]
(.
Chateau de Pizay CHATEAU

Beaujolais D E P I Z /\Y

Morgon

Morgon "Les Sybarites' Bea UJ O l a i S

Morgon "La Centenaire"

2023 o

Chateau de Pizay is one of the oldest and most famous estates of the
Beaujolais region. Celebrated for its fine wines since the Middle Ages,
Chateau de Pizay has been appreciated by global Gamay lovers for its
fresh-faced, fruit-forward demeanor. The terrain is granite, covered with
a light sandy soil, ideal for the Gamay grape, known to bring that lively
acidity, leaner tannins, and lower alcohol levels that Beaujolais lovers are
looking for. Winemaking combines tradition and tech with
semi-carbonic fermentation, stainless steel, and ever-present
temperature controls to protect the bright purity of fruit and the
freshness of the wine. This bottle takes a light chill well and is a “Superb
Value” entry into Beaujolais - balanced and wildly versatile.

Vinification: Hand-harvested, whole
grapes gathered in vats (no crushing,
destemming). Malolactic fermentation
after alcoholic fermentation. Matured in
Vine Age: 42 Years stainless steel; fined with egg-whites.

Region: Beaujolais, France

Appellation: Beaujolais

Tasting Notes: Fresh strawberry gives
way to a youthful nose highlighting
dark berry and subtle minerality.
Clean, balanced, and textured, this

Varietals: Gamay

Soil Type: Sandy granite, silt

Alcohol: 12.5% medium-bodied red brings lively
Closure: DIAM Cork acidity and remarkable food-pairing.
’ & UPC: #641895198108 Food Pairing: Delicious with BBQ beef,
: ) . . roast turkey or chicken, glazed ham an
=" Size: 750 mL; 375 mL key or chicken, glazed h d
s 2 charcuterie.
CHATEA
DE PIZAY “A superb value, with fresh strawberry-cranberry fruit & soft texture.”
k- — Food & Wine

“Tuicy with a wide spectrum of red berries, licorice and healthy
tannins...bold and has plenty of drive.” —James Suckling
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