BEAUJOLAIS-VILLAGES NOUVEAU

Grape variety: Gamay noir a jus blanc

Soil: granitic
\6' Aspect: South - Southeast
- -
[ 4 0 L)

Average vine age: 50 years old
Harvest: manual
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Selective sorting of the grape crop on a
sorting table.
Beaujolais vinification in whole bunches.

Red fruit aromas, beautiful matter in mouth.

Vatting from 6 to 7 days.
E Pneumatic pressing.

Serving temperature: serve at 13°C
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