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For more than four centuries, the Duboeuf family has been pro-
ducing wine. Now, Georges Duboeuf is a name that needs 
no introduction, as he is famous for turning Beaujolais 
Nouveau into an international phenomenon. He cared 
a great deal about Beaujolais, and his dedication 
still resonates today – elevating both the Beaujolais 
region and Gamay grape to near-cult status. 
Beaujolais Nouveau and the “Flower Label” Villages wines, 
wines whose labels were hand-drawn by Georges himself, 
are part of Les Vins Georges Duboeuf. These wines represent 
enjoying the simple pleasures of life such as gathering with 
friends and family.

Beaujolais  

Georges Duboeuf

100% Gamay 

Alcohol: 14%
Total Acidity: 5.81 G/L
Residual Sugar: 2.7 G/L
pH: 3.57

Viticulture: The grapes fort his Georges 
Duboeuf “Flower Label” wine come from vines 
that are 50 years or older. They are trellised in the 
traditional Gobelet style. 

Vinification: The grapes are harvested man-
ually, in whole bunches, and destemmed prior to 
crushing. Semi-carbonic maceration takes place, 
and fermentation is conducted in stainless steel 
tanks at low temperatures.

This Moulin-A-Vent has a shiny garnet color and del-
icate aromas of red and blackfruits, especially fresh 
fig, followed by floral notes. It is full-bodied and 
structured, with silky tannins and a lengthy finish.

UPC: 8 15629020113
12pk / 750mL
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