
 

  David   Beaupère   “La   Bottière"   Juliénas  
 

Coming   from   a   choice   parcel   planted   on   granite   with   a   thin   top   soil   of   gravel   and   sandy   loam,   the   vine’s  
average   age   is   about   65   years.   It   is   best   enjoyed   with   at   least   several   years   of   bottle   age.  

___________________________________________________________________________________  
 

VARIETIES:    100%   Gamay  
 
CLASSIFICATION:    Juliénas   AOC  
 
VINEYARDS:   From   the   domaine’s   best   parcel   in   the   Juliénas   lieu-dit   of   La   Bottière.   65   year   old   vineyard.  
 
VINEYARD   SOILS:   Granite  
 
FARMING:    Organic  
 
WINEMAKING:    Hand   harvested,   followed   by   5   day   cold   soak   prior   to   fermentation   using   native   yeasts.  
30   day   maceration   before   transfer   to   barrel   where   wine   undergoes   its   malolactic   fermentation.  
 
AGING:    Oak   barrel   of   3-5   years   for   12   months.   No   fining   or   filtration   prior   to   bottling.  
 
 
 

 
 


