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Appellation :
Surface area:
Production :

Soil :

Varietal :
Planting density :

Average age of vines :

Yield :
Location :
Exposure :
Pruning :
Cultivation :
Harvesting :
Vats :
Maceration :

Fermentation :

Maturing :

Bottling, Closure, BarCode :

Characteristics :

Cellar-ageing and serving :
Food and wine pairing :
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This Beaujolais Pierres Dorées (Golden stones terroir) displays a pretty purplish color and a seductive nose with floral (peony) and
spicy tones. Same heady aromatic palette on the palate combined with a beautiful substance. The finish remains well scented
with red fruits (cherry, raspberry), delicately spicy. A typical Beaujolais from the Pierres Dorées terroir for the red fruits amateur!

BEAUJOLAIS

11 hectares.

Potential of 10,000 to 100,000 bottles

Hard limestone with iron oxide content, characterized by the presence of seashell fossils from the crinoid and gryphea family.
Gamay noir a jus blanc.

Between 5,000 and 8,000 vines per hectare.

45 years.

50hl/hectare.

Denicé.

East and South-East.

Short, cordon and gobelet.

Sustainable practices, HEV (High Environmental Value) certification .
Manual harvesting with a sorting of the clusters on the estate.

91HI temperature-controlled inert stainless-steel vats.

8 — 12 days depending on the batch. Vinification as whole clusters. Vinification with the whole clusters (no destalking), semi-carbonic
maceration

28 -30° C — controlled temperatures. The wine undergoes malolactic fermentation after the alcoholic fermentation. Racked several
times, no added sulfites during the harvest nor during the vinification.

8 months in stainless-steel vats

On the estate, Cork, EAN : 3770004064908

ABV 13,5%, Residual Sugar : 1g/L, Acidity : 3,30g/L

Drink now. Serve between 16° -19°C

Serve as an aperitif with mixed salads, grilled white meat or fish, zucchini gratin with a creamy sauce, shrimp risotto, goat’s cheese,
strawberry sorbet.

Adresse : SCEA Domaine du Mont Verrier - 434 route de plantigny 69640 Saint Julien. Bureaux : (+33) 474 674 284

Site Internet : www.domainemontverrier.com E-mail : contact@domainemontverrier.com



http://www.domainemontverrier.com/

Simplified geological map
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sea-shells of crinoidea and Griphea : xqf,-"
(oyster fossils) laden with ferrous : 4 " | - g
oxide giving this golden red colour ' | T Lieu-dit
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Beaujolais-Villages

Beaujolais Pierres Dorées




