DOUDET - NAUDIN

EN BOURGOGNE DEPUIS 1849
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Thes appellation is produced in 58 villages, located to the north of the Beaujolars
region. T he Gamay flourishes there per. fectly, and gives 1 birth to wines that are

world-famous and appreciated for their freshness and their fruity side.

Traditional. Manual harvest.

Followed by a semi-carbonic

J
00O maceration process. The whole
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@) bunches are vinified in stainless
steel vats to produce very f‘ruity

wines.

@ Aging in stainless

GD @ steel vats for Granite sands

9 months.

TASTING

The robe is an intense ruby color. The pleasant nose releases aromas

of red fruits (raspberry, strawberry and cherry). On the palate, this
wine is fresh and pleasant. Fruity, freshness, fullness, all the elements
are there to take pleasure in tasting it.

DO’QDLT - NAUDIN [g To drink young.

Temperature of service: 12-13°C.

BOURGOGNE DEPULS 1849
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;LA\ VI LAG This Beaujolais Village goes very well with light meals,
\PPELLATION BEAUJOLATS-VILIAGES CONEEERE such as picnics and salads. It also goes well with roasted
red meats and white meats, just like with cheeses (not too

Lire cloe {/)’(’rj7?/%’:‘ strong).

3 rue Henri Cyrot, 21 420 Savigny-lés-Beaune ﬂ
+33 380 21 51 74 - www.doudetnaudin.com



