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mâcon igé - la berthelotte
2024

winemaking

the vine

soil : clay-limestone

Exposure : east / west

terroir

colour : deep red

nose : aromas of

blackcurrant,

blackberry and cherry

palate : structured with

lignt tannins

tasting notes

vines planted in the

1960s and 1970s

village : igé

annual production :

4,000 bottles (75cl)

HVE 3 certification

16 -

18°C

100%

gamay

1 to 5

years

grilled meats,

cheeses and

cured meats

an authentic wine revealing all the freshness and

fruit of this emblematic grape variety
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