
Domaine de Thulon

1947

The Beaujolais region also knows how to produce great aging red wines!

Appellation: AOP Beaujolais Villages

Vintage: 2020

Alcohol: 14,5%

Grape varieties: 100% Gamay

Terroir: Very dark pink granite soils / Hot and well-drained.

Vines: 10000 vine roots per ha / Pruned in Goblet form.

Vinification methods: 100% destemmed / ‘Punching’ technique

regularly / Long vatting.

Maturing: For 14 months / Malolactic fermentation in barrels in the

Spring / Extracted from barrels in October / Bottled in December.

Tasting notes:

Dark carmine tint with a deep intensityRobe teinte carmin foncée

avec une intensité profonde.

Aromas of dark fruits, kirsch and spices. Woody notes bring a new

dimension to the grape variety.

The wood melts with time, but does not dry the wine out because the

matter is superb, velvety and rich. Forget the classic image of

Beaujolais wines and taste a structured and concentrated wine.

Pairing:

Drink with a coq au vin, a grilled rib of beef or confit of duck…

Recommendations:

Serve between 16 and 17°C. Decanter 1 to 2 hours before tasting.

Aging potential: 6 to 8 years

‘’ Art and wine are the superior joys of a free man.’’
Aristote


