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B E A U J O L A I S  

Quintessential Wines

W I N E  D A T A
Producer

Les Vins Georges 
Duboeuf

Country
France

Region
Beaujolais

Wine Composition
100% Gamay

Alcohol
13%

Total Acidity
5.5 G/L

Residual Sugar
1.7 G/L

pH
3.53

D E S C R I P T I O N
This Beaujolais has a brilliant garnet color and
releases generous aromatic scents of small, fresh
red fruits, dominated by strawberry and raspberry.
On the palate, it is immediately seductive, fruity,
supple, fluid and round.

W I N E M A K E R ’ S  N O T E S
The grapes come from a 29.7 acre southeast
facing estate vineyard with vines more than 20
years old. Maceration lasts from six to eight days
and malolactic fermentation is conducted at
temperatures between 78.8 – 82.4 F in stainless
steel tanks.

S E R V I N G  H I N T S
Georges Duboeuf Beaujolais is an excellent wine
to enjoy slightly chilled, on its own or with
appetizers. It also is a great accompaniment to
cured sausages and cheese, fruit salad and roast
chicken.
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