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BEAUJOLAIS

MORGON: DOMAINE DES ROCHES DU PY RESERVE

Domaine des Roches du Py

TASTING NOTES

Ruby-coloured with fruity aromas of kirsch, raspberry, and
redcurrant that matures over time. Notes of spice and
undergrowth appear, with intense power, giving a good length on
the palate.

WITH FOOD

Game, Pork, Cheese

VINTAGE 2024

REGION Beaujolais MORGON
COTE l‘)L‘JVP'Y ‘:‘KF\I ‘< f

APPELLATION Morgon Ml e ﬁ

GRAPES 100% Gamay

KEEPING Drink within 5 to 8 years of bottling.

VINIFICATION Produced from 45 year old vines. Semi-Carbonic

Maceration. With 15 days of vatting before pressing. Aging in
vats (80%) and barrels (20%).

BOTTLE 75Cl

DOMAINE DES ROCHES DU PY

In Beaujolais, located in the heart of the crus on the famous Cote du
Py, in Morgon. Winemaker Gwenaél Jambon devotes all their positive energy to cultivating and crafting their
wines, highlighting the purity of the terroir.

Coming from a 4th generation of winemakers, they have passionately
and proudly managed the estate since 2001. The vineyards cover the Beaujolais crus as well as the Beaujolais
Village.

PIERRE HOURLIER WINES - MELBOURNE HALL VISITOR CENTRE, MELBOURNE, DERBYSHIRE DE73 8EN - 01332 341466 - HOURLIERWINES.CO.UK



