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Domaine Jean-Claude Lapalu Brouilly "Cuvée
des Fous" red 2020 

  

Product price:  

€186.00  
  

Product features:  

Area: BEAUJOLAIS
Winemaker: Jean-Claude Lapalu
Vintage: 2020
Appellation: Brouilly
Color: red
Unit Price: 30-50 €
Size: 75cl
organic or not: organic not certified
Cépage dominant: gamay

  

Product short description:  

A major cru from Beaujolais, simply put, that can be kept for a few years, but like all great wines,
it is already enjoyable in its youth. Natural wine: without sulfur or other additives. WITHOUT
SULFITES = MUST BE STORED AT 14°C OR BELOW . The winemaker admits that he prefers
to taste them in their youth...

  

Product description:  

PRESENTATION OF DOMAINE J.C. LAPALU
+ ALL ITS OTHER WINES IN STOCK

Comments on this

Jean-Claude Lapalu, Brouilly "Cuvée des Fous" 2020 red wine

https://www.vigneronsdexception.com/en/1009-jean-claude-lapalu
https://www.vigneronsdexception.com/en/1009-jean-claude-lapalu
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Wine sheet written by the domaine :

Manual harvest and respect for the bunch are the key words at harvest time. Always granite, still
tightly spaced vines, obviously gamay. The cuvée des fous is produced with the oldest vines of the
estate: they are over a hundred years old. The vinification is traditional with whole bunches and a
partial destemming, aging takes place in barrels of 10 wines for 8 months, without filtration at bottling.

A very dark and opaque color, a nose of black fruits (blackberries, blackcurrants) and spices. On the
palate, soft and creamy tannins, with the impression of biting into the wine.

Ideal temperature 17°C - open 2 hours in advance and decant!

Powered by TCPDF (www.tcpdf.org)

Phone: +33 (0)9 52 13 49 98 - Email: info@vigneronsdexception.com 

http://www.tcpdf.org

