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temperature. Bottling takes place in

o Grape Variety Tasting
O 50% Gamay Color: litchi pink, nice brilliance.
< 50% Grolleau Nose: gourmand and fruity, rich aromas of
()] fresh little red fruits as raspberry and
_= Harvest & vinification Morello cherry, which are very typical of
o those grapes varieties.
— The harvesting is manual in order to avoid Mouth: frank and lively, we find again the
damaged grapes. Then the Gamay is fruity flavors with lightness.
v . .
O directly pressed, whereas the Grolleau is
destemed for a short maceration. Food Pairings: hors d’oeuvre, delicatessen
\g The fermentation is realized at low trade, shellfish and grill. Terrace wine.
O
(a4

January to maintain freshness and the Service: cool, 8°C
fruity framework.
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