
BROUILLY 2022 

Soil : Stony soils of old alluvium.
Climate : Temperate climate with a favourable sunlight, but 
with high variations due to conflicts between ocean, continental 
and Mediterranean influences.
Grapes : Gamay 100%.

Hand harvesting with a strict sorting both in the vineyard and the 
cellar. Whole clusters. Alcoholic fermentation in concrete 
tank activated with natural yeasts. Maceration for 12 days. 
Ageing in concrete tanks for 15 months.

COLOUR : Ruby red.

NOSE : Elegant notes of red fruits (strawberry, raspberry), little 
black fruits (blackberry, blueberry) with slight notes of
liquorice.

PALATE : Full-bodied and rounded wine in the mouth. Lively 

aromas of black fruits with elegant tannins.

FOOD MATCHES : Red meats, charcuterie.

SERVICE TEMPERATURE : 14 - 16° C

TERROIR

VINIFICATION

TASTING NOTES

From the southernmost of the cru villages in the Beaujolais, this appellation is known for its famous mountain, the « Mont Brouilly ». 
Crushed berries, bark and orange leaves of this fresh and stony red. Hand harvesting, biodiversity in the vineyards with rows of forest 
lining the plots, whole clusters, natural yeasts and ageing in gentle cement vats leads to a wine savory with fine, crunchy tannins.




