GEORGES DUBOEUF
DOMAINE DE COMBIATY BROUILLY 2015
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BROUILLY

Description:

The 2015 Domaine de Combiaty is garnet color. It reveals
romantic complexity with small black fruits aromas, such as
blackberry and blueberry, along with subtle notes of pepper. Full-
bodied with tight tannins, this Brouilly’s palate includes a nice
brace of acidity, which brings balance and length, and a spicy
finish.

Winemaker’s Notes:

The grapes come from a plot of 14.8 acres of traditional Gobelet-
trellised south-facing vineyards with vines more than 60 years old.
Harvesting of this wine is conducted manually, in whole bunches,
and the grapes are destemmed before pressing. Semi-carbonic
maceration and malolactic fermentation takes place in stainless
steel tanks.

Serving Hints:

This wine Pairs best with grilled chicken, lasagna, meatballs
marinara and cheese.
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