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Grapes
100% Gamay

Region/Appellation
Beaujolais

Alcohol by volume
13%

Residual Sugar
less than 2 g/I

pH
3.4

Total Acidity
5.42¢g/|

Tasting Guide
A e C D E

Light Medium Full

Tasting note printed
08/12/2025

Brouilly 2023 6x75¢l

Winemaker Notes

The Brouilly wine is one of the most attractive of Beaujolais.
It is round with touches of violet and iris with a deep colour.

Vineyard

The Beaujolais vineyards are situated in the southernmost
part of the Burgundy region. The Brouilly ones are on the
Mont de Brouilly slopes, between Villefrance sur Sadéne and
Macon.

Winemaking
The wine is vinified with whole bunches in partly closed vats

and partly open wooden vats - this semi-carbonic maceration
lasts 10 to 12 days.

Food match

ASgreatSmatch for roasted white meats like chicken, turkey,

and pork, asSwellSas light salads or creamy risotto dishes. BROUILLY
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