VINS DES BROYERS AT CHATEAU DES BROYERS

The Chéteau 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.

MEDALS & COMPETITIONS

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, 2014, 2017 : « A very attractive Moulin a
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-a-Vent.

2016 : Bottin Gourmand selects Jeu de Bulles « a treatf... 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 a Vent was voted leading AOC for three years in a row and
the best Beaujolais wine by the German journalists of « Wein &
markt » af the Pro-Wein show tasting .

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

TEL: +33 (0) 385 36 57 37 - JMBATAILLARD@VINSDESBROYERS.FR
1333 ROUTE DE JULIENAS - 71570 LA CHAPELLE DE GUINCHAY
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GAMAY (100%)
CLAY-LIMESTONE SOIL
40 YEARS
MECHANIZED
TRADITIONAL METHOD
BOTTLE

35 HL 7 HA

5°C /7 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.

TASTING NOTES

TEL: +33 (0) 385 36 57 37 - JMBATAILLARD@VINSDESBROYERS.FR
1333 ROUTE DE JULIENAS - 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.



< MORGON AOC

VINS 42¢ BROYERS
e s TECHNICAL DATA
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WINEMAKING
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YIELD

GAMAY (100%)
SANDY

40 YEARS
HAND-PISCKED
BEAUJOLAISE
TANK

51 HL 7 HA

SERVING TEMPERATURE 16°C / 61°F
PRESERVATION 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.

Bl TASTING NOTES

MORGON
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YOU.
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GAMAY (100%)
CLAY-LIMESTONE SOIL
70 YEARS
HAND-PICKED
BEAUJOLAISE

TANK

35 HL 7 HA

16°C /7 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

TASTING NOTES

SAINT-AMOUR
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GAMAY (100%)

SANDY

60 YEARS

HAND-PICKED
BEAUJOLAISE

8 MONTHS IN OAK CASKS
48 HL. 7/ HA

16°C /7 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.

TASTING NOTES

JULIENAS

TION JULIENAS CONTROL
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WINEMAKING

AGEING

YIELD

SERVING TEMPERATURE
PRESERVATION

GAMAY (100%)

SANDY

50 YEARS

HAND-PICKED
BEAUJOLAISE

8 MONTHS IN OAK CASKS
45 HL. 7 HA

16°C /7 61°F

5 TO 7 YEARS

WITH ITS DEEP RUBY TO GARNET RED COLOUR AND ITS FRUITY
AROMAS THIS MOULIN A VENT IS BY NATURE AN AGING WINE.
FULL BODIED AND POWERFUL, MOULIN A VENT IS AN INTENSE AND

TANNIC WINE.
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TASTING NOTES
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CHARDONNAY (100%)
LIMESTONE

20 YEARS
HAND-PICKED

Low TEMPERATURE
TANK

SO0 HL 7 Ha

14°C / B7°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.

N LA
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TASTING NOTES
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CHARDONNAY (100%)
LIMESTONE

25 YEARS
HAND-PICKED

LOW TEMPERATURE
TANK

42 HL. 7 HA

14°C / B57°F

3 TO 5 YEARS

POUILLY FUISSE, A "GRAND VIN DE BOURGOGNE'", IS MADE FROM
CHARDONNAY GRAPES. RICH AND COMPLETE, QUITE DELICATE, IT
PRESENTS DIFFERENT AROMAS:
FLOWERS WITH MINERAL NOTES (FLINT).

ALMONDS, HAZEL NUTS, WHITE

TASTING NOTES

POUILLY-FUISSE
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