TECHNICAL SHEET

Julienas

Gui||g)-[zn:qiaonin Les Chanoriers

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

ALCOHOL SERVE AT CELLARING

13% vol. 16 °C 10 years

The wine

GRAPE VARIETY quoy

SolL Schist and decomposed granite

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

VINEYARD Steep hillside vines, goblet-pruned (gobelet)

HARVEST By hand

VINIFICATION Grapes macerated in vat

AGEING 9 months in vat

Tasting notes

Colour Deep ruby.

@/ Nose Power and finesse.
L

i..'i-( . r Palate Opens on floral notes, then spice (pepper), with a fine
}I 1enas tannic structure and a long finish of liquorice.
4 Food pairing
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Roast game or game in sauce, duck breast, red meats, world
cuisine, and soft cheeses at full ripeness such as Munster or
Saint-Nectaire.
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