
BEAUJOLAIS-VILLAGES

Appellation d'Origine Protégée

Domaine Maison Goyon

REGION

France / Bourgogne / Beaujolais

GRAPE VARIETY   Gamay Noir

SOIL

The wine estate is quite parcelled out. One part of the vineyards is located on a fault area called "le

plateau des pierres" . The soil is rather clayey and gives firm and steady wines. Another part of the

vineyards, planted on a schistose and sandy soil, gives soft, aromatic and fruity wines. A good

diversification on the soils for a nice and well-balanced wine.

VINIFICATION & AGEING

Hand-picked grapes. Traditional Beaujolais vinification with immersed cap. Vatting : 6 to 8 days to

extract a maximum of aromas.

TASTING NOTES

Bright ruby colour. Little red fruits aromas. Elegant and crispy in the mouth.

FOOD & WINE PAIRINGS

To be drunk among friends with cooked meats, cheese or simply with nuts.

SERVING TEMPERATURE   from 15 to 18 °C

ESTATE

The estate vineyard are located in the village Saint-Etienne des Ouillères, and cover 10

hectares.
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