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Varietal:
Pinot Noir, Gamay
Region:
Loire Valley, France
Farming:
Practicing Organic
Soil Type:
Granite, Sand
Fermentation:
Stainless Steel
Dry/Sweet:
Dry
Body:
3/5
Acid:
4/5
Tannin:

3/5

1215 Wine Bar & Coftee Lab

Jérémie Huchet, Chapeau Melon Rouge 2022

ABOUT THE WINE

“The intelligence of the wine grower, from generation to
generation, is his sense of observation. The endless walks
he will take in his terroirs, the maintenance and the total
respect for the microbial life of the soil, hand-harvesting,
observing the age of the vine, the way it has been looked
after, its replacement after its death. All these things must
be done to maintain the integrity of the location."- Jérémie
Huchet, winemaker

Fourth-generation winemaker Jérémie Huchet took over
his family’s estate in 2001 and has worked diligently to
convert it to organic while also working to expand his
vineyard space over the last twenty years. This particular
wine is meant to be enjoyed young and is both fresh and
refreshing on the palate. It’s also a perfect non-Beaujolais
red for the Turkey Day table going with just about anything
you throw at it!

Light red and black fruit with an irony and herby finish.




