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  ROBERT DEBUISSON
BEAU JO LA I S - V I L LAGES

WINEMAKING
Traditional method for Beaujolais,
semi-carbonic maceration, full
bunches of grapes. 
Aging: stainless steel vat.

TASTING NOTES
"This richly fruity wine offers light tannins and attractive red fruits.
With its edge of acidity and soft texture, it is ready to drink." –
Roger Voss WINE ENTHUSIAST Dec 2019.

FOOD PAIRING
Gamay is a great red wine to pair
with meat and cheese plates as
well as salad dishes and even roast
chicken and fish. It's going perfectly
with Turkey.

Z.A La Massane - Impasse de L’Ambre – 13210 Saint-Rémy-De-Provence  FRANCE - Cell US: +1 845 240 4277 
www.avenue-terroir.com

GRAPE VARIETIES
100% Gamay

THE STORY
Robert Debuisson is a brand specifically devoted to the North American markets.
The juices are selected with a specific focus on North American consumers, deep
color, strong fruit expression in the nose and the palate, easy drinking.
	 	 	 	 	 	 The rightly famous drink known as Beaujolais is the foremost wine
in the region of the same name between Saint Amour to the north and the
outskirts of Lyon to the south.

Scan & watch 
our virtual tasting! 


