN 332 is widespread owing to their high strength, reliability, and
conformity to European standards. Proper manufacturing, testing, and installation practices, along
with appropriate corrosion protection measures, are essential to maximize the lifespan and
performance of reinforced concrete elements. As construction practices evolve and standards are
updated, staying informed about DIN 332 specifications ensures that projects meet international
safety and quality benchmarks.

In summary, dr m20 din 332 embodies a critical component in modern reinforced concrete design,
exemplifying the importance of standardized materials in achieving resilient and durable
infrastructure.
 
Dr M20 DIN 332 is a well-known standard in the realm of industrial and mechanical engineering,
particularly relating to the specifications and quality standards for threaded fasteners, such as bolts
and nuts. This standard plays a crucial role in ensuring compatibility, safety, and durability across
various engineering applications. As industries evolve and demand higher precision and better
material properties, understanding the significance of Dr M20 DIN 332 becomes essential for
engineers, manufacturers, and quality assurance professionals alike.

Overview of Dr M20 DIN 332

DIN 332 is a German industrial standard that defines the specifications for hexagon nuts with a
metric thread, specifically focusing on dimensions, tolerances, material properties, and mechanical
performance. The "M20" designation refers to the nominal diameter of the fastener, which in this
case is 20 millimeters. The "Dr" prefix often indicates a particular grade or type within the DIN
standard, sometimes relating to the material or specific design features.

The standard is part of a broader family of DIN standards that regulate fastener design, ensuring
interoperability and safety across international markets, particularly in Europe. The "M20" size is
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commonly used in heavy machinery, structural applications, and automotive industries due to its
robustness and load-bearing capacity.

Key Features of Dr M20 DIN 332

Understanding the core features of Dr M20 DIN 332 helps in assessing its suitability for specific
applications:

- Material Compatibility: Typically made of steel, stainless steel, or alloy materials, complying with
specified mechanical properties.

- Dimensional Precision: Strict adherence to size tolerances for width across flats, height, and
thread pitch.

- Tensile Strength: Designed to withstand significant tensile loads, with grades specified within
the DIN 332 standards.

- Corrosion Resistance: Depending on material and coating, these nuts offer varying degrees of
corrosion protection.

- Thread Compatibility: Designed to match M20 metric threads, ensuring proper fit and function.

Technical Specifications of Dr M20 DIN 332

Dimensions and Tolerances

DIN 332 specifies precise dimensions for various grades of nuts, including:

- Width Across Flats (WAF): Typically around 30 mm for M20 nuts.
- Height: Usually about 14-16 mm, depending on the grade.
- Thread Pitch: Standard metric pitch of 2.5 mm for M20 nuts.
- Tolerances: Strict limits to ensure compatibility with bolts and threaded rods, facilitating easy

assembly and disassembly.

Material Grades and Mechanical Properties

DIN 332 nuts are available in multiple material grades, such as:

- Steel Grade 8, 10, 12: Offering increasing levels of tensile strength.
- Stainless Steel Grades 304 and 316: Providing excellent corrosion resistance.
- Alloyed Materials: For specialized applications demanding high-temperature resistance or

enhanced strength.

Published by: 220-wor.workandjam.com Page 6 of 19



Dr m20 din 332 Latest Edition Vol. 2022, Issue 12

Mechanical properties include:

- Tensile Strength: Ranging from 450 MPa to 900 MPa depending on grade.
- Proof Load: Ensuring the nut can withstand specified loads without deformation.
- Hardness: Typically in the range of 150-250 HB, depending on material.

Applications of Dr M20 DIN 332

The Dr M20 DIN 332 nuts are widely used across various sectors:

- Construction Industry: For structural steel connections and heavy-duty fastenings.
- Automotive Sector: Securing engine components, chassis, and suspension parts.
- Heavy Machinery: In manufacturing equipment, cranes, and industrial robots.
- Shipbuilding and Marine Engineering: Particularly when paired with corrosion-resistant

materials.
- Utilities and Infrastructure: For pipelines, bridges, and power plants.

Their robustness and adherence to international standards make them a preferred choice wherever
safety and reliability are paramount.

