
MORGON

PRODUIT
Nestled in the heart of Beaujolais, the Morgon cru is one of the region’s most renowned, renowned for its
ability to produce wines that are both charming and age well. This Morgon by Drouhin reveals a deep ruby
​ ​color and opens with an expressive bouquet of black fruits,  ripe cherry,  and slightly spicy notes. On the

palate, it  seduces with its silky structure, fine tannins, and a beautiful  aromatic depth that evolves
towards mineral touches, a faithful reflection of its granite terroir. Vinified with great precision, according

to traditional methods combining respect for the grape and expression of the climate, it  embodies the
elegance and sincerity of Gamay. It will perfectly accompany a beautiful roast poultry, a filet mignon with

mushrooms, or even a mature cheese with character.

PROFIL GUSTATIF
Léger Puissant
Souple Tannique
Vif Rond
Fruité Boisé

IDENTITÉ

Région viticole / Pays Bourgogne / France

Type de vin Rouge

Volume 0,75L

Degré d’alcool 13,5%

Potentiel de garde 2 ans

Cépages Pinot Noir


