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Profile
Appellation		   	 A.O.C. Moulin-A-VENT
Date aoc status		  1900
Single varietal		  Gamay
Vineyard Altitude		  984 feet
Surface area		  4 acres
Soil				    Granite

Background and Character
This parcel of land is located in one of the most prestigious areas of the  
Moulin-a-Vent appellation. Work on these vines is undertaken with special care, 
which culminates at harvest time with meticulous sorting by hand, before the 
fruit embarks on a traditional vinification of “roasting”, with immersion of the 
grapes. This method allows for the extraction of color and tannins to ensure that 
the wine has great ageing potential.

Wine Making
Temperature of fermentation — 77°F to 89°F
Malolactic fermentation — 100%
Length of maceration — 12 to 15 days
Tank Ageing — Yes

Tasting Notes
Intense color, ranging from deep ruby to dark garnet. This wine is robust, 
complete with vanilla notes and hints of roasted flavor complements of the cask 
ageing. These notes give way over time to aromas of spices, ripe fruit and violets. 
This wine has excellent cellaring potential. 

technical  data

Total Acidity
3.65

pH
3.5

Alcohol
13.5%

Residual Sugar
1 .4 g/L

Blend
100% Gamay

 

f o o d  pa i r i n g s

––– Foods –––
 Red Meats  

Meats in Sauces 
Game

Strong Cheeses
Red Fruit Crumble 

––– Serving Temperature –––
Serve Sl ightly Cool

57°F

Carquelin

Villefranche−
sur−Saône

Belleville

Morgon

Mâcon

Régnié

Brouilly

Chénas

Juliénas

Saint-Véran

Moulin-à-Vent

Côte-de-Brouilly

la
 S

aô
ne

Saint-Amour

Pouilly-Fuissé

Fleurie
Chiroubles

la
 Sa

ôn
e

Style & Substance™

p r o d u c t  o f  f r a n c e
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