Pros of Dr M20 DIN 332

- High Mechanical Strength: Ensures safety in load-bearing applications.
- Standardized Dimensions: Facilitates interchangeability and compatibility across different

manufacturers.
- Material Variability: Availability in various materials suited for specific environments.
- Corrosion Resistance: Especially when made from stainless steel or coated variants.
- Ease of Installation: Precise tolerances allow for straightforward assembly.
- Global Acceptance: Meets international standards, making it suitable for export.

Cons and Limitations

- Cost: High-quality DIN 332 nuts, especially in stainless steel or alloyed materials, can be more
expensive than generic fasteners.

- Availability: Depending on the region, specific grades or sizes may have limited availability.
- Weight: Heavier materials or larger sizes may add to the overall weight of assemblies.
- Specialized Knowledge: Correct installation and torque specifications require trained personnel
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to prevent over-tightening or damage.
- Corrosion in Certain Environments: Not all grades offer sufficient resistance unless specified

(e.g., marine-grade stainless steel).

Comparison with Other Standards

DIN 332 is often compared with other international standards such as ISO 4032 (hexagon nuts,
metric), ASTM A194 (high-strength nuts), and BS 4190 (British standards). The key differences
include:

- Dimensional Variations: Slight differences in dimensions and tolerances.
- Material Specifications: Vary based on regional manufacturing norms.
- Performance Criteria: Different standards emphasize various mechanical and chemical

properties.

Overall, DIN 332 is recognized for its precision and durability, making it a preferred choice in
European and globally integrated projects.

How to Choose the Right Dr M20 DIN 332 Nut

When selecting Dr M20 DIN 332 nuts, consider the following factors:

- Material Requirements: Steel, stainless steel, or alloy depending on environmental exposure.
- Load Conditions: Grade and strength should match the expected load.
- Environmental Factors: Presence of moisture, salt, or chemicals necessitate corrosion-resistant

materials.
- Compatibility: Ensure compliance with the bolt or threaded rod specifications.
- Standards Certification: Verify that the product adheres to DIN 332 standards for quality

assurance.

Installation and Maintenance Tips

Proper installation ensures the longevity and safety of fastened assemblies:

- Use Correct Torque: Follow manufacturer specifications to prevent over-tightening.
- Apply Lubrication: Appropriate lubricants can reduce wear and ease tightening.
- Regular Inspection: Check for signs of corrosion, wear, or loosening.
- Replace Damaged Components: Do not reuse nuts that show cracks or deformation.
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- Store Properly: Keep in dry, clean environments to prevent corrosion.

Conclusion

Dr M20 DIN 332 nuts exemplify the quality and reliability demanded by heavy-duty engineering
applications. Their adherence to strict dimensional and material standards ensures compatibility,
safety, and durability across a multitude of industries. While they may come at a higher cost
compared to generic fasteners, the investment is justified by their performance, especially in critical
infrastructure and machinery.

Understanding the detailed specifications, appropriate application environments, and installation
practices associated with DIN 332 nuts equips engineers and procurement specialists to make
informed decisions. Whether for construction, automotive, or marine applications, Dr M20 DIN 332
remains a cornerstone in the realm of high-quality fasteners, embodying standards that support
safety, efficiency, and longevity.

Final thoughts: Selecting the right fastener is crucial for the success of any project. Emphasizing
quality standards like DIN 332 guarantees that your assemblies meet international safety and
performance benchmarks. Always verify the certification and origin of your fasteners to ensure
compliance and reliability.
 

