FACT SHEET

- Product: Brouilly
WO e —Loseorn Négociant: Joseph Drouhin

Appellation:  Appellation Brouilly

B ROUILLY Controlée

e R Classification: Cru (aclassified growth)

E e A REAUN T, COTE. D Ons VRANCE, W% CHLLIERS .

m ST SR et S Grape Varietal: 100 % Gamay

Alcohal
Strength: 13 percent

Vineyards: Brouilly is one of the most famous Crus of Beaujolais and the most Southern
one. The hill wherethe vines grow (Mont Brouilly) looks like the cone of a
volcano, with a small church on thetop. The slopes are steep and crisscrossed by
small, narrow roads.

Sail: The soil is made of pink and black granite: an excellent terroir for the Gamay

) grape which grows extremely well here.

Viticulture: Thetype of pruning is called "gobelet,” different from the "Guyot" system used
in the Cote d'Or for Pinot Noair: there are no wires between the vines; each plant
grows by itself, independently from the others.

Vinification:  Mechanical harvest is forbidden: the grapes are picked by hand. The alcohalic
fermentation is rather short: 6 to 7 days. In many ways, the vinification follows
the classic methods in use for the great red Burgundies: low yields and ageing in
oak barresfor at least 8 months.

Shipped

to US: 200 cases/lyear on average

Description:  Thewineis deep ruby in color, while the bouquet reveals aromas of violet, lilac
and sometimes wild blackberry. The tannins are supple and the flavors are long
lasting on the palate.

Servingideas: Versatile with all kinds of food, especially simple and flavorful dishes such as
hors-d'oeuvres, charcuterie and white meats. Serve slightly cool.

Bottle Size: 750 ml

Suggested Retall

Price/bottle: 04 - $17.00; 05 - $17.00

Imported by
Dreyfus, Ashby & Co.
Purveyors of Fine Wines & Spirits
www.DreyfusAshby.com
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