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AN AUTHENTIC WINE REVEALING ALL THE FRESHNESS AND

N\

FRUIT OF THIS EMBLEMATIC GRAPE VARIETY

+ SOIL : CLAY-LIMESTONE
« EXPOSURE : EAST / WEST

4

N\

VINES PLANTED IN THE
1960s AND 1970s
VILLAGE : IGE

ANNUAL PRODUCTION :
4,000 BOTTLES (75CL)
HVE 3 CERTIFICATION

/

MECANIC HARVEST,
100% DESTEMMED.
MACERATION FOR 8 TO 10
DAYS
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COLOUR : DEEP RED

NOSE : AROMAS OF
BLACKCURRANT,
BLACKBERRY AND CHERRY
PALATE : STRUCTURED WITH

LIGNT TANNINS
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4095 ROUTE DE MACON - 71870 HURIGNY
CONTACT@DOMAINE-CROIXDARBUSSIN.COM - 09 75 45 66 79
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	mâcon igé - la berthelotte 2024
	an authentic wine revealing all the freshness and fruit of this emblematic grape variety
	soil : clay-limestone
	Exposure : east / west
	mecanic harvest, 100% destemmed. maceration for 8 to 10 days
	vines planted in the 1960s and 1970s
	village : igé
	annual production : 4,000 bottles (75cl)
	HVE 3 certification
	colour : deep red
	nose : aromas of blackcurrant, blackberry and cherry
	palate : structured with lignt tannins
	16 - 18°C
	100% gamay
	1 to 5 years
	grilled meats, cheeses and cured meats
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