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Beau jolais Nouveau

Beau jolais Nouveau

The Beaujolais wine region is mainly situated in the
Rhone region (with the exception of Saint~Amour
which 1s situaled in the Saone el Loire). This 1s a very
importanl wine region as il represenls half of the
surface of the Bourgogne wine region. The characler of
these wines 1s very different to the other wines of
Burgundy, except for the red Maconnais wines, north of
Beaujolats, which use the same grape vartety,.

Grape Variely

100% Gamay

Tasting Note

Colour Ruby red with blue reflects, limpid
Nose Fruity, cherry and plum aromas

Palate Generous, full bodied and fleshy, with a fine floral flavour.
Ageing To drink from the 3rd thursday of November ..

Service The ideal serving temperature is between 10°C and 12°C.

Food Pairing

Grilled or roasted red meal, poultry and cheese.
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