GROSJEAN GAMAY
REGION: 
VALLE D’AOSTA

SUB-REGION: 
BODY: LIGHT



DECANT: NO
VARIETAL(S): 100% GAMAY
FOOD PAIRINGS: LIGHTER FARE, APERITIF, SEAFOOD
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Vallee d'Aoste (in French) also known as Aosta Valley (in English), and Valle d'Aosta (in Italian) corresponds to northwestern part of Italy, bordering Switzerland to the North and France to the west, and Piedmont to the southeast. It is a narrow valley surrounded by magnificent mountains, sculpted a long time ago by melting glaciers.
The vineyards for this wine sit at 600 to 750 meters above sea level. A brief whole cluster maceration (4-5 days) is followed by completion of the maceration and fermentation at controlled temperature. This wine displays typical Gamay characteristics of beautiful bright red fruits, generous aromatics, and freshness.
Cultivation techniques are deeply related to the environment (since 1975) so, there is no treatment of insecticides and acaricides. Fertiliers are made strictly from organic origin.
Gamay is well known for producing Beaujolais in the Southern reaches of Burgundy, France. This varietal has been unfairly stigmatized buy whimsical examples of Nouveau- there are far more serious Gamay wines to be found in the Cru Beaujolais and beyond- do not be fooled.
