La Burgondie

SUPPLE AND FRUITY RED WINE

Macon Azé

TASTING NOTES

Visual: Brilliant red colour with ruby glints.

Nose: Fine and fruity bouquet with intense red fruit aromas (strawbetry, raspbetry,
cherry).

Palate: Fresh, juicy, airy and appealing in the mouth with soft, elegant tannins.
Retro-olfaction gives notes of very ripe red fruit.

WINE AND FOOD PAIRING

To accompany dishes such as charcuterie, tetrines, chicken kebabs, grilled meats
and mature cheeses. For family occasions we typically setve it with a succulent meat
and mushroom pie topped with puff pastry.

Serving temperature: 14-16°C.

WINEMAKING AND MATURING

Grape variety: Gamay.

Vinification: 100% de-stemming of the crop followed by warm pre-fermentation
maceration.

Maturing: In stainless steel tanks in order to capture the aromatic freshness.

THE TERROIR

This appellation has its roots in sedimentary soils composed of clay and limestone
in Southern Burgundy where we find the legendary landmarks of Solutré Rock and
Vergisson Rock. The vineyard slopes face south-southeast.
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