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Gamay Noir 

En Coteaux
The pure expression of Gamay Noir.

Appellation: VDF

Vintage: 2023

Alcohol: 13 %

Grape Varieties: 100% Gamay Noir

Terroir: Granite, continental climate.

Vine Management: Sustainable viticulture / Vines over 15

years old on hillsides.

Vinification methods: Carbonic maceration.

Maturing: Ageing without sulphites.

Tasting notes:

A deep raspberry colour with purple highlights.

A nose marked by notes of ripe red fruit enhanced by a hint

of spice.

A fine, full-bodied, fruity palate, the pure expression of

Gamay Noir. The finish is elegant and long.

Pairing:

A fine platter of charcuterie, roasted white meats, or even a

lasagna dish...

Recommendations:

Serve between 15° and 17°C.

Aging potential: At least 5 years
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