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Beaujolais Blanc
2023
AOP Beaujolais Blanc

13% alcohol

100% Charbonnay

Clay-limestone.

Direct pressuring / Sponatneous fermentaion thanks to
natural yeasts.
Ageing in stainless steel vats.

The golden colour and white-fleshed fruit aromas reveal a
superb balance between tension and tenderness.
Very few bottles available, but look out for the next
vintage!

We imagine it'd be perfect on creamy sea bass rillettes
with sesame butter accompanied by sweet and sour salsa
verde at Café Beurre Amsterdam.

Recommendations: Serve between 10 and 12°C 
Ageing potential: At least 4 years.

This rare wine reveals a subtle Chardonnay
with delicate aromas.

Luca Maroni
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https://www.cafebeurreamsterdam.nl/

