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GAMAY NOIR

can

By JEAN LORON

Shaning and, Authenticity

Varictal: Gamay Noir 85% ; up to 15% sthenr uanicties (inchuding Syrah)

Garmay Neir wineyards: The vinayards are maindy plonted, sn granite sbspes
bocated arsurd Lysry, with, East & Ssutheast expssures. Ther rssts are formby
anchened in granibic ignesus recks formed mere thare 320 milisn years ags, in the
fosthills of the Massif Central Heroyrian.

Thaining: Goblet for vineyards sn slspes; Cordisn Royals for uines on plateaus.
Planting dersity average 1000 vines / bhectare

Yeeld: 50 b/ bay only llg | vine

Purtially bard, hansested,

Harvest date: 1ot half sf September 2015

Winemaking: The grapes are ssrted, in the vineyard and partially stemmed.
Thadlitisnal vindfication in temperatune negubated, vats betweern 20 and 30°C.
Long maceration te gently extract the psbyphensbio material) stainless steel and,
cement; uats. Maturatisn sr. the fine loes and, malblhctio formentatisn duning
aging. Stsrage tarnk temperatune controlled, and, inent gas wsed ts preserve the
arematic qualties of the Gamay grape.

Bottling with, strict contrsl of dissslsed sxygen. Diam Closures te maintair the

Tasting: Jean is adsrned with o deap intorse coln, purple, garnets with, punple tints,
On the nsse & has a touch of bquerice and spice and mineral quality, with a rice
matunity of dschbory and, Bhicbony,

The mouth, is nound with, a pleasant sweebress. The balorce is perfect. Eavy acces,
Jears is full sf. fresbress and, beaves ws with a very soft finish.

DMWO&&MW&CO Jear, Garmay
Neor s distinguished by is spicy and, ansmatic
in the meuth.

Aleshsl per vobume: bess thare 13%
Residual suganr: bess thar 3 g Jlter
Vire de Prance

www.vindejean.com
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