
 L’Esprit de Marius Sangouard
Juliénas Cru de Beaujolais

ORDER CODE FR0423

TRENEL
BY M. CHAPOUTIER

VinuM LectoR

VARIETALS 100% Gamay Noir

www.chapoutier.com

VINTAGE 2022

REGION Juliénas, Beaujolais, France

TECHNICAL DATA Alcohol 15%

APPEARANCE  
NOSE  

PALATE 

Fairly deep ruby color.
It combines red fruits, currant, strawberry, 
raspberry and cherry, with black fruits, 
such as blackberry. There are also spicy 
touches of liquorice and pepper.
This voluptuous wine is ample, with silky 
tannins and a beautiful freshness that 
tends the wine and brings us to a fruity and 
elegant finish.

 

PAIRING Serve with game birds, roasted shoulder of 
lamb or duck confit. 
Also pleasant with soft cheeses.

 

  

READINESS FOR DRINKING  To drink now or to keep for 10 to 15 years.

VINIFICATION Maceration of destemmed grapes at 75% for 
10 to 12 days. Aged in concrete vats.

 


