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BEAUJOLAIS 
Domaine Romany 

 
 
The Domain Romany 
The Romany family originates from the Romagne region, in central 
Italia. During the XIVth century, the family moves to Switzerland, 
and then establishes itself near Tarare, a town situated to the 
north of Lyon, in 1500. 
Nowadays, Bruno Romany and his son Fabien own a 20 hectares 
domain in Bully, in the southern Beaujolais. They work the 
vineyards under very strict rules which imply traceability from the 
vines to the wine, and a moderate output per hectare. They strive 
to grow their vines with sustainable farming methods, in order to 
protect the soil’s natural balance, the terroir and the vines.  
In 2007, they decided to make it even more eco friendly by 
applying for the Terra Vitis label, under which the grapes must be 
grown using biodynamics farming methods. 
 
 
Varietal / Cepage 
Gamay, red grape with white juice 
 
 
Vinification 
Traditional Beaujolais methods are utilized so the grapes are hand 
harvested in whole bunches at the optimum time or maturity, and 
then carefully sorted and selected at the cellars in Bully. 
Fermentation is at strictly controlled temperatures to preserve the 
flavors and characteristics of the gamay grape. 
 
 
Description 
Deep ruby red in color with hints of blackcurrant, strawberries and 
lots of floral notes at the end in the nose. The mouth is well 
balanced with a wonderful blend of beautiful aroma’s and tannins 
at the finish. 
 
 
Food Pairing 
Goes very well with roasted pork and grilled white meats. 
 
 
Suggested Serving Temperature 
Serve slightly chilled around 15°C (60°F) 
Best consumed 1 to 2 years after bottling. 


