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Preface 
 

 
  This guide is about Beaujolais and Jura-Savoie. The first part of the guide discusses the regions and explains the character and range of the wines, including the characteristics of the individual Crus in Beaujolais and the various regions within the Jura and Savoie. The second part profiles the producers. There are detailed profiles of the leading producers, showing how each winemaker interprets the local character, and mini-profiles of other important estates.


 
   In the first part, I address the nature of the wines made today and ask how this has changed, how it’s driven by tradition or competition, and how styles may evolve in the future. I show how the wines are related to the terroir and to the types of grape varieties that are grown, and I explain the classification system. For each region, I suggest reference wines that illustrate the character and variety of the area.


 
   In the second part, there’s no single definition for what constitutes a top producer. Leading producers range from those who are so prominent as to represent the common public face of an appellation to those who demonstrate an unexpected potential on a tiny scale. The producers profiled in the guide represent the best of both tradition and innovation in wine in the region. In each profile, I have tried to give a sense of the producer’s aims for his wines, of the personality and philosophy behind them—to meet the person who makes the wine, as it were, as much as to review the wines themselves.


 
   Each profile gives contact information and details of production, followed by a description of the producer and the range of wines. For major producers (rated from 1 to 3 stars), I suggest reference wines that are a good starting point for understanding the style. Most of the producers welcome visits, although some require appointments: details are in the profiles. Profiles are organized geographically, and each group of profiles is preceded by maps showing the locations of producers to help plan itineraries.


 
   The guide is based on many visits to the region over recent years. I owe an enormous debt to the many producers who cooperated in this venture by engaging in discussion and opening innumerable bottles for tasting. This guide would not have been possible without them.


 
   Benjamin Lewin
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Overview of Beaujolais 
 

 
  Beaujolais is devoted almost exclusively to a single variety, and for that matter, is close to holding a world monopoly on it. Gamay was common all over Burgundy until the twentieth century, but today has almost disappeared from the region, except for Beaujolais, where it is the sole black grape, and accounts for about 95% of plantings. The other 5% is Chardonnay. Beaujolais accounts for about three quarters of the Gamay in France: the rest is found in the Loire or the Rhône, where it is mostly used to make rosé.


 
   Beaujolais falls into three areas. The entire region is entitled to use the description, Beaujolais, but most of the wine labeled as Beaujolais AOP comes from the southern part. The higher level of Beaujolais Villages comes from the northern part. Unlike the Côtes du Rhône, where the Villages AOP consists of islands surrounded by the generic appellation, Beaujolais Villages is a large, contiguous area. Within it are the ten “crus,” each of which is entitled to label its wine solely with the name of the cru.


 
    
 	 Conflict between Beaujolais and Burgundy


 
   There was a fierce dispute between Beaujolais and Burgundy when it appeared that a loophole in the regulations allowed the labels Bourgogne Rouge and Bourgogne Blanc to be used for wine from Beaujolais. “The Burgundy liner is heading straight for the iceberg of Beaujolais, risking drowning those who paid for the voyage,” said a statement issued by the Syndicat des Bourgogne.


 
   Responding to this pressure, the rules were changed in 2011 so that only wine from the Beaujolais Crus can be labeled as Bourgogne, but it must say Bourgogne Gamay if it has more than 30% Gamay (which it always does). The appellation Coteaux Bourguignon, which can be made from Chardonnay or Pinot Noir or Gamay from anywhere in the region, can be used by any red Beaujolais. When the issue was revisited in 2019, with a proposal to allow Pinot Noir from terroirs of limestone in the Beaujolais region to be labeled as Bourgogne, there was a cry of protest: “La Bourgogne c’est la Bourgogne. Et le Beaujolais, c’est le Beaujolais,” and the proposal was withdrawn. 


