Grapes
100% Gamay

Region/Appellation
Beaujolais

Alcohol by volume
13.00%

Residual Sugar
less than 2 g/I

pH
3.53

Total Acidity
54¢g/l

Drinking Window
2024 -2033

Tasting Guide
A B o D E

Light Medium Full

Moulin-a-Vent 2o11 1 X
Jeroboam (3 litres ~ 4 bottles)
1x300cl

Winemaker Notes

A very different style of Beaujolais Cru which shows the
potential of really well-made Cru Beaujolais.

Vincyard

Louis Jadot purchased the Chateau des Jacques estate in
Moulin a Vent at the end of 1996. The estate is well known as
one of the most prestigious in Beaujolais and is made up of 6

different "clos" totalling 28.78 ha, which are now all vinified
separately.

Winemaking
The grapes are de-stemmed and crushed before
fermentation and the wine is barrel aged to create a wine

with rich and succulent Gamay fruit as well as having the
concentration and structure to develop in bottle.

Vintage
A short, mild and humid winter caused an early bud break of
the vine. Mild weather followed and the flowering period in

June took pace in ideal conditions, some 10 days earlier than
2010. The resulting juices, showed promise and developed
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RECOtE, vinifi, élevé et mis en bouteilles au Chitest
Romanéche-Thorins - France

into good, and in some cases very good, wines. Favourable weather in late August enabled the
grapes to obtain good maturity and the while the overall size of the crop was small the quality was
very satisfying. This vintage is characterized by elegant, powerful and delicate expressive wines,
representative of Burgundy and showing a fresh and subtle acidity.

Tasting note printed
25/04/2024

Food match

Casseroles/Stews

Good with Beef Bourguignonnes

HATCH MANSFIELD —

Hatch Mansfield Agencies Ltd New Bank House 1 Brockenhurst Road Ascot Berkshire SL5 9DJ
Telephone 01344 871800 E-mail info@hatch.co.uk www.hatchmansfield.com


http://www.tcpdf.org

