La Burgondie

LIVELY AND FRUITY ROSE WINE

Coteaux Bourguignons

Gamay

TASTING NOTES

Visual: Pale-pink colour with hints of salmon.

Nose: Fresh, with notes of small red fruits (redcurrants, blackcurrants) and violet.
Palate: Delicious and well-rounded, with subtle notes of black fruits (blackcurrants,
blueberries).

WINE AND FOOD PAIRING

As an aperitif or to accompany dishes such as salads, terrines, cold meats, fish and
barbecued meat.

For family occasions we typically setve it with potted salmon.

Serving temperature: 11°C.

WINEMAKING AND MATURING

Grape variety: Gamay.

Vinification: Direct pressing. Low-temperature fermentation after cold clarification.
Maturing: In stainless steel vats to preserve the freshness of the fruit.

THE TERROIR
Officially created in 2011, the Appellation Coteaux Bourguignons forms a family
of red, white and rosé wines produced from all regions within Greater Bourgogne,

thus including the Auxerrois, the Cétes de Nuits and the Cdtes de Beaune, the Céte
a Chalonnaise, the Maconnais and even into the Beaujolais region.
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Auxerre. The main varieties for making white wine are .

Chardonnay, Aligoté, Melon de Bourgogne, Pinot Blanc E

and Pinot Gris. |
Vincod.com/OONKEE

The endary-little Nt character that appears on owr bottles and on all owr branding trudycaptures the essence
W"fﬁgﬁw ondie. gm(gageom confident and logal. ‘wea/'@a/éfwa/’al thinking, like- muzdlidélfg/’omofmmm
w/c@a/'e/g proud of our Burqundian reots, our b fill region and owr wines. Passion, solidariy- and
(gfex/zeftwe/zasérwzgﬁtu&t&geﬂwfwam//ecaue Ort to-bring pouw the best that our beautifil reg m/za&
to-gifer: Our wines, produced mwanmm%fwm@#fafﬂwzgmd/w& a/“@euocatw@z;/‘mw/zafd—
co-operative- winemaker famdies who-give and have done so for generations. %soafwcgfq%/éwag/a&&

laburgondie.com


http://laburgondie.com

