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It’s all about …
Beaujolais Nouveau !



When tasting, carbonic maceration produces
unique characteristics, such as banana, pear
drop, or diedcan uitfr.

6

Grapes at the bottom☺ of the container slowly
break under the weight of the grapes that are
starting to ferment, emitting additional carbon
dioxide. This anaerobic fermentation method
produces a fresh, truify wine with very low
antsinn.

5

Carbon dioxide is then added, allowing
fermentation to begin inside the shdenurcu
grapes.

4

After Hdan tingvesthar, whole berries go into
a large airtight container. 3

The unique winemaking practice used to
make Beaujolais Nouveau is bcancroi
namctaeior.

2

Every year, all over France ,the third srTdyahu of
November is the day of the official release of this
very particular wine.
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It’s all about the …
Beaujolais Nouveau !



Be the first to answer all 6 questions 
correctly to win 

1 hour of English coaching
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