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FLOWER LABEL

F L E U R I E

Quintessential Wines

W I N E  D A T A
Producer

Les Vins Georges 
Duboeuf

Country
France

Region
A.O.C. Fleurie

Wine Composition
100% Gamay

Alcohol
13.5%

Total Acidity
5.81 G/L

Residual Sugar
1.8 G/L

pH
3.57

D E S C R I P T I O N
This wine has a bright garnet color. It is a
sumptuous and languorous Fleurie with a nose of
red and black fruits in jam, and violet and lilac
scents. A heady fruitiness generously coats an
ample palate, surrounded by velvety, silky tannins
that reinforce the roundness and smoothness of
the wine.

W I N E M A K E R ’ S  N O T E S
The grapes for this Georges Duboeuf “Flower
Label” wine come from vines that are 20 years or
older. They are trellised in the traditional Gobelet
style. The grapes are harvested manually, in whole
bunches, and destemmed prior to crushing. Semi-
carbonic maceration takes place, and fermentation
is conducted at low temperatures in stainless steel
tanks.

S E R V I N G  H I N T S
Served slightly chilled, this Fleurie pairs well with
omelets with ham or bacon, grilled red meats, lamb
shanks, spicy dishes and aged cheeses.
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