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Afpais 1717

By JEAN LORON

Shaning and, Authenticity

Varietal: Geamay Noar

S6il: The vines producing Jear ane primanily plonted. on the hills
bocated, near Lysr. Their rssts are anchsned deep in granitic nocks formed,
menre thary 320 milisn. years ags. Gamay Neir could not ask for a betten
well draining ard ainy 68l in which te grow. thar this cradle of pranite.

W(ne—ma@nq, Grapes from specific plots ane selected for their perfect
rpeness. [his vesé i praduced with, dinect pressing in are inerts atmesphere te
ausid ary exydatior and, ts teep a freoh, colsur and, must.

TGAW Jear is a 1906 of pleaswre ts share with friends. The nsse ia
interve, sfffering the typical freshress of Gamay grape. Tt develops small ned
fruits arsmas (vedewnrant, raspborry) with o tsuch of blackeuwnrant and netes
of white flowers such as accacia.

The mauth, is nefreshing, eavy te dhink and, fuuty.

Faining: To dhink as an aperitif with tapas, sr with simple and genorsus
dishes such as piggas, creque~msnsiowr, a barBecue, tomats Based pasta dishes
v @ fuuit sabnd.

Jears boues the simple mements, beautiful and
e, sharing and corwixiality.

www.vindejean.com
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