Domaine du Mont Verrier - AOP Bourgogne, AOP Fleurie,
AOP Moulin à Vent, AOP Beaujolais-Villages and AOP
Beaujolais Pierres Dorées wines.

Domaine du Mont Verrier:
haute couture wines

Located in Saint-Julien, in the heart of the Beaujolais-Village appellation in
southern Burgundy, Domaine du Mont Verrier crafts exceptional wines, whose
quality is regularly recognised and awarded.
Originally owned by the Aubry family, Domaine du Mont Verrier was bequeathed
to the Hospices de Villefranche in 1892. Until 1990, it served as a retreat for the
nuns from the Sainte-Marthe “Hospitalier” order in Beaune. In 2007, the estate
which was in danger of being dismantled, was bought by Gérard Legrand, a lover
of wine and history.

Legrand carried out major renovation work which led to the opening of a
guesthouse in 2009. He also spent 10 years restructuring and diversifying the
vineyards, a long-term endeavour that is today bearing fruit.

An experimental open air conservatory
The terroir in the Mont-Verrier lieu-dit has a surprising distinctive feature.
"We have a terroir that has the particularity of changing in just the space of a few
metres, which enables us to have a great diversity of grape varieties," says
promotion and export manager, Céline Charrier. Here, we easily move from a
clay-limestone soil to a soil made up of volcanic and granitic rock.
To highlight this diversity, Gérard Legrand came up with the idea of planting an
important ampelographic collection in collaboration with SICAREX Beaujolais and
the Conservatoire du Vignoble Charentais. Presenting over 200 different grape
varieties, this is quite simply one of the largest private ampelographic collections
in France: "It's like an experimental open-air conservatory to see how these
different grape varieties adapt to this extremely diverse terroir".

Old vines
After restructuring, the vineyards covered 40 hectares. Gérard Legrand was
careful to keep 50% of old vines throughout the estate. The grape varieties
planted are primarily the Gamay, the king of the Beaujolais. "We have very old
Gamays planted in a plot which is over one hundred years old", says Céline
Charrier. The Chardonnay (some of whose vines date back to 1950), and the
Pinot Noir make up the rest of the plantings.

Focus on Biodiversity
The estate has long been concentrating its efforts on the preservation and
enhancement of biodiversity having set its sights on HEV quality certification
(for spring 2019). An orchard with over 60 varieties of fruit trees (apple, plum,
peach, etc.), a vegetable garden and a garden of perennial plants sit
harmoniously alongside the vines.
The vineyards are entirely managed using sustainable methods under the
watchful eye of the vineyard manager, Jean Louchet. "He is experienced and
knowledgeable in terms of sustainable vine protection practices as well as the

management of natural fertilizers", the estate’s spokesperson tells us. At the
instigation of the vineyard manager, the vineyard’s grass cover has been very
carefully thought through. "In the spring, the sodded bands between the rows of
vines are covered in flowers, which will then be mowed and, after decomposing,
will create a natural fertilizer." When it’s needed, the estate also produces its
own organic fertilizer prepared with manure. As a result of all this, the estate
launched its first sulphite-free wine (a 2018 Beaujolais Pierres Dorées) in 2019.
This wine is vinified in purest Beaujolais tradition with a semi-carbonic maceration
using only the native yeasts present on the bloom of the grapes and, in particular,
without the addition of sulphites.

Quality First
Determined to produce the finest of wines for wine lovers, Domaine du Mont
Verrier pays very close attention to all aspects of production. And this starts with
a control of the yields in order to preserve the complexity and concentration of the
grapes; "We carry out disbudding. So, we only retain the grape canes that will
bear the best fruit full of aromas and the required sweetness," explains the
promotion and export manager.
In terms of vinification, the domaine combines modernity and tradition. The
grapes are carefully sorted as soon as they arrive in the cellars. Thanks to the
temperature-controlled stainless-steel vats, they are now able to make use of
various winemaking techniques including cold pre-fermentation maceration. But
although they utilize sophisticated equipment, the domaine is determined to
respect tradition. "Some of our wines are made from whole bunches of grapes
that undergo a semi-carbonic fermentation in the purest Beaujolais tradition. Our
wines are then aged in foudres (large oak vats) and oak barrels."

The flagship wines
Among the 9 cuvées crafted by the winery, 4 stand out from the crowd: the
Bourgogne blanc, the Beaujolais-Villages vieilles vignes (old vines), the Fleurie
(especially the La Tonne cuvée) and the Moulin à Vent. The first, which is a 100%
Chardonnay, displays seductive floral aromas combined with hints of stone fruit.
This wine shows a nice balance between a full and generous palate and a lovely,

lively attack. This wine has won several awards including a gold medal at the
Concours Mondial de Bruxelles in 2017.
The "Beaujolais-Villages vieilles vignes” (old vines) is typical of its appellation.
With its fruity red fruit character accompanied by peppery notes, this wine is a
lovely tribute to the Gamay varietal.
The "Fleurie La Tonne", resulting from a separate vinification of grapes from one
single plot, discloses lovely notes of cherry and raspberry red fruit combined with
floral aromas of violet and iris. Aged in demi-muids (600-litre barrels) for 6 to 9
months, it brings out the typical character of this cru, whose pink granite soil adds
minerality to the fruity and tangy flavours of Gamay. Lastly, the Moulin à Vent,
which is aged in foudres after a long maceration, is a wine with a strong
character, a powerful and broad palate, and distinct yet silky tannin showing the
rich character of an outstanding terroir.

For a comment on the estate’s future, we turn to the domaine’s
owner:
"For me, Mont Verrier is a story without end; we are determined to innovate, to
invest, and to challenge ourselves to seek the best, this is why we have brought
out new wines this year to complement our range. Examples of these include the
Beaujolais Pierres Dorées and its sulphite-free version and our first Bourgogne
rouge, Sieur Aubry, from our finest plots of Pinot and very carefully vinified."

Œno-discovery
Domaine du Mont Verrier has a few surprises in store for visitors with some
original and fun wine tourism offers.
Visitors can come along with family or friends, or as couple, to enjoy an
immersion in the heart of the vineyards and the terroir in a horse-riding, Segway
or electric bike excursion!
Those wishing to make the most of an authentic setting in the heart of the
countryside can stay on the domaine itself in one of 5 spacious guest rooms.
Good food and wine buffs will be particularly spoiled, as the domaine also offers a “table d'hôte” with
cuisine based on local products and produce from the domaine’s vegetable garden and orchard.

