
Tel : +33 (0) 3 85 36 57 37 -  jmbataillard@vinsdesbroyers.fr 
 

1333 route de Juliénas - 71570 La Chapelle de Guinchay 

http://www.vinsdesbroyers.fr 
L'abus d'alcool est dangereux pour la santé. Sachez consommer et apprécier avec modération. LOI EVIN. 

The Château dates back to the eighteenth century in its current 

form. A former Trappist building, then a family home passed down 

through the generations, wine has always been made within its 

walls.  

 

A home to wine growers for more than 300 years and artisan wine 

merchants since 1853, « Vins des Broyers » upholds the tradition of 

craft wines today.  

  

We are convinced that to make good wines, the vine must grow as 

naturally as possible to express the wealth of the terroir.  
 

In our vineyards, our Gamay and Chardonnay grapes are grown 

following an eco-supervised approach  
 

In addition to the specific expertise of southern Burgundy - single 

grape variety, hand-picked harvest, winemaking in whole bunches - 

traditional methods such as work in oak casks and a few innovations 

with our « Jeu de Bulles » are combined.  
 

Our concept of wine is inseparable from our passion for « the good 

life » which we hope to share when you visit the estate.  

Vins des Broyers at Château des Broyers 

 

Guide Hachette des vins, Bettane + Desseauve, Bottin Gourmand 

and the trade press regularly recognize the consistent quality of the 

work achieved.   
 

Hachette 2013, 2014, 2015, 2016, 2017 : « A very attractive Moulin à 

Vent with complex nose, combining black fruits and a woody and 

spicy aroma. ... A flattering wine that is full of personality ».  
 

2016 : Bettane & Desseauve score 15,5/20 for the Moulin-à-Vent. 
 

2016 : Bottin Gourmand selects Jeu de Bulles « a treat... a sweet 

sparkling rosé wine ! Original, easy but not lacking charm through 

the purity of the fruit... Sweetness balanced by the freshness and 

liveliness of the bubbles ». 
 

Moulin à Vent was voted leading AOC for three years in a row and 

the best Beaujolais wine by the German journalists of « Wein &  

markt » at the Pro-Wein show tasting . 
 

Saint-Amour : Bronze medal at the Concours Général Agricole. 

Medals & Competitions 
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Technical Data 

Jeu de Bulles 

 

Grapes  

Soil  

Age of vines  

Harvest  

Winemaking  

Ageing  

Yield  

Serving Temperature  

Preservation  

 

Gamay (100%) 

Clay-limestone soil  

40 years 

Mechanized 

Traditional Method 

Bottle 

35 HL / Ha 

5°C  / 41°F 

2  to  4 years 

At first glance, the fine bubbles and bright pink of this     

rather unusual Gamay will seduce you. The result of a          

complex winemaking process, its freshness and fruity 

taste are surprisingly pleasant.  
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Tasting  Notes 
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Technical Data 

Morgon AOC 

 

Grapes  

Soil  

Age of vines  

Harvest  

Winemaking  

Ageing  

Yield  

Serving Temperature  

Preservation  

 

Gamay (100%) 

Sandy 

40 years 

Hand-piscked 

Beaujolaise 

Tank 

51 HL / Ha 

16°C  / 61°F 

4  to 6  years 

With its deep garnet colour, Morgons develop ripe fruit 

aromas, like cherries; powerful and full-bodied, this   wine 

reflects all  the features of its terroir. 
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Tasting  Notes 
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Technical Data 

Saint Amour AOC 

 

Grapes  

Soil  

Age of vines  

Harvest  

Winemaking  

Ageing  

Yield  

Serving Temperature  

Preservation  

 

Gamay (100%) 

Clay-limestone soil 

70 years 

Hand-picked 

Beaujolaise 

Tank 

35 HL / Ha 

16°C  / 61°F 

2  to 4  years 

Saint Amour shows a sparking ruby colour with purple 

shades, blackcurrAnt and cherry aromas. Well balanced 

and refreshing, Saint Amour's aromatic range will  seduce 

you.  
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Tasting  Notes 
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Technical Data 

Juliénas AOC 

 

Grapes  

Soil  

Age of vines  

Harvest  

Winemaking  

Ageing  

Yield  

Serving Temperature  

Preservation  

 

Gamay (100%) 

Sandy 

60 years 

Hand-picked 

Beaujolaise 

8 months in oak casks 

48 HL / Ha 

16°C  / 61°F 

5  to  7  years 

The Julienas vineyards give this wine its intense crimson 

colour; this distintive characteristic gives Julienas a 

great capacity to age; eight months in oak casks give this 

gamay the possibility to express all its maturity and power.  
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Tasting  Notes 
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Technical Data 

Moulin à Vent   AOC 

 

Grapes  

Soil  

Age of vines  

Harvest  

Winemaking  

ageing  

Yield  

Serving Temperature  

Preservation  

 

Gamay (100%) 

Sandy 

50 years 

Hand-picked 

Beaujolaise 

8 months in oak casks 

45 HL / Ha 

16°C  / 61°F 

5  to 7  years 

With its deep ruby to garnet red colour and its fruity    

aromas this Moulin à Vent is by nature an aging wine.     

Full bodied and powerful, Moulin à Vent is an intense and 

tannic wine.  
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Technical Data 

Saint Véran AOC 

 

Grapes  

Soil  

Age of vines  

Harvest  

Winemaking  

Ageing  

Yield  

Serving Temperature  

Preservation  

 

Chardonnay (100%) 

Limestone 

20 years 

Hand-picked 

Low temperature 

Tank 

50 HL / Ha 

14°C  / 57°F 

3  to  5  years 

At first glance, Saint Veran shows a shiny gold colour; 

then, the floral aromas develop and combine with fruity 

notes; in the mouth, it reveals its qualities and a hint of                

minerality - all of it in great harmony.  
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Technical Data 

Pouilly Fuissé  AOC 

 

Grapes  

Soil  

Age of vines  

Harvest  

Winemaking  

Ageing  

Yield  

Serving Temperature  

Preservation  

 

Chardonnay (100%) 

Limestone 

25 years 

Hand-picked 

Low temperature 

Tank 

42 HL / Ha 

14°C  / 57°F 

3  to  5  years 

Pouilly Fuissé, a "Grand Vin de Bourgogne", is made from 

Chardonnay grapes. Rich and complete, quite delicate, it 

presents different aromas: almonds, hazel nuts, white 

flowers with mineral notes (flint).  
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Tasting  Notes 