 QuestionAnswer What is the significance of the 'DR M20 DIN 332' in engineering standards? DR
M20 DIN 332 refers to a specific grade and standard of steel used in engineering applications,
ensuring material quality, strength, and consistency as per DIN 332 specifications. What are the key
mechanical properties of steel grade M20 according to DIN 332? Steel grade M20 under DIN 332
typically offers a tensile strength of around 370-470 MPa, good ductility, and moderate hardness
suitable for general engineering purposes. In which industries is 'dr m20 din 332' commonly used? It
is commonly used in construction, manufacturing of machinery, automotive parts, and structural
applications where reliable mechanical properties are required. How does DIN 332 standard
influence the manufacturing of steel components? DIN 332 standard provides guidelines for
chemical composition, mechanical properties, and testing procedures, ensuring consistency and
quality in steel components. What are the differences between 'DR M20' and other DIN steel
grades? 'DR M20' specifically indicates a medium-strength steel grade under DIN 332, whereas
other grades like M10 or M30 denote different strength and ductility levels tailored for specific
applications. Is 'dr m20 din 332' suitable for high-stress structural applications? While M20 offers
moderate strength, for high-stress structural applications, higher-grade steels as per DIN standards
are recommended; M20 is suitable for moderate load-bearing purposes. What are the heat
treatment considerations for 'dr m20 din 332' steel? Heat treatment processes like annealing and
quenching can be applied to improve toughness and machinability of M20 steel, following DIN 332
guidelines. Where can I source 'dr m20 din 332' steel components or raw material? It can be
sourced from authorized steel suppliers, specialized metal distributors, or manufacturers adhering to
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DIN standards in regions where DIN 332 is recognized. 
 

Related keywords: medical device, MRI coil, Dr M20, DIN 332, imaging equipment, radiology,
diagnostic imaging, coil technology, medical accessories, MRI accessories

bourgogne 1 200 000

Bourgogne 1 200 000: A Comprehensive Guide to the Iconic French Wine Region

Bourgogne 1 200 000 is a term that resonates deeply within the world of wine enthusiasts,
connoisseurs, and collectors alike. This phrase often references the renowned Burgundy wine
region in France, which is famous for producing some of the most prestigious and sought-after
wines globally. Whether you're a seasoned sommelier or a curious newcomer, understanding the
significance of Bourgogne 1 200 000, its history, vineyards, classifications, and wine styles is
essential to appreciating this legendary region.

Understanding Bourgogne 1 200 000: The Context and Significance

What Does "Bourgogne 1 200 000" Refer To?

The phrase "Bourgogne 1 200 000" typically alludes to the approximate volume of wine produced
annually in the Burgundy region or the number of bottles, hectares, or a specific classification metric
associated with this region. While the exact figure can vary depending on the context, it often
highlights Burgundy's substantial contribution to France's wine industry or a specific classification
detail.

The Historical Roots of Burgundy's Wine Heritage

Burgundy, or Bourgogne in French, boasts a history that dates back over two millennia. Its vineyards
have been cultivated since Roman times, making it one of the oldest wine regions in France. The
region's unique terroir, characterized by diverse soil types, microclimates, and topography, has
fostered the development of a wide array of wine styles.

Why Is Burgundy So Revered?

- Diverse Terroirs: Over 100 different soil types and microclimates.
- Grape Varieties: Mainly Pinot Noir and Chardonnay, but also Gamay and Aligoté.
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- Historical Prestige: Royal patronage and centuries of winemaking tradition.
- Classification System: A rigorous hierarchy that recognizes quality vineyards.

Geographical Scope of Bourgogne

Major Sub-Regions of Burgundy

Burgundy's wine production spans several key areas, each contributing uniquely to the region's
overall reputation:

- Chablis: Known for its crisp, mineral-driven Chardonnay.
- Côte de Nuits: Renowned for its exceptional Pinot Noir wines.
- Côte de Beaune: Famous for both Pinot Noir and Chardonnay.
- Côte Chalonnaise: Offers quality wines at a more accessible price point.
- Mâconnais: Known for its approachable white wines.
- Burgundy Mts. and Hautes-Côtes: Higher altitude vineyards producing fresh and vibrant wines.

The Burgundy Vineyard Landscape

The region's vineyards are arranged on rolling hillsides, with vineyards often situated on slopes
facing the sun. The terrain and soil composition directly influence the flavor profiles of the wines
produced.

Burgundy's Classification System and Its Impact on Bourgogne 1 200 000

Hierarchical Classification of Burgundy Wines

Burgundy's wine classification is among the most detailed and strict in France, emphasizing
vineyard quality:

- Grand Cru: The highest classification, representing premier vineyard sites.
- Premier Cru: Vineyards with exceptional qualities, just below Grand Cru.
- Village Wines: Wines from specific villages or communes.
- Regional Bourgogne: Blended wines from broader regions.

