Louis Téte

Beaujolais Nouveau Sulfite Free 2025
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SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2025

12.5%

Gamay (100%)
Agglomerate Cork
H3696125

Red, Light and Juicy
France

Beaujolais

Vegans, Vegetarians
Agglomerate Cork
3.47

4.29¢g/| Tartaric
0.9g/l

H3696125
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RED STILL WINE FRANCE BEAUJOLAIS SUITABLE
FOR VEGANS

TASTING NOTE

Fresh, young Beaujolais, bursting with red
cherries and tangy redcurrants, a fragrance of
spice on the nose.

VITICULTURE

This Beaujolais Nouveau is made by Agamy,
one of the leading Beaujolais producer. Agamy
has been focusing on quality while producing
wines respecting the environment limiting the
use of chemicals in the vineyard.

VINIFICATION

Traditional Beaujolais vinification with warm
carbonic maceration in stainless steel Vats.
This winemaking method would reveal the
freshness of the fruits and the roundness of
the wine.

FOOD MATCHING

Enjoy this wine with Salads, Beef Stew, Snails
or simply Tomato Pasta. Best if served
slightlychilled at12°/13°C
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