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Beaujolais

Sulphur

Vegans, Vegetarians
Natural Cork

3.59

3.564/I Tartaric
149/l

24996123

e () 0 @

RED STILL WINE FRANCE BEAUJOLAIS SUITABLE
FOR VEGANS

TASTING NOTE

Beaujolais is the Gamay grape's happy place
and this bright, chirpy wine, from one of the
region's finest villages, judiciously balances
red fruits and light spice.

VITICULTURE

Ground made of blues rocks in the top. AOP
area is located at the bottom of Mont Brouilly.
Different types of terroirs, from dry granite to
thick and alluvial land of Saéne.

VINIFICATION

The wine is made using semi-carbonic
maceration with whole bunches, a traditional
method that enhances fruit expression and
freshness, followed by fermentation in
stainless steel vats to preserve purity and
vibrancy.

FOOD MATCHING

Ideal match with autumn dishes: vegetables
terrine, stuffed mushrooms, quails or veal fillet
with mushrooms, red fruits soup.
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