
VINTAGE 2023

REGION Brouilly, Beaujolais, France

TECHNICAL DATA Alcohol 13.5%                

APPEARANCE Bright ruby color.
NOSE   Fine and delicate nose, over very ripe red

fruits and spices.  
PALATE  The palate has a very delicate attack, red 

fruits, freshness, and balance. The finish is 
typical of the appellation, with earthy, soft 
tannins.

AGEING 100% in large wooden vats (foudres).

Morgon

PAIRING Delicious with Mediterranean dishes, roast 
chicken, duck breast, beef tartare, as well 
as vegetarian dishes. Excellent with classic 
French dishes in creamy sauces, pizza or 
Chinese cuisine. 

ORDER CODE FR0500

CHÂTEAU DE LA CHAIZE

VARIETALS 100% Gamay Noir

RATINGS 

www.chateaudelachaize.fr




