L.a Folie de Radis

CHAMP

A CROIX Beaujolais Rosé

Grape variety : Gamay

Viticulture : Young plot with clay-
limestone soil located closed to the estate.

Winemaking: Manual harvest. Direct
pressing. Vinification at low temperature to
preserve the fruit.

Aging in tanks.

Notes de dégustation : Beautiful pale pink
robe, brilliant and limpid. Nose of fresh red
fruit, cherry, strawberry with acidulous
notes. Balanced fruity and fresh mouth.

Accords : Aperitif, Barbecue, Plate of cold
meats, Tapas.

Potentiel de garde : 1 or 2 years.




