
Quintessential Wines

W I N E  D A T A
Producer

The Pignard Family

Country
France

Region
Beaujolais 

Wine Composition
100% Gamay

Alcohol
12.5 %

Total Acidity
5.66 G/L

Residual Sugar
1.1 G/L

pH
3.65

D E S C R I P T I O N
The 2021 Beaujolais Nouveau from Chateau
d’Ouilly is a shiny, deep ruby color. Attractive and
seductive with intense aromas of forest fruits, it is
fresh and light on the palate. A delicious
Beaujolais, made for enjoying with friends and
family.

W I N E M A K E R  N O T E S
Chateau d’Ouilly is situated on some of the
highest quality Nouveau terroir in Beaujolais.
The grapes are harvested manually, in whole
clusters from Southeast-facing vineyards with
vines over 50 years old. Traditional, semi-
carbonic maceration takes place, followed by
malolactic fermentation in stainless steel, at
temperatures between 78-84 ° F degrees.
Certified sustainable.

S E R V I N G  H I N T S
Best served slightly chilled, this wine pairs well
with appetizers, cheese, charcuterie, poultry such
as turkey and salmon.
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B E AU J OL A I S  NO UV EA U