 
    
 
   

 
   “Classification in Beaujolais is a matter of granite,” said Georges Duboeuf. This is the distinction between the areas of Beaujolais and Beaujolais Villages. A band of granite runs between Mâcon and Villefranche, and more or less fills the width of the Beaujolais Villages. The terrain in the Beaujolais AOP to the south is a mix of sedimentary clay and some limestone.


 
    
 	 [image: ]  
 
    	 Beaujolais AOP largely occupies the southern part of the area. Beaujolais Villages is the northern part, and the crus are located within the Villages region. 


 
    
 
   

 
   There is general agreement that Gamay does best on granite. As Gamay is not very widely grown, there isn’t much experience in comparing its results on a variety of terroirs. But I suspect that it’s not so much that granite is especially suitable for Gamay (rather than other grape varieties), but that it brings a tautness needed to counteract a natural tendency to show blowsy fruits.
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    	 A view of the hills of the Beaujolais from Croix de Rochefort. Courtesy Beaujolais Vignoble.


 
    
 
   

 
   Gamay should not be heavy: until the past decade or so, chaptalization was something of a problem in giving the wines an artificial weight. “A lot of people in Beaujolais feel that if you don’t have 13% alcohol, your wine won’t age. People make a connection between alcohol and quality, but I think that’s a big mistake,” says Louis-Benoît Desvignes in Morgon. Warmer vintages, and an especially good run since 2009, mean that lately much more of the alcohol has been natural.


 
   Driving through the vineyards, Beaujolais looks different from other regions, because most vineyards follow the old tradition of pruning vines as free-standing bushes. There’s a slow move to a more modern trellis system. “The gobelet (local name for the bush) made it easy to protect the vine in winter by heaping earth around, and in cooler summers the soil reflected light up. But honestly, with the winters and summers we have now, we think it’s better to have a trellis,” said former winemaker Cyril Chirouze at Jadot’s Château des Jacques. He believes changes will be necessary to respond to global warming. “The most important thing is to change the system of growing, to have more leaves, to be able to adapt to hot conditions. I am more convinced about the need for a change in viticulture than a change in grape varieties. We have to make a lot of changes in the vineyards to make Gamay able to withstand the warmer conditions.”


 
   The small amount of white wine that is made in Beaujolais comes from Chardonnay. Some of the villages in Beaujolais can label white wine as Bourgogne Blanc, but otherwise it must be labeled as Beaujolais Blanc. “I think it’s very important that Chardonnay continues to be planted in Beaujolais because it is part of our complexity,” says Cyril Chirouze. “Beaujolais should not be considered as a homogeneous region. It has a lot of different terroirs, and rosé and white wine as well as red.” Château des Jacques produces both Bourgogne Blanc and Beaujolais Blanc, and Cyril draws an interesting distinction between them. “The Bourgogne Blanc has winemaking that’s close to Burgundy; half is fermented in barriques. The Beaujolais Blanc is made exclusively in stainless steel.”


 
   	
Production in Beaujolais 
 

 
  Beaujolais has been in crisis for the past half century. Production of Beaujolais has more than halved since 1999, Beaujolais Villages has fallen almost as much, and the crus have fared only a little better. Part of the problem is a perception that Beaujolais means low quality. Indeed, a local magazine, Lyon Mag, published an interview with oenologist François Mauss in 2002 under the title “Le Beaujolais, c’est de la merde.” The producers did the worst possible thing: they sued for libel. They won a decidedly pyrrhic victory; the resulting publicity did nothing to help Beaujolais. (The award was subsequently overturned on appeal.)


 
   Beaujolais production really falls into four categories: independent producers; cooperatives; negociants; and Georges Duboeuf. Although they are the driving force for innovation, independent producers are the smallest part of the mix. Cooperatives account for more than a third of production. The negociant scene has been changing as the large negociants in Burgundy, just to the north, have seen value in Beaujolais, and have been acquiring the local houses (and sometimes also land). All this may lead to an improvement in quality.


