Arnaud COMBIER

Saint-Amour The illustration of charm and intensity of
2022 this famous Beaujolais cru.

AOP Saint-Amour

Esprit Nature

5 13.5% alcohol
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= Granite
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A= A place named La Folie (madness).

Manual harvesting / Vinified in concrete tanks

Saint Amour / Semi-carbonic maceration until the end of

fermentation / Matured in tanks.

2022
i A brilliant purple colour, with crisp aromas of
@“ black cherries and blackberries. Unctuous and
delicate, it reveals superb length with finesse.

\

ARNAUD COMBIER

SAINT-AMOUR

APPELLATION D'ORIGINE PROTECEE e We like it raunchy with beef tartare, to be found
PRODUCT OF FRANCE - PRODUIT DE FRANCE C at Chez Eugéne, Place du Tertre in Monmartre,
| e I 7 ) Paris.

Recommandations: Serve between 53.6 and 55.4°F
Aging potential: At least 8 years.



https://chezeugene-paris.fr/en