Significance of the Classification

The classification impacts:
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- Pricing: Grand Cru and Premier Cru wines command premium prices.
- Market Value: Recognized globally for quality and heritage.
- Authenticity: Ensures traceability and adherence to strict standards.

How Does "1 200 000" Relate?

The figure could refer to the total volume of wines classified under Bourgogne or a specific subset,
such as the number of bottles from a certain classification level, or a production milestone. This
highlights the scale and diversity of Burgundy's wine production.

Key Grape Varieties in Bourgogne

Pinot Noir

- Dominates red wine production.
- Known for its elegance, complexity, and ability to reflect terroir nuances.
- Produces wines ranging from light and fruity to deep, tannic, and age-worthy.

Chardonnay

- The primary white grape in Burgundy.
- Famous for its mineral notes, richness, and versatility.
- Styles vary from crisp and unoaked to lush and oak-aged.

Other Varieties

- Gamay: Used in Beaujolais, producing light, fruit-forward reds.
- Aligoté: A crisp, acidic white wine often used for kir cocktails.

The Characteristics of Burgundy Wines

Flavor Profiles

- Red Burgundy (Pinot Noir): Red berries, earthiness, spice, and sometimes floral notes.
- White Burgundy (Chardonnay): Citrus, apple, pear, mineral, and buttery notes depending on

vinification.
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Aging Potential

Many Burgundy wines, especially Premier and Grand Cru, develop complex flavors with age,
gaining tertiary notes like truffle, mushroom, and leather.

Food Pairings

- Red Burgundy: Perfect with roasted meats, game, and hearty cheeses.
- White Burgundy: Ideal with seafood, poultry, and creamy dishes.

Burgundy's Wine Production Volume and Market Dynamics

Production Statistics

While specific figures fluctuate yearly, Burgundy's annual wine production is estimated to be around:

- 1.2 million hectoliters (which aligns with the "1 200 000" figure as a volume measure).
- Corresponds to millions of bottles, with a significant portion exported worldwide.

Market Trends

- Growing global demand for Burgundy wines.
- Increasing interest in Grand Cru and Premier Cru classifications.
- Rising prices driven by limited supply and high quality.

Challenges Facing Burgundy

- Climate change affecting vintage quality and quantity.
- Land price escalation making vineyard acquisition difficult.
- Maintaining tradition amid modern viticultural challenges.

Visiting Burgundy: Wine Tourism and Experience

Top Wine Destinations

- Dijon: The historic capital with museums and gastronomy.
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- Beaune: The wine capital of Burgundy, home to the Hospices de Beaune.
- Vosne-Romanée and Nuits-Saint-Georges: Famous for vineyard visits and tastings.
- Chablis: Known for its stunning white wines and scenic vineyards.

Activities for Visitors

- Vineyard tours and tastings.
- Participating in wine festivals.
- Learning about terroir and winemaking processes.
- Enjoying local cuisine and regional specialties.

Investing in Burgundy Wines: Opportunities and Considerations

Why Invest in Burgundy?

- High appreciation potential.
- Prestige associated with Grand Cru and Premier Cru wines.
- Portfolio diversification with premium wines.

Tips for Collectors

- Focus on reputable producers.
- Understand vineyard classifications.
- Store wines properly for aging.
- Keep abreast of market trends and vintage reports.

Conclusion: The Enduring Legacy of Bourgogne 1 200 000

In summary, Bourgogne 1 200 000 embodies the rich heritage, exceptional quality, and global
influence of Burgundy's wine industry. From its centuries-old vineyards and complex classification
system to its renowned grape varieties and diverse terroirs, Burgundy remains a beacon of
viticultural excellence. Whether viewed through the lens of production volume, market value, or
cultural significance, Bourgogne continues to captivate wine lovers worldwide. Exploring this region
offers not just a taste of exquisite wines but also an immersion into a tradition that has shaped
France's identity and the global wine landscape for generations.

Meta Description: Discover the significance of Bourgogne 1 200 000 in the world of Burgundy wines.
Learn about its history, vineyards, classifications, wine styles, and why Burgundy remains a premier
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wine region in France.

