TECHNICAL SHEET

Juliénas NO ADDED SULPHITES

GU]”?-ETEO”;” Les Chanoriers N°1

|||H||HH|H Appellation Juliénas Contrdlée - Beaujolais Cru - Red wine

ALCOHOL SERVING CELLARING

13% vol. 16 °C 10 years

The wine

GRAPE VARIETY GOmOy

SOIL Schist and decomposed granite

LOCATION West of the Juliénas cru, in the hamlet of Les
Chanoriers

VINES Old vines on steep slopes, gobelet-trained

HARVEST By hand

WINEMAKING Grapes macerated in tank, with no added
sulphites

MATURATION 9 months in tank

Tasting notes
Colour Deep ruby.
Nose Power and finesse.

Palate Opens with floral, then spicy notes (pepper), with a
superb tannic structure and a long finish on liquorice.

Food pairing

Roast game or game in sauce, duck breast, red meat, world
cuisine, and slightly mature soft cheeses such as Munster or
Saint-Nectaire.

4305 Voie Romaine, 69910 Villié-Morgon, France contact@domaine-guillot-gonin.fr domaine-guillot-gonin.fr




