
 

BEAUJOLAIS NOUVEAU 2010 
« La Cuvée Lydie » 

 

 
 

Lydie Nesme has been signing her name to this Beaujolais Nouveau Cuvée 
since 2003. She is a specialist in the Beaujolais vines and wines and has 
been working in the field with 50 or so of our winemaking partners over 

the last 7 years. 
Her mission is to follow and assist these partners on their estates 

throughout the year both in the vineyard as well as in the winery.  Her 
objective is to produce wine with strong personality. 

 

 CHARACTERISTICS :  
 

This cuvée, which is particularly rich for its vintage, results from a selection of our 
‘coups de cœur’ (love at first sip wines) from our partner winemakers who use 
integrated vine growing and winemaking techniques. They come from the best 
slopes in the southern Beaujolais and a few granitic slopes just bordering the 
Beaujolais Villages area. It preserves its charm and fruitiness. 
 

 2010 VINTAGE TASTING NOTES : 
Deep ruby in colour with violet highlights. Intense nose with notes of small black 
fruits (blueberries and blackcurrant). 
On the palate, this wine shows perfect balance between its structure and flavours, 
with flavours of red fruits (strawberries) and fruit drop candies. This Primeur wine 
reflects the work of our passionate winegrowers. 
 

 HOW TO ENJOY IT :  
 
This Beaujolais-Villages Nouveau is perfect to serve with grilled red meat, white meat 
in sauce, chicken, and dry cheeses. 
 

 SERVICE :   Serve between 14 and 18°C. 
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