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Morgon Versant sud de la cote

du Py

L'Evéque

Taste:

Morgon is rich and fine tannin. The mouth: wild fruit, pepper spicy, final round
and fresh.

Food and wine pairings:
Red meats, duck, cheese.
Vinification:;

Traditional Beaujolais, semi carbonic.

Designation of origin Morgon
Cuvée L'Evéque
Area 0.40 ha
Vineyard management 60 to 65 years old
Plantation density 10,000 vines/ha

DOMAINE RUET .

T Soil type SDkﬁé?tegrated rocks, manganese and
RGON Grape variety Gamay noir a jus blanc
:h" I_ . : Average yield 35 hL/ha
TR Harvest Manual

HEV High Environmental
Value

m In conversion to organic

Alcohol abuse is dangerous for your health, consume in moderation. Alcohol should not be consumed by pregnant women. The sale of alcohol is
prohibited to minors under the age of 18.
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