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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 Côte de 
Brouilly represents 10 acres.

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

Wine Making
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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technical  data

Alcohol
12.5%

Blend
100% Gamay

 

f o o d  pa i r i n g s

––– Foods –––
Coq au Brouilly

Beef
Strawberry and Brouilly Granite

Pears Poached in Brouilly 

––– Serving Temperature –––
Serve at 57°F


