
BEAUJOLAIS-VILLAGES NOUVEAU,
Cuvée Jean

C O L O R :  R E D
G R A P E  V A R I E T Y :  1 0 0 %  G A M A Y  

1 3 %  A L C  B Y  V O L

A O P :  B E A U J O L A I S  V I L L A G E S

1 0 0 %  H A N D - P I C K E D

T h i s  c u v é e  i s  c r a f t e d  c o m p l e t e l y  n a t u r a l l y  t o  c r e a t e  h a r m o n y  b e t w e e n  t h e  s o i l ,  t h e
v i n e s  a n d  t h e r e  e n v i r o n m e n t  w i t h  a  s i n g l e  a i m  i n  m i n d ;  t o  c r e a t e  g r e a t  w i n e s .  T h i s
c u v é e  I S  v i n i f i e d  w i t h o u t  t h e  u s e  o f  a n y  s u l f u r  o r  o t h e r  a d d i t i o n .  I t  i s  a  f r u i t y ,  l i p -

s m a k i n g  w i n e ,  t h a t  g i v e  o f f  b r i g h t ,  d a r k  b e r r y  f r u i t  a n s  v i n e  p e a c h  s c e n t s .
T h e  m o o t h f e e l  i s  e l e g a n t  a n d  m o r e - i s h .

PRESENTATION:

Serving Temperature: 14 to
16°C
Food & Wine Matches: Ideal
with an autumn flavors chicken 
(cream and mushrooms) but
also with quenelles or fresh
goat cheese.
Cellaring: Enjoy from the 3rd
Thursday in november following
the harvest, with friends around
the table.

VINIFICATION :

Grape Shorting: Very carreful
sorting on arrival at the chai, to
only keep the healthiest grapes
at peak ripeness.
Vinification: Traditional
Beaujolais carbonic vinification.
Vatting:  6 days with  
temperature control.
Maturing: Bottled on the estate.

TERROIR: 

Soil Type : Cuvee crafted with
grapes grown on granitic-clay
soils on the slopes of Domaine
de Bel-Air in Lantignié.
Exposition: Southwest facing
Average age of vines: 60 ans
Average Yield: 35 hec/ ha
Vine Tending: Integrated since
1992 and High Environmental
Value since 2018
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