Keywords: Bourgogne 1 200 000, Burgundy wines, Burgundy classification, Burgundy vineyards,
Pinot Noir, Chardonnay, Grand Cru Burgundy, Burgundy wine regions, wine investment Burgundy,
Bourgogne history
 
Bourgogne 1 200 000: An In-Depth Review of the Premier Wine of Burgundy

Bourgogne 1 200 000 stands out as a notable reference in the world of fine wines, especially within
the revered Burgundy region. Renowned for its exceptional quality, intricate craftsmanship, and
storied history, this wine embodies the essence of Burgundy?s winemaking tradition. Whether you're
a seasoned connoisseur or a curious enthusiast, understanding what makes Bourgogne 1 200 000
a distinguished choice requires a comprehensive exploration of its origins, characteristics, and
overall value.

Introduction to Bourgogne 1 200 000

Bourgogne 1 200 000 is a designation that often refers to a specific label, batch, or a notable
vintage produced in Burgundy, a region globally celebrated for its Pinot Noir and Chardonnay wines.
The number "1 200 000" could denote a particular batch number, production volume, or a
proprietary code associated with a specific vineyard or winery.

Burgundy?s reputation as a premier wine-producing region is rooted in centuries of tradition,
meticulous vineyard management, and an unwavering commitment to quality. The region's diverse
terroirs?comprising limestone, clay, marl, and other mineral-rich soils?contribute significantly to the
wine?s unique profiles.

Historical Background and Origin

Historical Significance of Burgundy

Burgundy's winemaking history dates back over a millennium, with monasteries and local vintners
cultivating vines and refining techniques through centuries. The region's classification system, which
includes Grand Cru, Premier Cru, and village wines, reflects its long-standing dedication to
excellence.

Specifics of Bourgogne 1 200 000

While the exact origin of Bourgogne 1 200 000 may vary depending on the producer, it generally
signifies a high-quality bottling from a distinguished vineyard. It might be associated with a specific
estate or a batch known for its consistency and aging potential.
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Terroir and Vineyard Characteristics

Geographical Location

Burgundy?s vineyards stretch along the Côte d'Or, which includes the Côte de Nuits and Côte de
Beaune. These slopes are favored for their excellent sun exposure and drainage, vital for producing
concentrated grapes.

Soil Composition

The soil in Burgundy is notably diverse, with limestone, marl, and clay playing crucial roles.
Limestone imparts minerality to the wine, while marl offers a balance of acidity and richness. These
elements contribute to the complexity and finesse of Bourgogne 1 200 000.

Vineyard Practices

Practices such as organic farming, minimal intervention, and precise pruning are common in
Burgundy, including the production of Bourgogne 1 200 000. These methods help preserve the
vineyard's health and the wine's expressive potential.

Grape Varieties and Vinification Techniques

Primary Grapes

- Pinot Noir: For reds, Burgundy?s signature grape, known for its elegance, finesse, and complex
aromatics.

- Chardonnay: The dominant white grape, offering a spectrum from crisp, mineral-driven wines to
rich, buttery styles.

Vinification Process

The production of Bourgogne 1 200 000 involves careful fermentation in stainless steel or oak
barrels, depending on the desired style. Aging can range from several months to years, often with
malolactic fermentation for Chardonnay to enhance creaminess.

Unique Techniques

Some producers may employ traditional methods like fermentation in large oak casks, use of native
yeasts, or extended lees contact to develop complexity.
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Flavor Profile and Tasting Notes

Red Burgundy (Pinot Noir)

- Aromas: Red berries (strawberry, raspberry), cherry, with hints of earth, mushroom, and
sometimes floral notes like violets.

- Palate: Light to medium body, refined tannins, balanced acidity, with a lingering finish.
- Aging Potential: Can evolve beautifully over 5-15 years, developing more complexity and tertiary

aromas.

White Burgundy (Chardonnay)

- Aromas: Green apple, citrus, stone fruits, complemented by notes of mineral, toasted bread, or
vanilla depending on oak aging.

