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HLIGHTS ON BEAUJOLAIS =

APPELLATION

IN THREE WORDS SOILS TASTING PROFILE AGING PAIRING
Beattjolat Freshand-friendt Clay/ehalk . Very-fruit le-freshandyeung: 2 years soft Chees-ES' : : :
! Y Y i O yeune Char:_cukte”el o 12 appellations (including 10 crus)
chicken
3 o o
Beauiolais- Ripe red fruit aromas, strawberry, Salads, 100% Gamay
ViIIagJes Light and fruity Sand and granite black currant with a hint of cinnamon. burgers © Hand harvested
Sityfreshrand-suppte————————————
Aromas of small red fruits such as
Regnié The most recent Pink granite raspberry. Supple with the finesse of
red-fruits
2-4 years
Coarse arain granite Very aromatic with floral aromas of Barbecue
Chiroubles The highest grain g peony, violet and spice. The wine is Eo— 4 beaytien
smooth, balanced and suave. ) I eaolos Viloge:
chicken, I crus of Deaujolals
Pork chops, B vconnals
Meager. acidic. d More fruity than floral: red fruits, Cheeses -
Brouilly The largest d BET, » ary plum. Powerful yet refined with Sqint-Ve
o ancipool rellow tannins 2ainf-veran
(I ]|
2 Cote de The most volcanic “Blue stone”: a hard Aromas of fresh grape and iris. Delicate
I'e) Brouilly rock of volcanic origin and nervy Juliénas
() 5 years Fleurie
= » Delicate aromas of red fruits, peony, Chiroubles g iRR [ /f
E Saint-Amour The northernmost S]E:::ill?;nd dy peach and apricot. Elegant and fine T -
< palate.
|_
Aromas of iris, violet, rose, red fruits
Fleurie The queen of the crus Pink granite and vine peach. Elegant, refined.
Eeminin: .
f Ol “ . Red meats,
I::I;Z'::;?Ealfdanﬁ’ Rottsln rdocks . d Aromas of apricot, peach, cherry, Meat in
Morgon urgundy cr:mt YACECCIDOSE plum while the palate is robust, sauce,
SEnis P fubrieh-and-fleshy: Matured
6-7 years Cheeses,
Bouquet both floral and fruity.
» ’ . N Aromas of strawberry, peach, violet Villefranche-
Juliénas The imperial cru Granitic soils . n
and cinnamon. Palate can be well Sur_.SOone
structured and coarse
Chénas The smallest Granitic soils Aromas are flc?ral (peony and rose),
woody and spicy nuances.
Crumbly pink Floral and fruity: iris and spice with Size O.f the Wine Region:
Moulin-3-Vent The king of the crus ranite\;:’enite age. Palate is tannic and fleshy. 34 miles North to South
o 8 miles East to West
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