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WINE DATA
Producer
Les Vins Georges
Duboeuf

lis GEORGES
fiF DUBGEUE 1

Country
France

Region
A.O.C. Brouilly

Wine Composition
100% Gamay
Alcohol

13.5%

Total Acidity

5.81 G/L

Residual Sugar

2.6 G/L

pH

3.58
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GEORGES
DUBGEUF

BROUILLY

APPELLATION BROUILLY CONTROLEE

2020
FLOWER LABEL
BROUILLY

DESCRIPTION

This wine has a shiny garnet color. Intense aromas
of black fruits and preserved cherries are
enhanced by scents of plum and a touch of
elderberry. Warm, heady and generous in the
mouth, this Brouilly reveals racy tannins giving the
wine personality.

WINEMAKER’S NOTES

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 in stainless steel tanks at low
temperatures.

SERVING HINTS

Served slightly chilled, this Brouilly pairs well with
roasted chicken, grilled pork chops, eggplant
lasagna and hard cheeses.
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