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MORGON
Javernière
Intense & Racé Intense & Thoroughbred|

Sol profond de schiste bleu et rouge et
d’éboulis.
Vignes en conduite libre

Deep soil of blue and red schist and
scree.
Free-trained vines

100% Gamay
Vendanges manuelles

100% Gamay
Hand-picked harvests

Vinified under a grill, in whole bunches.
Maceration for 12 days.
Aged in demi-muid for 24 months

Vinifiée sous grille, en grappes entières,
Macération de 12 jours
Elevage en demi-muid de 24 mois

Red meats in sauce, game, regional
dishes, spicy dishes, goat cheese, dark
chocolate or coffee desserts.

Degrés alcool : 1%
A déguster A déguster entre 13° et 15°

Alcohol content : 13%
To be enjoyed Best enjoyed between
13° and 15°

Potentiel de garde Plus de 7 ans dans
de bonnes conditions

Storage potential More than 7 years in
good conditions

Fruité Fruity|
Structure Structure|
Fraîcheur Freshness|
Boisé Woody|
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