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The Terroir 
The Chiroubles Cru includes this cru’s vineyards at the highest 
point in Beaujolais. The domain Leroux-Morin, about 10hectares 
(25 acres) in size, is located on very steep hills well over 450m 
(1400 feet) above sea level and shaped like a cirque. The vines are 
40 years old. Output is considered moderate at 50 hectolitres per 
hectare. 
 
 
Varietal / Cepage 
Gamay, red grape with white juice 
 
 
Vinification 
Sustained farming. The grapes are hand harvested and the whole 
grape bunches carefully selected. The grapes are watched and 
reviewed by Jean-Luc Chagny, Master of Wine at the cellars of 
Quincie. During the fermentation process traditional Beaujolais 
methods are utilized with strict temperature controls to preserve 
the integrity and flavors of the grapes. 
 
 
Description 
Intense ruby red in color with floral notes and hints of raspberries 
and morello cherries. Powerful and delicate, the mouth is fleshy 
and persistent well balanced with a fruity finish. 
 
 
Food Pairing 
Ideal with red and game meats. 
Serve slightly chilled around 15°C (60°F). 
Best consumed from 1 to 3 years after bottling. 


