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TASTING NOTES

SERVING

VINIFICATION

DOMAINE DE LA BÊCHE
MORGON

Colour: Deep red.

Nose: A nose of black cherry and fresh raspberry.

Palate: A nice aromatic complexity that is powerful, fat, 
and consistent. No heaviness, and well-melted tannins.

Region: Beaujolais, France

Grape: 100% Gamay Noir 
ABV: 13%

Serving Temperature:  Enjoy at 16°C

Pairing: Good with Game, Rib Steak, and Cheese.

Produced from very old vines (70 to 100 years) growingon 
a terroir of blue schist, rotten rock, and decomposed 
granite. This “Cuvée Vieilles Vignes” undergoes traditional 
vinification with destemmed grapes and is aged in oak 
barrels for 9 months.


