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Profile
Appellation		   	 A.O.C. Morgon
Date aoc status		  1991
Single varietal		  Gamay
Vineyard Altitude		  820 feet
Surface area		  27 acres
Soil		 Basalt

Background and Character
In 1987, Laurent Guillet and his wife took over the family farm. Domaine de la 
Chaponne is a true family story. Everyone in the family, including the grandfather 
and grandmother, participates in the various day to day operations of the estate.

Laurent has said that he still “loves his land, and strives to make every effort to 
ensure that his wines embody the traits of the Morgon appellation." The majority 
of the vines are in and around one of the best areas of the Côte du Py. In order 
for the traits of the soil to be expressed in the final bottling, Laurent adapts his 
winemaking. Every two or three years, the rows between the vines are plowed, 
removing the surface roots, thus encouraging the main roots to delve deeper 
into the rich soil.

The relationship between the House of Duboeuf and Domaine de la Chaponne 
is a true partnership, with Duboeuf purchasing the majority of the harvest  
each year. 

Wine Making
Temperature of fermentation — 86°F to 91°F
Malolactic fermentation — 100%
Length of maceration — 10 to 15 days
Tank Ageing — No

Tasting Notes
This wine has a beautiful deep red color. The nose 
is complex and fruity, dominated by cherry. In the 
mouth, a bright future is predicted in the beautiful 
structure. This is a very harmonious wine. 

technical  data

Total Acidity
3.55

pH
3.57

Alcohol
12.9%

Residual Sugar
1 .1  g/L

Blend
100% Gamay

 

f o o d  pa i r i n g s

––– Foods –––
Red Meat

Grilled Meat
Game

Strong Cheeses 

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