Arnaud COMBIER

Arnaud believes this wine is a worthy

F|eurie representative of the fresh and subtle
2022 richness of the Beaujolais cru that is
AOP Fleurie Esprit Nature Fleurie.
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e Fleurie / Granite soil / Said place “Montgenas”.

[J]l’ ® Manuel harvesting / Semi-carbonic maceration

_|_J ;e/unlej until the end of fermentation / Vinified in
concrete tanks.

Maturing: In tanks / Without sulphites / On fine

lees.
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i Silky smooth with energetic notes of dark fruits.
Delicious and full of freshness.

ARNAUD COMBIER :

FLEURIE

A\PPELLATION D'ORIGINE PROTEGEE g Steve Darou, Chef of the Smithfield Supper in
O e vvrouee, \ < London (UK) recommends this wine to his clients to
RED WINE - VIN ROUGE - . .
) accompany his « Beef Pie ».

Recommandations: Serve between 53 and 56°F
Aging potential: At least 5 years.



https://stjohnrestaurant.com/a/restaurants/smithfield

