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VINS ET TERROIRS D’EXCELLENCE
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MAGNUM
1,5 L

BEAUJOLAIS
ROSÉ
The white juice of gamay noir
releases its aroma and colour
after a short maceration
(single-night rosé). Intense
on the nose and palate with
red fruit notes against a
pleasant freshness. Enjoy
its youth all year round: it
is ideal with starters, pizzas
and to accompany traditional
barbecues.
Beaujolais rosé available in magnum.

BEAUJOLAIS
BLANC

BEAUJOLAIS
ROUGE

This white Beaujolais, with its
crystal-clear pale gold colour,
is perfect as an aperitif. The
floral and complex nose
persists with an apricot note.
On the palate, its delicate
roundness makes it perfect
for fish and shellfish dishes.

Made from the white juice of
gamay noir, this red Beaujolais
is a fruity wine highly
representative of the appellation.
Its cherry colour, kirsch aromas
and long persistence on the
palate lend themselves to plates
of charcuterie and grilled meats.

Drinking wine...

Our Instant Bon’oeur range
includes a Beaujolais rouge,
a Beaujolais blanc and a
Beaujolais rosé: wines that
we love to drink all year
round, to share a moment
of happiness with family or
friends.

Instant bon’ ur

Atout c ur

Full of character...

Our Atout Coeur range features our “terroir”
cuvées. They represent the diversity of the types
of soil and exposure, and present the different
characters of our winemaking region.

BEAUJOLAIS
GRANDS LIEUX
The “Grans Lieux” cuvée
is produced from a parcel
selection. Black fruits and
spices mingle together and
provide intensity and length.

L’EXCEPTION
This cuvée presents a great
wealth of aromas and an
ample, well-structured
palate. An utterly delicious
Beaujolais!

BOURGOGNE
BLANC
LES PIERRES DORÉES
BEAUJOLAIS VILLAGES
Grown on granite soils, the Beaujolais Villages develops finesse
and complexity. Its combination of fruit and minerality give it a
great deal of elegance.

Here, chardonnay is expressed
through floral and vanilla
notes. A charming balance
for this variety, known as the
King of Burgundy.
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Accord Maj ur

Not one false note...

The jewels of our production:
Beaujolais rouge “Cuvée Vieilles
Vignes” with its generous and powerful
flavours; Beaujolais blanc Réserve
Particulière, vinified in oak barrels,
with complex and elegant notes, and
Beaujolais rouge Cuvée Prestige, made
from our old vines and aged in oak
barrels. The “Privilège” cuvée completes
our offer: the Coteaux Bourguignons
appellation in all its nobility.

BEAUJOLAIS BLANC
Réserve Particulière
Grown on very deep chalk
and clay terroir. This soil is
geologically very favourable
to the production of fine
white wines. This white
Beaujolais is vinified in oak
barrels, giving it roundness
and complex vanilla notes.
Excellent served with white
meat, fish with a sauce and
aged cheeses.

BEAUJOLAIS ROUGE
Cuvée Vieilles Vignes
Harvesting from vines aged over
50 years on chalk and clay soil
with a southerly exposure gives
this wine a fine balance on the
palate. A deep garnet colour and
a combination of red and black
fruits on the nose, accompanied
by a generous and powerful
structure on the palate.
Enjoy with meat, poultry, cheese
and more.

BEAUJOLAIS ROUGE
Cuvée Prestige
Made from our parcels that
are best suited to producing
fine wines with ageing
potential. This Beaujolais is
aged in oak barrels to allow
it to express its full potential.
Black fruit and spice aromas,
rich and unctuous tannins.
A Beaujolais to be savoured!

COTEAUX
BOURGUIGNONS
Cuvée Privilège
A new appellation in
Burgundy, the Coteaux
Bourguignons express a
great aromatic wealth (black
fruits, spices, etc.) combined
with delicately woody notes.
Something to discover...

The Crus

A range with pure finesse

MORGON

JULIÉNAS

FLEURIE

BROUILLY

A cru with a deep ruby red
colour and floral (peony),
fruit (red fruits, peach) and
spice (cinnamon) aromas. A
generous, robust and powerful
wine. Serve at 13-15°C.

Seduces with its velvety
texture on the palate, its
elegance and its fruity and
floral aromas. “The most
feminine of Beaujolais”. Enjoy
with poultry and white meat.

