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SOIL TYPE  
 
Single 2 acres plot of sand and granite soil with presence of Amethyst rocks. 
Southeast exposed steep slope (40%) at an altitude of 980 feet. 
 

VARIETAL  
 
100% “Gamay noir à jus blanc” with vines of 80 year-old in average 
 
CULTURE  
 
Organically certified viticulture.  
Use of natural fertilizer. 
Natural grass cover and wild flower kept in the vines to favor the biodiversity. 
Harvest by hand in small 100 lb crates. 
 

VINIFICATION  
 
Semi-Carbonic maceration (whole cluster) with natural yeast 
12 days, in concrete vats with punching of the cap, “Délestage” (rack-and-
return) and pump-over. 
Ageing during 12 months on lees in Burgundy barrels coming from Auxey-
Duresse. 
 

TASTING NOTES  
 
Delightful aromas of fresh raspberry and mulberry flavors, with nuances of 
blue fruit. This wine shows a vibrant balance between acidity, minerality and 
an ample texture. Velvety tannins and a touch of licorice at the finish. 
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Estate Les Fr•res PERROUD  
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Michel et Robert 
PERROUD  

Artisan -Winemaker  : 

Brouilly   Beaujolais Cru since 1938   

-  AmŽt hyste  �²  

Practical 
information  

!   Fruity and 
Generous for aging  

!   Aging potential   
 0 - 15 years 
!   Service   
 Drink from  13¡C  

ANCR AGE I M AGES 

 
 

Annual production : 300 cases  

 
 
 
 
 
 
 
 
 
 

Origin  
When the terroir is subliming the appellation. There is a vein of 
Amethyst crystal under the first layer of sand and clay. . 
 

From the vines �«  
Varietal  :  100% Gamay Noir . 
Vineyard area  : 2 acres. 
Density of  plantation :  4000 vines per acre . 
Vine Age  : 75 years old . 
Plot : Ç Les Saburins È. 
Soil typ e : Granite and sand, with a vein of 
amethyst underground . 
Elevation  : 300m. 
Exposure  : South. 
 

Farming  : Sustainable farming, favoring 
biodiversity, use of composte and natural fertilizer, 
manual harvest in small cases . 
Winemaking  : Semi-carbonic maceration with whole cluster for 12 
days, very low sulfi tes added during winemaking . 
Aging  : Aged in neutral oak barrels from Auxey Duresse for 12 months . 
Clarification :  Light filtration.  
 

�«  To the glass  
Deep red robe with purple tints. A fresh and mineral nose 
characterized with blueberries, violette flowers, candy wax, a nd 
incense. The palate is big and ample with a lot of concentrate 
and ripe berries, the finish is fresh with a nice acidity and 
some roasted notes.  
 
 

Food pairings   
Perfect to pair with games, lamb, and 
roasted chicken.  

 

 

 
« Beaujolais is the birthplace of our childhood, it 

is our dreams and holds the core values of our 
education. Our father left behind a great legacy 
and as a winemaker taught us respect for people, 

nature and hard work. We decided to invest 
together in our roots and we planted a new 
vineyard in Southern Beaujolais grown with 

organic techniques. » 

!

!
!

Other ÒCruÓ of the Beaujolais available:  
 

Brouilly ÒVieilles VignesÓ, Les Fr•res Perroud  
JuliŽnas  & Ch Žnas , Pascal Aufranc  

Morgon, Marcel Grillet  
Moulin ˆ Vent, Richard Rottiers  

Sparkling Gamay RosŽ  & White , Franck Besson  
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Brouilly is the southernmost appellation among the 10 “Crus” of the 
Beaujolais wine region. The vines are planted on gentle slopes at the foot 

of the granite made “mount Brouilly” that gives the name to the 
appellation. This charming region is also called “Les pierres Dorées” 

(golden stone), name after these yellow ochre colored villages from which 
this region earned the name of “The small Tuscany”. 

 

Michel and his younger brother Robert, took over the family estate after 
their father, the man who taught them respect for nature. They are always 
so proud to share that their Dad was the last vintner in the village to still 

use horses; this is the memory they wanted to share through the label and 
the reason why they always farmed their land organically. Two different 
personalities well attached to their roots but one passion in common. 
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