CAVE DE CLOCHEMERILE

AOP BEAUJOLAIS-VILLAGES

Alcool Black Gamay 5 -7 years 15 16 °C

12,5 % Vol. with white juice

TERROIR WINEMAKING
Granitic Carbonic maceration for

10 to 15 days.

TASTING

Deep ruby colour with purple

(Lﬁ B0 reflections.
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Dishes in sauce Red meat Cheeses

CONTACT
n Cave de Clochemerle .
Cave de Clochemerle - 22 Place du Petit Tertre,

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