Beaujolais

Fresh and friendly

Clay/chalk

Very fruity, supple, fresh and young.

BeaujolaisVillages

Light and fruity

Sand and granite

Ripe red fruit aromas, strawberry,
black currant with a hint of cinnamon.
Silky, fresh and supple.

Regnié

The most recent

Pink granite

Aromas of small red fruits such as
raspberry. Supple with the finesse of
red fruits.

Chiroubles

The highest

Brouilly

The largest

Meager, acidic, dry
and poor

More fruity than floral: red fruits,
plum. Powerful yet refined with
mellow tannins.

Côte de
Brouilly

The most volcanic

“Blue stone”: a hard
rock of volcanic origin

Aromas of fresh grape and iris. Delicate
and nervy.

Saint-Amour

The northernmost

Granitic and clay
with silica

Delicate aromas of red fruits, peony,
peach and apricot. Elegant and fine
palate.

Fleurie

The queen of the crus

Pink granite

Aromas of iris, violet, rose, red fruits
and vine peach. Elegant, refined.
Feminine.

The fruit of Beaujolais,
the charm of Burgundy

“Rotten rocks”:
crumbly decomposed
schist

Aromas of apricot, peach, cherry,
plum while the palate is robust,
powerful, rich and fleshy.

Coarse grain granite

Very aromatic with floral aromas of
peony, violet and spice. The wine is
smooth, balanced and suave.

2 years

Soft cheeses,
charcuterie,
chicken,
Salads,
burgers

•
•
•

12 appellations (including 10 crus)
100% Gamay
Hand harvested

2-4 years
Barbecue,
Roast
chicken,
Pork chops,
Cheeses

5 years

Morgon

6-7 years

Juliénas

The imperial cru

Granitic soils

Bouquet both floral and fruity.
Aromas of strawberry, peach, violet
and cinnamon. Palate can be well
structured and coarse.

Chénas

The smallest

Granitic soils

Aromas are floral (peony and rose),
woody and spicy nuances.

Moulin-à-Vent

The king of the crus

Crumbly pink
granite arenite

Floral and fruity: iris and spice with
age. Palate is tannic and fleshy.

10 years +

Red meats,
Meat in
sauce,
Matured
Cheeses,

Si ze of the Wine Region:
34 mi l es North to South
8 mi les East to West

