8/ JEAN LORON

Vintage 2021 . . .
A /4

Vearietal : Gamay Noar

Terrsin: The wines producing Jear ane primaridy plonted, on the hills
bocated rear Lysr. Then rosts are anchered deep in granitic racks formed
mere thar 320 millisn. years ags. Gamay Noir could nst ask for a betton
well draining and ainy s6il in which ts grow. than this chadle of granite.

LAY LOROR ‘dee—ma&mg, Grapes from specific plots are selected, fon their perfect
nipeness and condition. They are sorted, and pantialy de—stommed,
Temperature controlled macoration with the godl of gentlly extracting
polyphenstic matorial and smssth tarning, whill guanding the freshress of the

fruit
Aging: Jean agen sn the fire loos in tanks ts bring sut its complinity,

Tadting nete: Jean's csne shows a degp intonse garnet csbon. Tntente ans-
s off ive Blioch, Bowy & BlucBony, with bosnice spice ardminerabnstes
The mouth, fecl is round with, a pleasant suweebness and, intense fuit flavsrs.
Sat b accens, Jearsis fullof freshrss andt the bright firish bingers,

2021

GAMAY NOIR

Jears Loves the simple mements, beautiful
and bre, shaning and convisiallty

www.vindejean.com
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