Coyée 5@7@% 2020
CAVE DE CLOCHEMERLE

AOP BEAUJOLAIS-VILLAGES

TERROIR WINEMAKING
Granite clay Pressing as soon as the grapes are
sandy granite picked, aged on fine lees, once the

alcoholic fermentation is complete.
Vinification at low temperature to
preserve the aromas.

TASTING

LP Pale yellow colour.

L

A foraged nose with notes of citrus
and white fruits.

C=

<—> The mouth is fresh and tense.

FOOD AND WINE PAIRING

Whitmeat Fish -
Seafood

CONTACT
ﬂ Cave de Clochemerle :
Cave de Clochemerle - 22 Place du Petit Tertre,

69460 VAUX-EN-BEAUJOLAIS
e @cavedeclochemerle Tel : 04 74 03 26 58 - Mail : caveaudeclochemerle@orange.fr
www.cavedeclochemerle.com



https://www.facebook.com/caveaudeclochemerle
https://www.instagram.com/cavedeclochemerle/?fbclid=IwAR0v2f0liMKkLrhKsrYY5vGT-wJ41aay9x5RO8vkgQvVYJQlSJLJBvEWaAw
http://www.cavedeclochemerle.fr