 
   For many the region is synonymous with Georges Duboeuf, known for his remarkable palate and eye for quality, who established a negociant business in the Beaujolais in 1964. “My ancestors were vignerons at Chaintré for four centuries. I inherited 4 ha of vineyards at Pouilly-Fuissé, not very large, but I was sure of the quality of my wine and started by selling Pouilly-Fuissé everywhere. People said to me, the Pouilly-Fuissé is very good, but we need a good red. So I started to buy and bottle wine,” is how Georges recollected the beginning. “Hameau Duboeuf,” as his winery at Romanèche-Thorins is now signposted, has become a vast enterprise.


 
    
 	 [image: ]  
 
    	 Most Beaujolais vineyards are pruned with free-standing gobelet bushes.


 
    
 
   

 
   By far the largest producer of Beaujolais Nouveau, Duboeuf alone is responsible for a significant part of all Beaujolais production, buying grapes (but no longer wine) from more than 400 growers. Reports variously place Duboeuf’s share of all Beaujolais production between 20% and 40%—”Yes, it’s something like that,” says export manager Romain Teyteau offhandedly when asked for the exact figure. Total production is probably actually around 15-20% of Beaujolais’ total of 100 million bottles. While Duboeuf is ineradicably associated with Beaujolais Nouveau, he also produces Beaujolais, Beaujolais Villages, and an extensive series of wines from all the crus, including a substantial number of single vineyard cuvées.


 
   	
Beaujolais Nouveau 
 

 
  “The most difficult to vinify of all the wines is Beaujolais Nouveau, because it is very fast and depends on technique,” Georges Duboeuf said. Beaujolais Nouveau has been at once the resurrection and the downfall of Beaujolais. Beaujolais has always been sold young. Called Beaujolais Primeur, through the nineteenth century it was often sold as barrels in which the wine was still fermenting. By the time it reached its destination, it was ready to sell to the consumer! In the twentieth century it was released early in the bistros of nearby Lyon. The rule today is that Nouveau wine can be shipped from the second Thursday in November in order to be available worldwide for sale a week later. (This is a month earlier than for Beaujolais AOP.)


 
   Beaujolais Nouveau was about 10% of all production when it first became known by this name in the 1950s. Production of Beaujolais doubled by the 1980s, and Nouveau increased to more than a quarter. At the peak it was significantly more than half of all production, but today it’s in decline. Sales are falling worldwide, except for Japan, where the rhythm of the annual ritual remains appealing.


 
   In its time, Beaujolais Nouveau was a lifesaver. Sales of Beaujolais were depressed through the 1950s, and the novelty, or perhaps one might say the gimmick, of Beaujolais Nouveau gave a much-needed lift. Beaujolais Nouveau has always been a marketing phenomenon. Races to get the first Beaujolais Nouveau to Paris or to London by unusual means attracted publicity, at its peak involving a hoopla of balloons, parachutes, racing cars, or even supersonic Concord at the end of the century. The slogan “Le Beaujolais Nouveau est Arrivé” became so effective that it was a rare wine shop that did not have it on a placard in the window on November 15.


 
   Nouveau solved a problem by making something that was acceptable to consumers from vineyards that had not been able to succeed with more conventional wine. But the solution lasted only so long as Beaujolais Nouveau was in vogue. The more general problem is not really with Beaujolais Nouveau as such, but with collateral damage. Beaujolais Nouveau is certainly different from other wine; fermentation has barely finished when the wine is bottled, and it might more appropriately be called “fermented grape juice” than wine. But it dominates the image of Beaujolais. Fresh, tart, and (sometimes) fruity, with the aromas of fermentation still much in evidence, it needs to be drunk within a few weeks. Most Beaujolais has always been made for early drinking, but Beaujolais Nouveau is the extreme case.


