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Sols caillouteux peu profond, sous-sol
argileux

Shallow stony soils, clay subsoil

100% Gamay
Vendanges manuelles

100% Gamay
Hand-picked harvests

Encuvage avec éraflage partiel.
Cuvaison longue 9-10 jours avec
controle des températures.

Elevage en cuve ciment pendant 6 mois
min, legere filtration.

Vatting with partial destemming.
Long vatting period of 9-10 days with
controlled temperatures.

Aging in cement tanks for at least 6
months, lightly filtered.
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PASCAL BERTHIER

SAINT-AMOUR
Esprit de Seduction

Fruité & Gourmand | Fruity & Voluptuous Maconnais=== AT
Beau;ohls/"“ -

Bourgogne. &

Viandes rouges, viandes blanches,
grillades, apero dinatoire, legumes,
fromages a pates pressees cuites,
fromages a pates molles a cro(ites
fleuries, desserts aux fruits desserts.

Red meats, white meats, grilled meats,
dinner aperitifs, vegetables, cooked
pressed cheeses, soft cheeses with
bloomy rinds, fruit desserts.

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

Alcohol content : 13,5%
To be enjoyed Best enjoyed between
13° and 15°

Potentiel de garde Entre 3 et 5 ans
dans de bonnes conditions

Storage potential Between 3 and 5
years in good conditions

| Fruité | Fruity aes
| Structure | Structure MM

| Fraicheur | Freshness @M@

| Baisé | Woody
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