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 Chaintre,
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 13™ 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.

T

EDWARD

SAINT-AMOUR
“LE CHATELET”

T TRITATRT

CHATEAU DE LAVERNETTE

SAINT-AMOUR

Appellation
“LE CHATELET"

T T

Xavier, Kerrie et Anke de BOISSIEU

Varietal/Blend: 100% Gamay
Farming: Ecocert & Demeter Certified
Elevation / Exposure: 230-260m / S,
SW

Soil: sandy-clay

Ave. Years Vines Planted: 1950
Harvest Technique: by hand

Yeast: ambient

Fermentation: 3 week maceration in
open tank with twice-daily punchdowns /
pressed at near dryness and barreled
down

Malolactic: malolactic fermentation
occurs naturally

Aging: 18 months in used oak barrels
Sulphur: less than 70mg total
Alcohol: 13.0%

Country: France

Region: Beaujolais

Sub Region: Le Chéatelet

Vineyard Size: 0.75 ha



