GEORGES 2020
FLOWER LABEL
DRbE RS AU MOULIN-A-VENT

(S GEORGES ¢
WINE DATA | DESCRIPTION
Producer | This Moulin-A-Vent has a shiny garnet color and
Les Vins Georges | delicate aromas of red and black fruits, especially
Duboeuf | fresh fig, followed by floral notes. It is full-bodied
and structured, with silky tannins and a lengthy
Country | finish.

France
_ WINEMAKER'’S NOTES
REgION | The grapes for this Georges Duboeuf “Flower
Beaujolais | | Jpel” wine come from vines that are 50 years or
_ry ‘ older. They are trellised in the traditional Gobelet
‘:\j giLh _ N style. The grapes are harvested manually, in whole
Q Wine Composition | punches, and destemmed prior to crushing. Semi-

100% Gamay | carbonic maceration takes place, and fermentation
Alcohol | is conducted in stainless steel tanks at low

14% | temperatures.
Total Acidity

>81G/LI SERVING HINTS

Residual Sugar | 5.0cq lightly chilled, this wine pairs well with

2.7G/L grilled red meat, mushroom risotto and flavorful
pH cheeses.
3.57

GEORGES
DUBEUF

MOULIN-A-VENI

APPELLATION MOULIN-A-VENT CONTRC

IS EN BoUTELLE PAR LES VINS GEORGES D~
71570 ROMANECHE-THORINS - FRANCE
PRODUCE OF FRANCE
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