
FAMILLE GAUTHIER

BEAUJOLAIS-VILLAGES
« Bro-Jolais »

In the vineyard:

100% Chardonnay
Terroir : sandy and silty soil on the lieu-dit « Les 
Bois »
Winemaking & Aging: manual crop early
morning, direct press, fermentation at cold 
temperature under native yeasts in steel vat for 8 
month

In the glass …
(Service at 55 deg F)

Robe : golden yellow robe
Nose : fresh and fruity, anise, fennel, white and 
yellow fruits and flowers
mouth : round and fruity, well balanced with crisp
acidity

… pairings !
(Keep 0-15 years)

Apetizers, seafood, Caesar salad, 
fish

A new project started by the new generation 2 young
Gauthier brothers who took over the Family Gauthier estate.

Elie and Jason started to work together in 2018 after completing their viticulture and
oenology education. They planted some chardonnay vines in 2016 near by the Cru
Regnie.

We consider ourself very lucky to be able to live here in Morgon, where we were born. We want to preserve the authentic spirit that I
express through our wines to ensure the continuity of the estate, which has acquired noble values over time. Thus, we do not hesitate to
bend our back to be as close as possible to our vines, firmly rooted in a soil rich in History and Tradition.


