
BEAUJOLAIS CHIROUBLES 'LE RÊVE'
Beaujolais,
Domaine Azzara

Method & Production

"Le Rêve" is aged for 13 months in  barrels, with 30% maturing in new barrels (crafted from fine-grain wood,

air-dried for 36 months, and given a medium-long toast), while the remainder matures in  seasoned

Burgundian barrels.

Code Label name Grape variety Vintage Alcohol Closure
type

Case size Organic Biodynamic Vegan Natural

Red Wine

AZ0523 Beaujolais Chiroubles 'Le Rêve' Gamay 2023 12.5% Cork 6X0.75lt No No No No
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