 
    “The Nouveau has destroyed our image. All of Beaujolais is confused with Nouveau,” says Jean-Pierre Large, director of Domaine Cheysson in Chiroubles, pointing to the problem that putting “Beaujolais” on the label is tantamount to telling the consumer that quality (and price) must be limited. “The reputation of Beaujolais is very bad because of Beaujolais Nouveau. But Beaujolais and Beaujolais Villages are made in the same way as the crus,” says Baptiste Condemine at Domaine des Souchons. The basic problem is that anything with Beaujolais on the label is stamped with the impression created by Beaujolais Nouveau.
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    	 The dispatch of the new vintage of Beaujolais was a sedate affair early in the twentieth century (around 1917).


 
    
 
   

 
   With the exception of some top wines from the crus, Beaujolais is made by a method called semi-carbonic maceration. This requires the vats to be filled with whole clusters of berries (so there is no destemming). Fermentation takes place within the berries, releasing carbon dioxide, which maintains an oxygen-free atmosphere. This is carbonic maceration. However, juice is released from berries that are broken, and the stems form a network allowing the juice to surround the berries. The juice also ferments (catalyzed by yeast in the conventional way), so the overall process is called semi-carbonic maceration.


 
   Typically when the process is about half complete, the free juice is run off, the remaining berries are pressed, the free-run and pressed juice are combined, and fermentation is completed just like for any red wine. The minimal exposure of the juice to the skins means that little tannin is extracted, so that simple fruit flavors dominate the wine, which tends to have a bright purple color. The extent of carbonic maceration is determined by the proportion of whole clusters and the length of time before pressing; it is greatest for Nouveau and least for the crus.


 
   The key feature of Beaujolais Nouveau is its immediate fruitiness. Somewhat controversially, the style has been enhanced by the use of thermovinification. As used in Beaujolais, this involves heating berries to 55°C for 8-12 hours and then cooling them down for fermentation. “This is very current here. It increases color and aromatics. It’s mostly used for nouveau and a little bit for Beaujolais and Villages. It’s especially useful when the quality of the grapes is not so good,” explains oenologist Denis Lapalu at Duboeuf. “It’s indispensable in a year such as 2012, it’s very much a function of the vintage. Without it we would not be able to achieve the quality in some years,” Georges Duboeuf added.
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    	 One of the more successful stunts for presenting Beaujolais Nouveau was a motorcycle cavalcade of chefs through New York led by Franck Duboeuf in November 2008. Courtesy Melanie Young.


 
    
 
   

 
   Thermovinification is controversial because it strengthens the impression of fermentation aromatics. “Unfortunately 90% of Beaujolais today is made by thermovinification—it’s terrible,” says Mathieu Lapierre of Domaine Marcel Lapierre in Morgon. The question is really what you want from Beaujolais Nouveau. It’s never going to represent terroir.


 
   “In Beaujolais we go from catastrophe to catastrophe. Twenty years ago, there were yeasts that made the wine aromatic, hiding the terroir. Today thermovinification is a catastrophe; it’s a technique for giving aromas of cassis—but it does it equally for wines from limestone or granite, from Brouilly or Moulin-à-Vent,” says Jean-Paul Brun at Domaine des Terres Dorées. Growers who focus on crus agree. “The difference between crus has disappeared at the producers who are using thermovinification. It started in Beaujolais for handling grapes that had problems, for example, damaged by hail, and allowed you to make decent wine; but at the same time it destroyed the best wine. I don’t understand how it’s possible to do this within appellation rules, because it destroys the differences between appellations,” says Louis-Benoît Desvignes.
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    	 Beaujolais Nouveau rose from a level of 10% in 1960 to a peak of 55% in 1986 before falling to its present 30% of all Beaujolais.


 
    
 
   

 
   Up to half of production from the Beaujolais AOP is Nouveau. Up to a third of Beaujolais Villages is produced as Nouveau, but the crus are not allowed to produce Nouveau. Nouveau is intended for immediate consumption, Beaujolais and Beaujolais Villages should be drunk within a year or so, but some of the crus make wines with ageworthiness.


