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RED STILL WINE FRANCE BEAUJOLAIS SUITABLE
FOR VEGANS

TASTING NOTE

Bright and light, this fruit-filled Beaujolais red
dances past the nostrils and alights elegantly
on the palate.

VITICULTURE

The vines are grown in sandy soils using
sustainable agriculture. The grapes, all
Gamay, are harvested by hand.

VINIFICATION

Carbonique maceration is the key to
Beaujolais wines' success. The wines are
fermented, with only the skins, cracked, as
opposed to crushed or pressed. Through this
type of fermentation the Gamay grapes true,
delicate flavours perform. Once the short
fermentation is complete the wines are
racked and filtered prior to a short rest in the
bottle

FOOD MATCHING

Pork chops with curried apple-onion sauce,
blackened fish fillets steaks with tomatoes
with green sauce or rack of lamb with red-
currant wine sauce.
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