TECHNICAL SHEET

Chénas
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|| | | |||| | | |||| Appellation Chénas Contrélée - Cru du Beaujolais - Red wine

ALCOHOL SERVE AT CELLARING

13% vol. 16 °C 10 years

The wine

GRAPE VARIETY GGmGy

SOIL Granitic sand with quartz crystals

LOCATION East-facing, overlooking the village of
Chénas, facing the Alps

VINEYARD Steep old vines, goblet-pruned (gobelet)

HARVEST By hand

VINIFICATION Grapes macerated in vat

AGEING 9 months in vat

Tasting notes

Colour Garnet ruby.
Nose Floral aromas of peony and rose, with hints of spice.

Palate Structured yet fine, spicy and firm, with a peppery finish.

CHENAS

ArwH, J.IIH\-.I|I-\..__ FOOd pairing
A REHEL I EUILLOT |

Charcuterie, white meats, grilled meats, world cuisine (tagine,
couscous, paella..) and soft cheeses.
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