
Gamay d’Euloz
3500 bouteilles

Chanton d’Euloz terroir (gneiss), 770 metres above sea level.

Wine-making
Partial or total whole bunch vinification, ageing in casks and WineGlobe for 12 to 18 
months, then in bottles for 3 to 18 months.

Wine
Produced in an extreme, high-altitude terroir, this characterful Gamay is redolent of 
pepper, smoke and the finest spices. It is very juicy on the palate, built on fine, very ripe 
but fresh tannins. An intense, racy Gamay.

Grape variety alcohol

100 % Gamay 14°