 
   	
Beaujolais Crus 
 

 
  “You have to dissociate the crus from Beaujolais. They are apart. There are people who drink only the crus and there are people who drink only Beaujolais Nouveau. The crus are distinguished by terroir and vintage, which is different from Nouveau. One speaks of 2009 as a great vintage, 2010 is different, and so on. Moulin-à-Vent has a reputation more like Burgundy,” Georges Duboeuf explained.


 
   The crus are allowed to put the name of the cru alone on the bottle (without mentioning Beaujolais), and often do so to minimize the connection with Beaujolais. While this may be helpful for the crus, of course it denies the rest of the Beaujolais any uplift from the halo of its best wines.


 
   The crus offer a wide range of qualities, from wine just above Villages standard, to the top wines of Morgon or Moulin-à-Vent, which may be made by conventional vinification and have aging potential. At their best, these can resemble the Côte d’Or. Not everyone approves of this. “I do not think they are necessarily any better for it,” said Clive Coates MW. “Good Beaujolais… is a light red wine, not at all tannic, purple in color, abundantly fruity and not a bit heavy or sweet.” Yet Beaujolais is moving in the direction of weightier wines. “It’s very important for us to show that Beaujolais can age,” says Anthon Collet of the producers’ association, Inter Beaujolais.
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    	 The most famous cru of Beaujolais, Moulin-à-Vent, takes its name from the old windmill. Extending from Chénas to Romanèche-Thorins, it is the only Cru not be named after a village. It has 640 ha divided into 15 climats, and 280 producers. 


 
    
 
   

 
   It’s a mistake to regard the best crus as ready for drinking upon release. Those from the top producers need at least another year or so. Perhaps in an exceptional year like 2009 the fruits immediately outweigh the structure, but otherwise there can be enough tannin to obscure the fruits. For the best wines in a good year, the ideal period may be to enjoy them around five years after the vintage; it is only an exceptional wine—perhaps a top Moulin-à-Vent or Morgon—that is likely to last longer than that. At their best, the top crus can be difficult to distinguish from village wines from the Côte de Beaune.


 
   But there is a great range even within the top crus. One of the problems in Beaujolais is that the attempts to make wines with complexity and aging potential from the crus is undercut by wines with prices barely above Beaujolais Villages. As in Burgundy, the producer is the only reliable guide.


 
   Maybe it’s time for another revolution, and perhaps the recent study of terroirs, represented on the walls of many producers by copies of the multicolored maps showing the soil types in the Crus, has been a contributory factor. Twenty years ago, most producers would have one, or at most two, cuvées from a Cru. Now it’s common to find multiple cuvées from each Cru, each representing specific terroir. About a quarter of the wines from the Crus now carry the name of a lieu-dit.
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    	 Morgon has 1,100 ha and 6 climats. Its best climat, Côte du Py, is a steep hill with a plateau at the top marked by a cross with an inscription that says, “Erected in grateful recognition of the extraordinary harvest of 1906.”


 
    
 
   

 
   The maps are the result of extensive land surveys to support the argument for premier crus, with several candidates in Moulin-à-Vent, Fleurie, and Morgon. In Fleurie the best known climat is La Madone, the hill with the emblematic chapel on top. In Morgon, it is Côte du Py, a hill that rises to 350m. In Moulin-à-Vent, the windmill marks the spot: the four best-known climats extend around the hill and just below the windmill. Actually, 160 lieu-dits were mapped and classed into five levels on a map drawn up by Budker in 1901; the assignments are still quite accurate.


 
   Individual cuvées are a recent phenomenon. It’s a sign of how things are changing that Louis-Benoît Desvignes recollects, “When I started a special bottling (the Vieilles Vignes from Javernières on the Côte du Py) in 2009, people thought I would lose customers.” At Château des Jacques, whose vineyards are just below the famous windmill in Moulin-à-Vent, six individual vineyard cuvées have been added to the general blend (which for years was in any case the best wine of the appellation).


