
Domaine de Thulon

Morgon

Morgon, THE red wine from Domaine de Thulon.

Appellation: AOP Morgon

Vintage: 2023

Alcohol: 14%

Grape varieties: 100% Gamay

Terroir: Deep granite and alluvium pebbles.

Vines: Pruned in Gobelet form / Manual harvesting.

Vinification methods: 80% of vintage destemmed / Alcoholic

fermentation in tanks / Light filtration before bottling at Domaine de

Thulon.

Maturing: On fine lees for 8 months.

Tasting notes:

Beautiful carmine colour with purplish reflections.

The nose is a combination of black fruits, kirsch, woodlands and

almonds.

The palate is complex, and promises a powerful wine.

Pairing:

Adapts to all styles of meals and highlights read meats…

Recommendations:

Serve at 15°C

Aging potential: 2 to 6 years

‘’ We have the best cuisine, the best wines, the best creativity, that’s enough to make the difference.’’ 
Frédéric Dard


