
Cuvée from old gamay,  in
tribute to our grandfather,  René.
Excellent  balance between fruit ,
acidity and length in the mouth.

L E  G A M A Y

G R A P E  V A R I E T A L S
Gamay.

T A S T I N G
12-14 ° ,  s torage t ime between 3  and 5  years .  A
smal l  ref reshment  before  tast ing a l lows to  exal t
i ts  aromas .

W I N E M A K I N G
Alcohol ic  fermentat ion takes  place in  tank (15-20
days) .  The must  is  assembled every  day to  extract
the best  of  the colour ing matter  and tannins .  The
wine is  then extracted and aged for  1  year  in
barrels .

FOODPAIRING
With a  n ice  cheese plat ter  or  wi th  the Sunday roast
ch icken .
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C o t e a u x  d u  G i e n n o i s
D E  P É P É

Sumptuou s ,  I n t en s e ,  F ru i t y

T E R R O I R
Clay- l imestone .


