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COTEAUX DU LYONNAIS
Appellation d'Origine Protégée

P. FERRAUD & FILS

Region France / Bourgogne

Grape variety Gamay Noir

Soil

Sand on granite

Vinification & ageing
Traditional and semi-carbonic maceration

Tasting notes

Its vermilion red robe has beautiful purple glints. Its nose has a delicate red fruit aroma. In the
mouth, the attack is fruity, without too much nervousness. The simplicity of this gouleyant wine will
delight you.

Food & wine pairings
The Coteaux du Lyonnais "P. Ferraud & Fils" can be enjoyed with all kinds of dishes, but also as a

toast with friends. Like most Beaujolais, it is better when served a little fresh.

Serving temperature 1110 12°C

Ageing potential 2 to 3 years, to be consumed young

Story
COTEAUX DU LYONNA[S' Cousin of the Beaujolais, the Coteaux-du-Lyonnais is a AOP located on the Coteaux des Monts du
Appellation & Origine Protégée E Lyonnais vineyard. This vineyard spreads over two main areas about ten kilometres from Lyon
|

around Arbresle and Brignais. It is bounded to the east by the Rhéne and Sadne rivers, to the west

Q—L;J’gf_'"_:“-'-» « Fis A 69220 Bl P2 by the Monts du Lyonnais. Finally, the Beaujolais and Cotes du Rhéne vineyards are located

respectively to the north and south. The vineyard of the Coteaux du Lyonnais covers approximately
37 hectares, grown in 49 communes in the Rhone department, for a total production of
approximately 22,000 hectolitres.

31 - Rue Maréchal Foch - 69220 Belleville - + 33 (0)4 74 06 47 6 - ferraud@ferraud.com - www.ferraud.com f L 4


http://www.tcpdf.org
mailto:ferraud@ferraud.com
www.ferraud.com
https://www.facebook.com/PFerraudetFils/
https://twitter.com/pferraudetfils
https://www.instagram.com/pferraudetfils/