- Palate: Crisp acidity, medium to full body, with a mineral-driven finish.
- Aging Potential: Ranges from a few years to decades, gaining richness and depth over time.

Pros and Cons of Bourgogne 1 200 000

Pros:

- Exceptional Quality: Reflects Burgundy?s renowned elegance and finesse.
- Complex Flavors: Layered aromas and nuanced palate.
- Aging Potential: Suitable for cellaring, allowing development over years.
- Terroir Expression: Strong sense of place, characteristic of Burgundy wines.
- Versatility: Pairs well with various dishes, from charcuterie to fine cheeses and poultry.

Cons:

- Price Point: Typically premium-priced, which can be a barrier for some buyers.
- Availability: Limited production and high demand may lead to scarcity.
- Ageing Requirements: Best enjoyed with proper cellaring; young versions may lack complexity.
- Sensitivity: Requires proper storage conditions to maintain quality.
- Market Variability: Vintage variations can impact taste and quality.

Packaging and Presentation
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Bourgogne 1 200 000 is often presented in traditional Burgundy bottles, characterized by a gently
sloped shoulder and elegant labeling. The packaging emphasizes heritage and quality, often
accompanied by detailed tasting notes and vintage information.

Food Pairing Recommendations

- Red Burgundy (Pinot Noir): Pair with roast chicken, duck, mushroom dishes, or mild cheeses.
- White Burgundy (Chardonnay): Complements seafood, shellfish, creamy pasta, or poultry with

buttery sauces.

Price Range and Value

The pricing of Bourgogne 1 200 000 can vary widely based on the producer, vintage, and aging.
Generally, it falls within a premium range, reflecting its quality and regional prestige. For collectors
and connoisseurs, investing in this wine offers the potential for appreciation and a memorable
tasting experience.

Conclusion: Is Bourgogne 1 200 000 Worth It?

In summary, Bourgogne 1 200 000 epitomizes the elegance, complexity, and terroir-driven
excellence that Burgundy has cultivated over centuries. While it commands a premium price, its
nuanced flavors, aging potential, and connection to a storied tradition justify its place in any serious
wine collection or fine dining experience. Whether you're seeking a refined wine to celebrate a
special occasion or an investment piece to cellar, Bourgogne 1 200 000 is undeniably a compelling
choice.

Final Thoughts

The allure of Bourgogne 1 200 000 lies not only in its taste but also in its embodiment of
Burgundy?s heritage and meticulous craftsmanship. Appreciating this wine involves understanding
its unique terroir, respecting its delicate balance, and savoring its complex character. For
connoisseurs and novices alike, exploring Bourgogne 1 200 000 offers a journey into one of the
world?s most esteemed wine regions, promising both pleasure and enlightenment with every glass.
 

 QuestionAnswer What does 'Bourgogne 1 200 000' refer to in the context of regional statistics? It
likely represents a demographic or economic figure related to Bourgogne (Burgundy), such as a
population count or a financial metric totaling 1,200,000 units. Is 'Bourgogne 1 200 000' associated
with wine production statistics? Possibly, it could denote the volume of wine produced or exported
from Bourgogne, with 1,200,000 indicating liters, bottles, or a monetary value related to the industry.
How does the figure '1 200 000' impact tourism in Bourgogne? If related to tourist arrivals or visitors,
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1,200,000 could reflect annual tourism numbers, highlighting Bourgogne's popularity as a travel
destination. Could 'Bourgogne 1 200 000' refer to a real estate or land area measurement? Yes, it
might indicate the total land area in square meters or hectares dedicated to vineyards, agricultural
use, or development projects in Bourgogne. Is there a connection between 'Bourgogne 1 200 000'
and regional investment or funding? It might represent the amount of investment (in euros or
another currency) allocated to Bourgogne for infrastructure, cultural projects, or economic
development. What recent developments in Bourgogne could be linked to the figure 1,200,000?
Recent developments could include population growth, production volumes, or financial investments
reaching or exceeding this number, reflecting regional growth. How can I find more information
about 'Bourgogne 1 200 000' and its significance? Consult official regional statistics, government
reports, or industry publications related to Bourgogne for detailed insights into this figure and its
context. 
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