CRITERIO

EAUJOLAIS-VILLAGES
GAMAY

There’s an ideal place for a wine to thrive, a part of the world where soil, water, climate and people come together to
create a varietal of singular distinction. Griterion is your guide, the benchmark by which all others are measured.

TASTING NOTES VARIETAL

Juicy strawberry notes stand out from a pleasing mixture of both red and black Gamay

fruit aromas. A fresh acidity and fine tannin structure are followed by an APPELLATION

elegant finish that lingers delightfully on the palate. Beaujolais-Villages, France

OAK
None, Stainless Steel
VINEYARDS
Beaujolais-Villages, known for its hilly terrain and granite soils, produces FERMENTATION METHOD

Gamay was pressed into temperature
controlled stainless steel tanks where yeast was
added and primary fermentation began. After
racking and pressing down the wine, Malolac-
Coq au vin, charcuterie, Marcona almonds tic fermentation occurs, which gives the wine
its velvety allure.

ALc 12.5%

fruit forward, easy-drinking wines with a complex minerality.
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