Frédéric

ONTANGERON

Frédéric Montangeron Fleurie

CRU DU BEAUJOLATIS

The appellation owes its name to a Roman legionary and not to a bouquet of flowers.
This municipal contains 800 hectares. Its granitic soil produces velvet wines.

Rich and fine, elegant and charming, often considered the most feminine among all the
Beaujolais vineyards.

THE PRODUCER
Frederic Montangeron took back his family 12 Ha estate in 1996, 10 Ha of which is located in

Fleurie.
The soil called “La Madone” is pure pink granite and allows the expression of flowers and
9—2 : minerals. The wine is feminine and distinguished, velvety, a pure pleasure.

APPELLATION FLEURIE CONTROLEE

ESTATE PRODUCTION
s : : -Grape variety: Gamay
Witone Fhdeciic e L omeine  -Age of the vineyards: 60 years
~Grand P om0 e Teren vivs o0y ourface: 10 Ha
-Situation: Eastern hillsides
-Soil: Granitic and sandy

Contient des sulfiaes « L. 01

PRODUIT DE FRANCE 750 ml

VINIFICATION

-Manual grape-picking

-Whole grapes are gathered in vats—no crushing—no destemming
-Controlled temperature

-Maceration: 9 days

WINE MATURING

-Concrete and stainless steel vats
-Filtration

-Bottling in the Spring

CHARACTERISTICS OF THE WINE

Color: dark carmin red color

Nose: Fruity and floral aromas: iris, black current, violet, faded rose
Tasting: Elegance, finesse and a fleshy and silky body. Charming and round
Aging: 1—7 years

Pair with: meat, lamb leg, duck, cheese

Wine-Cas{Zmports * Hudson, MA
Real Wines Made by Real People®




