GEORGES DUBOEUF
CHATEAU DES VIERRES BEAUJOLAIS-VILLAGES 2016
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Description:

This wine has a beautiful deep ruby color. It is silky, full-bodied
and velvety smooth. The palate is very pleasant, with notes of fruit.
A wine with great distinction, it leaves a harmonious finish that
lingers.

Winemaker’s Notes:
Vinified using traditional methods, including carbonic maceration,
within six to eight weeks after harvest.

Serving Hints:
This wine is perfectly paired with charcuterie, grilled meats,
assorted cheeses and lighter fares.

Interesting Facts:

Solid and elegant, Chateau des Vierres sits mid-slope, overlooking
the Ardiéres Valley, on one of the best Lantignié hillsides.

The vines are grown with great care by winegrower Jean-Marc
BRANCHE and his wife. Vinification is now entrusted to the
Quincié cooperative. Cellar-master Jean Luc CHAGNY uses all his
thoroughness and expertise in making the Chateau des Vierres
wines: full, racy and very elegant.
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