 
   There are mixed feelings about the change that premier crus will bring. “In the next five to ten years we will definitely have premier crus. The locomotive is Morgon and Moulin-à-Vent. But it will be both good and bad. People from Burgundy come here to buy land—it’s speculation. I’m a peasant, I’m not a financier. The price of land and the wine will increase,” Louis-Benoît says. Yet to some extent, an important transition has already taken place with the increasing move toward single vineyard wines by several producers. Recognition of premier crus may simply formalize the premium that already is being paid for the best sites. The first formal proposal is from Fleurie, which has asked for 7 of its 48 lieu-dits to be classified as premier crus.
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    	 La Madone is a small chapel on top of a hill (300m) that can be seen from all over the appellation. Fleurie has 830 ha and 13 climats. Grille-Midi is the top climat.


 
    
 
   

 
   It’s ironic that the attempt to define premier crus coincides with the effects of climate change. Export manager Romain Teyteau at Georges Duboeuf says that, “The key to the future is to keep freshness. On Côte de Brouilly, the best terroir used to be the south slope, but now it’s the north slope.”


 
   “Morgon is the oldest cru of Beaujolais. It was the first because it had the history, it’s the best. There’s lots of schist. There are 6 climats. Studies of soils and subsoils have been done to define the areas; there will be premier crus in a few years,” says Baptiste Condemine at Domaine des Souchons. But he adds, “Many people know Morgon because they know Marcel Lapierre. I think this is more important for us than premier crus.”


 
   Indeed Marcel Lapierre was at the forefront of a revolution led by the “gang of four” (the name given them by their American importer, Kermit Lynch). The others were Guy Breton, Jean-Paul Thévenet, and Jean Foillard, all friends from the town of Villié-Morgon. Their impetus came from a winemaker called Jules Chauvet, who introduced them to the notion of picking late for full ripeness, selecting to eliminate rotten berries, using natural yeast, minimizing sulfur dioxide, using slow fermentation at low temperature (the proportion of carbonic maceration varies with producer and vintage), and maturing in barriques.
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    	 Rising to 520m, with slopes up to 40%, Mont Brouilly dominates the southern end of the Crus. Brouilly has 1,250 ha and Côte de Brouilly has 320 ha.


 
    
 
   

 
   So what is the difference in the crus? A single word describes the difference with the average Beaujolais: structure. This is not to imply that the wines are tough, but behind the fruits is the necessary framework to support development.


 
   “My father was part of a group that rebelled against the industrial production of Beaujolais,” says Mathieu Lapierre, adding, “We try to make natural wines but it’s difficult to defend them from the industrial system. We try to master things so as to be as natural as possible, but no one can be superman.” It’s a measure of his attitude that when asked about global warming, he says, “I’m not sure about that, the real question is why some people in Beaujolais chaptalize; if you reach 12% do you need more alcohol?”


 
   “The difference between the crus is the terroir. Brouilly is blue stone, Fleurie is pink granite, and Moulin-à-Vent has manganese. The crus are an element in advancing the reputation of the region,” said Georges Duboeuf. A tasting with Georges is an education in Beaujolais. Starting with the Beaujolais Villages, the wine is all about fruit. “This is the side of Beaujolais we all like, very juicy and fruity,” he said. “You get fruit and freshness and for another year or two you will be able to enjoy it. What we are looking for in Beaujolais Villages is the pleasure of the moment.” The distinction between Beaujolais Villages and the lesser crus is the more direct sense of fruit aromatics in the Villages (often reflecting more carbonic maceration). The Crus cannot be sold until March 15 after the harvest (compared to December 15 for Beaujolais and Beaujolais Villages), but there is an exception for Saint Amour, which because of its name is popular for Valentine’s Day.


