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 CHARACTERISTICS 
• Appellation : Beaujolais-Villages 

• Color : Rosé 

• Vintage: 2023 

• Grape variety: Gamay 

 

VINEYARDS 
Located in the heart of the Beaujolais region, in the 

village of Salles-Arbuissonnas, Domaine de Croifolie 

has been a family estate for 4 generations, covering 6 

hectares. The vines from which this wine is made are on 

average 25 years old, come from a clay-granitic soil 

and are cultivated using the "lutte raisonnée" method. 

 

VINIFICATION AND AGEING 
Harvested by hand. Conveyor belt vatting and gravity 

decanting to protect the grapes. Harvest pressed 

immediately at low temperature. Traditional 

vinification, aged on fine lees for 2 to 3 months before 

bottling. 

 

TASTING 

Color : shiny with golden-pink highlights. 

Nose : fruity and aromatic. 

Palate : Tender, fruity notes, good acidity/sugar 

balance. 

 

Cellaring : 2 years. 

Wine/Food Pairing : It goes perfectly with shellfish, 

seafood and grilled meats, and is perfect as an 

aperitif. 

 

AWARDS 

Millésime 2022 – Guide Hachette 2024 – 1 star 

Millésime 2020 – Guide Hachette 2022 – 1 star 

Millésime 2019 – Guide Hachette 2021- 1 star 

Millésime 2017 – Guide Hachette 2019 - 1 star 

Millésime 2015 – Selection Guide Hachette 2016/2017 

 

 

AOP Beaujolais-Villages  
Rosé Labise 


