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Varietal/Blend: 100% Gamay 
Farming: Ecocert & Demeter Certified 
Elevation / Exposure: 230-260m / SE 
Soil: granite with sandy-clay topsoil 
Ave. Years Vines Planted: 1979 
Harvest Technique: by hand 
Yeast: ambient 
Fermentation: fermented on skins for 7 days 
in cement  
Malolactic: malolactic fermentation occurs 
naturally 
Aging: 8 months 
Sulphur: 58 ppm total 
Alcohol: 13.0% 
Country: France 
Region: Beaujolais 
Sub Region: Leynes 
Vineyard Size: 4.31 ha 
 
 
 
The taste of apple pie and cherry tart melded 
into one with strawberry rhubarb flavors to top 
it off. This Beaujolais-Villages has the 
enchanting fragrance of ripe red fruits from the 
orchard and briar. The wine has a silky entry 
followed by a lavish mid-palate showcased on 
a pedestal of fine integrated tannins. 
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CHATEAU DE LAVERNETTE 
Chateau de Lavernette is a historic property 
straddling the border of Beaujolais and Maconnais. 
The roughly 15ha of estate vineyards surround the 
Chateau. To its west are the Beaujolais vines, most 
of which are in the commune of Leynes, the 
northernmost of the 39 different Beaujolais Villages. 
To the east, in the commune of Chaintré, are the 
Pouilly Fuissé vineyards. The history of this estate 
goes back to 1596 when the Lavernette family 
purchased the property and all its vineyards from the 
Tournus monks, who understood the great quality of 
the soil. It has remained within the family ever since 
and in 2007 the 13th generation of winemakers took 
the reins with Xavier de Boissieu. 

 

In 2005, the de Boissieu family begun conversion to 
organics and when Xavier arrived, they started 
Biodynamic practices. Today Chateau de Lavernette 
is both Ecocert and Demeter certified. 

With vines between 20 and 60 years old, the de 
Boissieu family works manually in the vineyards, 
averaging 50hl/ha. The vineyards are tended by 
hand, and the family makes their own compost and 
nutritive tisanes. In the cellar, which was fully 
renovated in 1998, the wines are hand-crafted via 
gentle techniques with indigenous yeasts and gravity 
fed tanks. 


