DOMAINE MAISON
Cheverny red

A skilful blend of Pinot Noir and Gamay is responsible of
the delicacy of this Cheverny red cuvée.

Grapes are selected according to their ripeness.

The fermentation is made in vats in order to preserve the
cold and fruity side of aromas.

Its beautiful red color with purplish red reflections is
subtle.

Its nose reveals delicate hint and lightly peppery which
inspire femininity. On the palate, we rediscover this
finesse, this freshness with little red berries hint.

This wine accompanies perfectly aperitifs, cooked meats,
grilled food or other white meats.



