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Description:

The 2015 Beaujolais displays a shimmering blueberry color. With
concentrated red and black fruit aromas, cassis, black cherry and
currant, the nose is full and fragrant. It is a medium-bodied wine
and generous with silky tannins and a fresh, crisp finish.

Winemaker’s Notes:

The south-facing vineyards are more than 20 years old and trellised
in the traditional Gobelet style. Semi-carbonic maceration and
malolactic fermentation takes place in temperature-controlled
stainless steel vats. The wine sees no oak.

Serving Hints:

This Beaujolais is the perfect aperitif to the cheese board as well as
charcuterie and other salty meats, soft cheeses and light pasta
dishes as well. Many fun foods like pork sliders or wings would

/ also pair nicely.
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