MOULIN À VENT

SAINT-AMOUR

A deep ruby red colour and
red fruits, plum and peach on
the nose, along with mineral
notes. Robust and full-bodied,
it should be served with small
game birds, red meat and aged
cheeses.

Dark ruby red colour, with
aromas of iris, rose, spices
and ripe fruit all standing
out. A wine with great ageing
potential, it can be served with
game and red meat.

A supple and balanced ruby-red
wine with aromas of kirsch
and spices. A soft, harmonious
body. Particularly good with
poultry and game birds. Serve
at 13°C.

REGNIÉ

CHIROUBLES

CHÉNAS

Régnié is a perfumed and wellrounded wine with a pleasant
length on the palate. A subtle
balance of red fruit, fresh and
structured by fine tannins.

At once gourmand, soft and
elegant. It is characterised by a
bright colour and floral aromas
(lily of the valley, peony and
violet). It can be served with
charcuteries, poultry, starters
and more.

A generous and very robust
wine with great ageing
potential, yet very soft on the
palate. Grown on rough slopes
where oak trees once grew, the
vine stock of the appellation
nourishes this rarest of
Beaujolais crus. Fine and classy.

CÔTES DE BROUILLY
Classy and elegant with aromas
of iris, it requires a few years
to express its complexity. A
perfect match for charcuterie,
meat and fine cheeses.

“CHÂTEAU GAILLARD”
Grown on a very specific
terroir (made up of schist and
broken-down rocks), this wine
is full-flavoured and ample.
A deep garnet colour and
aromas of stone fruit such
as peach, cherry, plum and
apricot, are combined with a
fine structure on the palate.
It deserves to be left in the
cellar for a few more years.
It would make a good match
for meat served with a sauce.
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The Crémants

Share wonderful moments together

CREMANT DE BOURGOGNE
Diamant
A blanc de blancs crémant, harvested from
a group of small parcels with silica and clay
and chalk and clay soils. In the glass you
will discover its extremely fine bubbles, and
a fresh, aromatic quality on the nose with
lemony notes that will awaken your taste
buds. Perfect as an aperitif.

CREMANT DE BOURGOGNE
Rubis
The blend of Pinot Noir and Chardonnay,
pressed separately, gives this crémant a
delicate freshness and great finesse. Its fine
balance are ideal for both aperitif and dessert.

CREMANT DE BOURGOGNE
ROSÉ
Opaline
At the heart if the Pierres Dorées. This cuvée
combines the finesse of Chardonnay with the
colour and fruitiness of Gamay. Fine bubbles,
fresh and aromatic on the nose with fruity
notes, and fresh and rounded on the palate.
A bewitching aperitif, but also lovely with
dessert.

Our crémants come from our own vineyards and are exclusively
vinified and aged at our cellar in Liergues. Created with extreme
attention to detail, they are the fruit of painstaking selection work
and a great deal of patience, to allow us to share these extremely
refined crémants with you.

CREMANT DE
BOURGOGNE
Cuvée “Claude Denis“
Millésimée
This exceptional crémant is a
regular award-winner in the “guide
Hachette”, the “burgondia”, and
more.
Clusters of chardonnay grapes
are hand-harvested and come
from a group of parcels with
chalk and clay soils and westerly
exposure, giving this crémant a
floral character on the nose with
a freshness that persists delicately
on the palate. Its bubbles are fine
and intense for a delicate and
persistently effervescent foam. A
very fine and elegant wine, perfect
for receptions, lunches and festive
meals.
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Bubbles for pure pleasure

Sparkling wines
VERS
MACON

FINE’S ROSÉ

La Chapelle
de Guinchay
N6

Discover the great subtlety
of this wine’s fine bubbles.
On the palate it develops
aromas of small red fruits
(blackberry, raspberry,
blueberry) and reveals a
wonderful balance between
fruit, acidity and sugar. Serve
between 6 and 8°C.

SAÔ

NE

A6

Lancié

Saint-Jean-d’Ardières
BELLEVILLE
Saint-Etienne
des Oullières

FINE’S ROUGE
Fine’s rouge is a sweet
sparkling wine made purely
from gamay. Powerful notes
of red fruits, well-structured
and balanced. A fine match
for tapas or a buffet dinner,
for example.

Arnas
Cogny
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LIERGUES
THEIZÉ
Le Bois d’oingt

SAÔ
NE

LÉTRA

VILLEFRANCHE
SUR-SAONE

Anse
N6

ROANNE
TARARE

A46

N7

A6

L’Arbresle

VERS
LYON
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