
LAURENT PERRACHON
MOULIN À VENT ‘TERRES ROSES’ 

Color: Red

Area of Production: Beaujolais, France

Cru: Moulin à Vent

Varietals: Gamay

Soil: Granite

Age of Vines: 50 years

Farming Practices: Organic

Yield: 45-50 hl

Fermentation: 25 to 60% destemmed in stainless steel vats

Aging: A few short months before release 

Robust with aromas of ripe purple and black fruit, 
rose, and peppery spice. On the palate it is juicy with a 
strong mineral backbone, and flavors of tart raspberry,      
garrigue, and earth-driven granite.  