 
   The lightest Crus, often barely distinguished from better Beaujolais Villages, are Brouilly (the largest), Regnié, and Saint Amour. On the slopes of Mont Brouilly, Côte de Brouilly is distinct from Brouilly; and with even more elevation, Chiroubles comes from hillside vineyards often over 300m. Tasting with Duboeuf, the flavor spectrum of Brouilly and Chiroubles are generally similar, with more weight than the Villages, but less evident aromatics. Chénas is solid. Then going up the scale of crus, there is more intensity, but not a great change in character. The real difference comes when you reach Morgon, Fleurie, and Moulin-à-Vent. Morgon is taut, Fleurie is soft and fleshy, and Moulin-à-Vent is quite serious and elegant.


 
   Morgon and Moulin-à-Vent have the most distinctive soils, with manganese prominent in both, and iron in the latter. They often seem more Burgundian as they age. Fleurie can be immediately appealing; although vineyards close to Morgon or Moulin-à-Vent sometimes take on the more structured quality of those appellations, in the heart of the appellation, the wines are fleshy. The old description was that Fleurie is the queen of Beaujolais, while Moulin-à-Vent is the king. Morgon has varied terroirs, from the sandier soil of Corcelette, to the more alluvial soil and greater clay of Grand Cras, to volcanic terroir on Côte du Py.


 
   Moulin-à-Vent always has structure, but if you really want to taste the character that granite gives wine, go to Morgon, especially the Côte du Py, which shows a typical taut restraint. It is the most distinctive of the crus. Juliénas, which can be a big, sturdy wine, comes as a surprise, placed in Duboeuf’s lineup after the Moulin-à-Vent: while tight and structured, it doesn’t have the same tensile impression as Morgon or Moulin-à-Vent. The differences as you ascend the hierarchy are more to do with the balance between fruits and acidity, breadth versus tautness, or intensity of concentration, than the flavor spectrum as such.


 
    
 
   
 	 The Beaujolais Crus


 
    	  


 
    
 
    	 Brouilly is one of the weaker Crus, and it can be difficult to find wines that really stand out above Beaujolais Villages.


 
    	 1,250 ha 


 
   46% granite 


 
   530 growers 


 
    
 
    	 Côte de Brouilly describes the steep slopes of the ancient volcano of Mont Brouilly, and is a step up above Brouilly. Soils are based on the hard blue-green rock, diorite (40% of area); this is one of the least granitic Crus..


 
    	 320 ha 


 
   24% granite 


 
   50 growers 


 
    
 
    	 Chénas is the smallest Cru. The wines are solid without reaching the interest level of the top Crus. Soils are mostly Piedmont deposits (mountain debris).


 
    	 260 ha 


 
   47% granite 


 
   100 growers 


 
    
 
    	 Chiroubles has the highest elevation, with the steepest slopes, the coolest climate of the Crus, typically harvesting a week later than the other Crus.


 
    	 360 ha 


 
   100% granite 


 
   60 growers 


 
    
 
    	 Fleurie, sometimes called the Queen of Beaujolais, is the most generous and fleshy. The sun-exposed area of Grille-Midi is its top area. Wines from the La Roilette area adjacent to Moulin à Vent can be more structured. The granite is pink.


 
    	 830 ha 


 
   90% granite 


 
   180 growers 


 
    
 
    	 Juliénas has the least granite of the Crus; it’s rich in volcanic blue rocks called diorite in the west (42% of terroir), and is more sedimentary in the east. Slopes are relatively steep and have the greatest exposure to the south. It is sturdier than most Crus, and can be a little hard. 


 
    	 570 ha 


 
   3% granite 


 
   120 growers 


 
    
 
    	 Morgon traditionally is regarded as taking second place after Moulin à Vent as the most structured Cru, but recently it may have overtaken it, especially with the climat of the Côte du Py, where the volcanic soils tend to be more mineral than Moulin à Vent. A concentration of good producers makes it one of the most reliable Crus.


