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Brouilly 2025

SIZE 75cl
VINTAGE 2025
ABV 13%
GRAPE VARIETIES Gamay (100%)
CLOSURE Synthetic Cork
SKU CODE A61361I5
EXPRESSION Red, Light and Juicy
COUNTRY France
REGION Beaujolais
ALLERGENS Sulphur
SUITABLE FOR Vegetarians
CLOSURE Synthetic Cork
PH 3.44
TOTAL ACIDITY 2.98g/l Tartaric
RESIDUAL SUGAR 0g/l
SKU A61361I5

RED STILL WINE FRANCE BEAUJOLAIS SUITABLE FOR 
VEGETARIANS

TASTING NOTE

Serious yet delightful Gamay from a leading 
Beaujolais village, bursting with wild cherry 
and strawberry fruit and fragrant herbs. Deep 
ruby in colour. Floral violet notes lead into ripe 
fruit aromas. Fine yet fleshy on the palate, with 
pure, focused structure, rounded tannins and a 
long, fresh finish.

VINEYARD

Grape Variety: Gamay Age of vines:  30 years 
Terroir: Granitic scree following the erosion of 
Mount Brouilly, of dark colour and some blue 
Type of culture: Sustainable agriculture with 
HVE3 Certification, pruning Gobelet. Density 
feet/ha: 6 900 Surface: 1.6 Ha Yield: 50 hL/Ha

VITICULTURE

Sustainable agriculture with HVE3 
Certification, pruning Gobelet. Manual harvest.

FOOD MATCHING

Brouilly has the great advantage of being the 
perfect partner to a multitude of dishes. 
Original pairing: with quail and truffles or an 
oxtail risotto.


