
Aged in concrete tank 

2020 : James Suckling : 93/100  

CGA 2022 : Gold medal  

A mineral and fresh wine with mature and velvety tannin  

Soil composed of granitic arenas 

100% Gamay 

Gamay is planted in altitude on deep hillsides. After hand-harvesting 

and grapes selection, a low temperature fermentation and a macera-

tion of 12 to 15 days is done to get some structure while preserving 

the freshness of fruit. To enjoy the aromas of the 2021 vintage, drink 

it preferably between its second and fifth year. 

Meat pie, poultry, pike-perch, semi-dry goat 

Protected Appellation of Origin 
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