 
    	 1,100 ha 


 
   52% granite 


 
   250 growers 


 
    
 
    	 Moulin à Vent, often called the King of Beaujolais, is the most powerful and structured Cru. This is sometimes attributed to manganese and iron in the soil. It’s the most homogeneous of the Crus.


 
    	 640 ha 


 
   53% granite 


 
   280 growers 


 
    
 
    	 Regnié is known for its pink granite. Wines are lighter than the top Crus (it became a Cru only in 1988).


 
    	 390 ha 


 
   64% granite 


 
   80 growers 


 
    
 
    	 Saint Amour is the most northern Cru, at the border with Mâcon. Vineyards are less steep, on more varied and less granitic soils. Wines are the lightest of the Crus, with a fresh quality just a tad above Beaujolais Villages.


 
    	 330 ha 


 
   22% granite 


 
   115 growers 


 
    
 
   

 
   Fleurie and Moulin-à-Vent have always been considered ahead of all the other crus, but I would now place Morgon with them. One reason is that young winemakers, who bring new, modern attitudes to the region, can more easily buy land in Morgon, where prices are only about two thirds of Fleurie or Moulin-à-Vent. Perhaps this is associated with the increased emphasis on climats in Morgon, which is bringing its terroirs into sharper focus.


 
    
 	 Best-Known Lieu Dits in Beaujolais Crus


 
    
 
    	 Cru 


 
    	  Lieu Dit 


 
    	 Terroir 


 
    
 
    	 Chiroubles


 
    	 Javernand


 
    	 high elevation with some sand in the soil


 
    
 
    	 Fleurie


 
    	 La Madone


 
    	 the top of the hill with shallow soils of granite; the emblematic lieu-dit


 
    
 
    	 Grille-Midi


 
    	 warm amphitheater in the south facing the sun


 
    
 
    	 Les Moriers


 
    	 northeast quadrant with granite and quartz


 
    
 
    	 Juliénas


 
    	 Les Capitans


 
    	 schist and basalt in the center of the cru


 
    
 
    	 Morgon


 
    	 Côte de Py


 
    	 at the top of an extinct volcano, facing southeast


 
    
 
    	 Javernières


 
    	 continuation of Côte de Py to the east, with deep blue granite


 
    
 
    	 Moulin-à-Vent


 
    	 Les Thorins


 
    	 the hill where the windmill stands; historically the top lieu-dit


 
    
 
    	 La Roche


 
    	 immediately below the windmill


 
    
 
    	 Le Carquelin


 
    	 sandy soil with high concentration of manganese on top of granite


 
    
 
    	 Rochegrès


 
    	 between Les Thorins and Chènas, granite with manganese


 
    
 
   

 
   Lapierre’s Morgon can in fact be a little hard in the first year or so, but four years after a great vintage, it shows tense black fruits with earthy overtones, and a real sense of terroir that might be confused, for example, with Pommard. “Morgon should have an aroma of violets and cherries, with flavors of strawberries and a slightly masculine side,” says Mathieu. Morgon is serious wine, often giving a taut impression of its granitic terroir, with the greatest purity of line usually to be found in the putative premier cru of Côte du Py.


 
   	
What is the Real Beaujolais? 
 

 
  The tradition in the region is to mature the wine—even the crus—in cement tanks. Slowly wood has been introduced. Château des Jacques in Moulin-à-Vent—always one of the most ageworthy wines—has done this for decades, and the trend has been accentuated since Jadot acquired the estate in 1996. While initially regarded with some scepticism by others, today there is a definite move in this direction, and many producers in the top crus now have at least one cuvée that is matured in barriques.


 
   Vinification should be a bigger issue than it is: carbonic maceration is regarded as traditional, but actually it’s a twentieth century phenomenon. “Carbonic maceration started to be used only in the 1950s. Until then, wine making in Beaujolais was very similar to Burgundy,” said Cyril Chirouze at Château des Jacques. “So we consider that the real tradition is to work like Burgundy.”
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