Beaujolais
- Beaujolais-Villages
I Crus of Beaujolais

- Méconnais

. . Pouilly-Fuissé
Saint-Véran

Juliénas
Fleurie

JULICH S A
Chiroubles N\ 2

Cote-de-Brouilly

Villefranche—
sur—Saone

Alcohol
12.5%

Blend
100% Gamay

— Foods —
Coq au Brouilly
Beef
Strawberry and Brouilly Granite
Pears Poached in Brouilly

—Serving Temperature —
Serve at 57°F

STYLE @SUBSTAI\ICE"“

PRODUCT O F FRANTCE

GEORGES

DUB@UF

CHATEAU DE LA PERRIERE

BROUILLY
PROFILE

APPELLATION A.O.C. BROUILLY
DATE AOC STATUS 1631

SINGLE VARIETAL Gamay

VINEYARD ALTITUDE 820 - 1150 feet
SURFACE AREA 35 acres

SOIL Thin, acidic, dry, fertile, pink granite. Diorite,
substrates of marly limestone, and elements of
crystalline clay.

BACKGROUND AND CHARACTER

In 1631, Antoine Brac, the notary of Beaujeu, founded this property with less than
2.5 acres. At the time, it was a simple operation with a grape basket and a small
building. The property gradually expanded, until it reached its present state at
the end of 18th century.

Antoine’s great grandson, Francois (1693 - 1779), became alderman of Lyon
and was knighted. He took the name of the Castle and was called Brac de la
Perriere.

Derived from this ancient family of Beaujolais, Luke and Arnaud are the seventh
generation of the family to care for this property. Luke has been the winemaker
for 20 years, and Arnaud, educated as a biologist, brings life to the wines that
are produced on this estate. The Brouilly represents 27 acres, and the Coéte de
Brouilly represents 10 acres.

The vinification of the wine is done in the traditional manner.

WINE M AKING

TEMPERATURE OF FERMENTATION — 82°F to 86°F
MALOLACTIC FERMENTATION — 100%

LENGTH OF MACERATION — 8 to 12 days

TANK AGEING — No

TASTING NOTES

This Brouilly has a bright ruby color, with purple
highlights. The nose evokes hints of red fruits,
such as raspberry, cherry, and black currant. The
approach of the wine is frank, with a delicious fruity
presence. The tannins are fine and elegant. There is
a good balance of fruit. Cellar for 2-3 years.
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