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 BORDEAUK

Located in Salnt Julien, in the south of the BeaUJoIals region, Domaine Jean- B cruseauions
Baptiste Duperray is a family-owned estate whose roots date back to 1840. BEssnies
Representing the sixth generation of winegrowers, Jean-Baptiste Duperray took
over the domaine in 2014 and has continued the family tradition with a strong
focus on sustainable viticulture and terroir-driven winemaking.

The estate comprises approximately 40 hectares of vineyards planted primarily to
Gamay on a diverse range of granite and clay-limestone soils that contribute
freshness, complexity and regional character to the wines. Viticulture is carried
out with great respect for the environment, emphasizing soil health, biodiversity
and careful vineyard management. Low yields, rigorous parcel selection and
hand-harvesting on selected sites help preserve the identity of each terroir.

In the cellar, Jean-Baptiste Duperray combines traditional Beaujolais techniques
with a modern, low-intervention approach. Fermentations are designed to
highlight fruit purity and freshness, while gentle extraction and careful ageing
preserve balance and precision.

The wines are known for their vibrant fruit, floral aromatics and expressive
minerality. From approachable Beaujolais-Villages to structured cru Beaujolais,
the domaine consistently produces elegant, authentic wines that reflect both the
diversity of Beaujolais terroirs and the heritage of one of Saint-Julien's long-
established winegrowing families.

SoIL TYPE
Sand, slit and clay. East-Southeast oriented parcel. 700 feet high.

VARIETAL

100% “Gamay noir a jus blanc” with vines of 45-year-old in average

CULTURE

Organically farmed. Use of natural fertilizer. .ZY)‘“"
Natural grass cover and traditional working of the soil under the row. . -
Harvest by hand in small 100 Ib crates.

VINIFICATION

Semi-Carbonic maceration (whole cluster) with natural yeast at low temperature.
Ageing during 5 months in cement vats.

TASTING NOTES

Fruit is jumping off the glass with aromas of crushed strawberry and fresh
raspberry. The texture is velvety and tannins are soft. Finish is showing a lore of
purity of fruit with a fresh overall impression.

Available in both 750ml & 1L

PASCAL

Other Beaujolais available: AUFRANC.
Juliénas & Chénas, Pascal Aufranc s
Brouilly & Céte de Brouilly, Robert Perroud Q/',‘x
Morgon & Régnié, Jean-Michel Dupré TENAR

Moulin a Vent & Fleurie, Yohan Lardy
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