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GAMAY

BENCHMARK DESCRIPTORS

CLIMATE: COOL-WARM
EARLY BUDDING
EARLY RIPENING

THIN SKINNED 

AROMATIC INTENSITY: 

RED/BLACK/BLUE FLORAL/VEGETAL/HERBAL/
SPICE/MINERAL

OAK/CARBONIC OXIDATION/ORGANIC EARTH/
DRIED FRUIT

GENERAL STRUCTURE

COLOR:  
CONCENTRATION:

ruby (Cru wines can be purple)

Light                   Medium(-)                 Medium                   Medium(+)              Full Low                   Medium(-)                 Medium                   Medium(+)              High

        Low                      Medium(-)                 Medium                  Medium(+)             High
 less than 10%                                              11.5-13.5%                                                   15%+       

red cherry red raspberry strawberry floral/lavendar mineral/granite carbonic/cinnamon
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medium

Low                   Medium(-)                 Medium                   Medium(+)              High

*French Oak sometimes

*Neutral Oak sometimes

*mostly red fruit

light to medium (Cru wines can be more deeply concentrated)

*Semi Carbonic Maceration
sometimes



Duboeuf

Guy Breton

Domaine Chardigny

Pascal Aufranc

Dominique Piron

Domaine Diochon

Domaine Chignard

Georges Descombes

Marcel Lapierre

Julien Sunier

Robert Perroud

Château Thivin

FRANCE - Burgundy
Beaujolais

Beaujolais Villages

Beaujolais Cru
(St-Amour)

(Juliénas)

(Chénas)

(Moulin-à-Vent)

(Fleurie)

(Chiroubles)

(Morgon)

(Régnié)

(Brouilly)

(Côte de Brouilly)

GAMAY

Old World
+ Producers

REGIONS


