
FLEURIE 2023 

Soil : Pink granite that can be seen from a depth of 30 to 40 cm.
Climate : Temperate climate with a favourable sunlight, but with 
high variations due to conflicts between ocean, continental and 
Mediterranean influences.
Grapes : 100% Gamay.

Hand harvesting with a strict sorting both in the vineyard and the 
cellar. Whole clusters. Alcoholic fermentation in concrete 
tank activated with natural yeasts. Maceration for 11 days. 
Ageing in concrete tanks for 18 months.

COLOUR : Shining rasperry colour.

NOSE : Elegant aromas of lilac, violet and gooseberry.

PALATE : Nice body. Supple and silky in the mouth.

FOOD MATCHES : Lamb leg, poultry and white meat, cheese.

SERVICE TEMPERATURE : 14 - 16° C

TERROIR

VINIFICATION

TASTING NOTES

Fleurie, one of the cru Beaujolais is well-known for pink  granite soil which imparts an elegant perfume to the wine. Hand harvesting, 
biodiversity in the vineyards with rows of  forest lining the plots, whole clusters, natural yeasts and ageing in gentle cement vats leads to a 
fresh wine with sappy tannins. 




