
Côte de Brouilly
 Lieu-Dit "Chavannes"

ORDER CODE FR0707

CHÂTEAU DE LA CHAIZE

VINTAGE 2022

REGION Brouilly, Beaujolais, France

TECHNICAL DATA Alcohol 13.5%   
Residual sugar 1.3 g/l 
Total acidity 4.25g/l 

                

APPEARANCE A dark ruby with purple reflections.
NOSE  The nose is open on black and red fruits.

The graphite presence is lighter, the wine is 
more based on the generosity of the fruits, 
where a sweeter and more stewed tone well 
defines the fruit. 

PALATE The palate is rich, opulent, with a full and 
pulpy heart. The whole is unifying with 
well-coated tannins. At this stage of youth, 
the quality of the fruit quenches the thirst.

 

AGEING 8 months in a oak vat. 

PAIRING Pair with all meats, chicken, mushrooms, 
and strong cheeses.

 

VARIETALS 100% Gamay Noir

RATINGS 95pts 

www.chateaudelachaize.fr


