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The A/Iagic of Bcaty'o/ais

$10 Tasting Fee

2013 Pierre Chermette Vieilles Vignes Bcalﬂ'o/ais Nouveau

Young, Charming and unassuming, BeaLﬂ'olais Nouveau is a wine of celebration, meant for fun
and easy immediate drinking. Since the late 1960s People celebrate the new vintage worldwide
at the stroke of miclnight on the third Thursclag in November (November 21st).

Brimming with bright, fresh, red raspberry fruit, this is a thirst—c]uenching wine of Puritg and

finesse that absolutel9 shines among the scores of livelg BeaLﬂ'olais bottlings on the market.

2012 Domaine des Terres Dorées BcaLjo/ais Blanc

chu/ar/y $19.99 ... Tasting nlg/ﬂ: sloccia/ $17.99

In the earlg 1990’s Jean-Paul Brun, owner and winemaker at this 40-acre Familg estate,

lanted several acres of Charclormag on clag-limestone soil Peﬁtect for Charc]onnag. The
warm climate allows Jean-Paul to Produce a rich wine with lots of character while the
limestone soil adds a Frcsh, mineral coml:)onent. The wine is fermented in stainless steel tanks
that are laid on their side, as Jean-Paul believes that this method adds more lees contact. The

resulting wine, bottled without any oak, is rich, and full with a terrific mineral finish.

2012 Paniel Bouland Morgon Corcelette Vieilles Vlgncs Cru
Beazyolais chu/ar/y $19.99... Tasting nlght spccia/ $17.99

This wine opens with aromas and flavors of violets, cherries, strawberries and minerals, with a
hint of meatiness, and sPice. On the Palate there are beautiful tart and crisP red fruits lifted
from the surface of the wine, with a c]eep core of cha”qj mineralitg and an underlging power.
The finish is quite long with lingering notes of black and sour cherrg.

2012 Domaine Hubert Lapicrrc Moulin-a-Vent Cru ﬁcaty’olais
chu/ar/y $21.99... Tasting nl:ght 5Pccia/ $19.99



2011 Domaine Hubert Lapicrrc Chénas Vieilles Vlgncs Cru
Beazyolais chu/ar/y $20.99... Tasting nlght 5Pccia/ $16.99

I:amilg—ownecl Domaine Hubert LaPierre makes wines from the cru aPPe”ations Moulin a Vent
and Chénas. Their Moulin-a-Vent 2010 is clegant with a good backgrouncl, great length and
sappy tannins that coat the Palate. Their Chénas is superb. The 2010 shows a Fu”,
concentrated finesse with classic acid Pep; woodland notes and structure. Equa”g as rich as
the 2009 vintage, the 2010 shows another level, with the whole coated with soft tannins.

2011 Nicole Chanrion Cote de Brout'/{g Cru Bcazﬂ'o/ais
chu/ar Pricc $25.99 ... tasting n/g/ni' $21.99

Nicole Chanrion Procluces one wine onlg: this bold, dark-fruited, minera”g, spicg, dare we
say, masculine Gamay. 50+—gear-olcl vines make her life easier, drivinggielcls down and
concentration up. This shows a tight, comPact core with loads of concentration and 9et very

rich fruitin a stunning BeaLﬂ'olais. g1 points, Robert Parker's Wine Advocate (Issue # 207
-~ Jun 2013) 88 Points, Wine Spectator (Scp 201I13)

2010 Guy Breton Régnié Cru Bcatyo/ais
chu/ar/y $35.99 ... Tasting nlght spccia/ $32.99

Gug Breton took over the Familg domaine from his granchcather in 1986. Fo”owing the example
of traditionalist Jules Chauvet, Gugjoincc] this back-to-nature movement that called for a
return to the old Practices of viticulture and vinification: starting with old vines, never using
sgnthetic herbicides or Pesticicles, harvesting late, rigorouslg sorting to remove all but the
healthiest grapes. The end result allows the wine to express itself natura”g: rustic, s[:)icg,

loaded with schist minerals and at the same time, reFreshing and deep down delicious.

Régnié is a terroir enjoginga renaissance in the hands of talented growers like Gug Breton.
Situated on a Plateau of seabed stone in the foothills of the Céte du Pg, the shallow soil of
sand and decomposing stones in Régénie Proc]uce firm wines with more gril:) and aciclity than

in Morgon.



