Aucoeur '

Hautes Vignes

,?/DK Appellation

e
WM | ocated on the heights of Crus Beaujolais, on a light and lean

granitic sand soil, Chiroubles is an elegant wine, fine,
charming and slightly tannic with violet aromas.

It is a convivial wine par excellence.Cultivation area : 366 ha.

@2’ Origin
Mature grapes, manually-harvested of vines of about forty

years, exclusively on Gamay grapes variety.

\f?(?f Vintages & Tasting
Chiroubles Wines comes from vineyards on hillsides facing
south. Its red fruits come out of intense and complex
fragrances, with a rich and very structured taste. This wine

reveals a promise of delicacy and flexibility.

U[I[Jﬂ Food & Wine Pairings

Roasted poultry, Blanquette of veal or cheese platter.

,ﬂ’% Aging & Serving

From 12 to 14°C, keeping between 4 to 5 years in cellar.

CHIRQUBLES
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y placing an order on our site, you certify that you are of legal age and have the legal capacity to purchase on this website.

L Vs AU G B B T e B an e 09N - France

The sale of alcohol to minors is prohibited.




