Bourgogne Gamay
Louis Latour

Vintage 2019
Country of Origin France
Region Burgundy
Grape varieties Gamay

Wine description

Bourgogne Gamay became a new regional appellation in 2011. Itis a
blend exclusively from the 10 Cru Beaujolais appellations. Louis Latour's
approach is to produce a wine which focuses on fruit and freshness with
consistent quality.

Tasting note

This wine is shimmering garnet red in colour. On the nose red fruit
aromas are revealed. In the mouth it is well-balanced, round and rich,
revealing flavours of wild strawberry and fresh almonds.

Vineyard information

Average vine age 25 to 35 years old

Soil composition Granite, Clay and Limestone
Average yield (hl/ha) 50 hil/ha

Harvest type Hand picked

Environmental management  Sustainable - ISO 14001 certified

Winemaking information

De-stemmed Yes
Fermentation vessel Open top vats
Maturation vessel Stainless steel vats
‘ Maturation time 10 months
VIN DE BOURGOGN Filtration Yes
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