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GAMAY

VIN DE PAYS DU COMTE TOLOSAN

MOMMESSIN

Appellation: Gamay Vin de Pays du Comté Tolosan

Location: Comte Tolosan, in the South West of France, in
Haute Garonne.

Soil : granitic soils

Grape variety: gamay noir with white juice

Harvest: Mechanical

Wine making: semi-carbonic maceration

Ageing: in vat.

History
Our Gamay is a Vin de Pays du Comté Tolosan, located in

the South West of France, nearby Toulouse in Haute
Garonne.

During the past ten years, the South of France has undergone
major changes and the cheap and very productive grape
varieties have been replaced by noble ones. Such is the case
for the Gamay.

Soil
This wine is grown on the granitic soils of the Haute
Garonne region, just like in most parts of the Beaujolais.
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Wine

- Colour: A nice red colour with violet glints

- Nose: The nose is complex floral with dominant banana and
fruit drop flavour.

-Taste: Soft and light on the palate, it is deliciously easy
drinking.

To serve
This wine is ready to drink, in order to keep its fruity
characteristics.

It should be served at a temperature of 13 to 15°C, and
should be a good companion to red or white meats, simple
dishes and cheeses.

www.mommessin.fr LA CLE DES TRESORS DU BEAUJOLAIS




