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Laurent GAUTHIER 

Artisan-Winemaker : 

Morgon   Beaujolais Cru since 1946  
- Grands Cras –  

Practical 

information 
  Fruity and 

Generous 

  Aging potential  

 0 - 5 years 
  Service  

 Drink from 13°C 

ANCRAGE IMAGES 

 
 

Annual production : 750 cases 

 

 

 

 

 

 

 

 

 
 

 

 

Origin 
At the foothill of the Cote du Py,  there is the plot 

located "Grands Cras", terroir composed of tuff 

(compacted volcanic ash) and granit in 

decomposition able to produce wine with a 

great complexity and smokiness!. 
 

From the vines… 
Varietal :  100% Gamay Noir. 

Vineyard area : 21 acres. 

Density of plantation : 4000 vines per acre. 

Vine Age : 70 years old. 

Plot : « Grand Cras ». 

Soil type : compacted volcanic ashes and granite 

in decomposition. 

Elevation : 220m. 

Exposure : South, South east. 
 

Farming : Sustainable farming, plowing the soil, trellising the vines. 

Winemaking : Destemming of the grapes up to 80% depending on the 

year, maceration for 15 days in gridded vats, pushing the cap down,. 

Aging : Aged for 9 months in wooden vats called "foudre" beaujolais. 

Clarification : Light filtration. 
 

… To the glass 
Deep garnet red robe. Very complexe wine, powerful 

and fleshy, with kirsh, blond tobacco, blackcurrant 

and mineral notes. With more edge, the wine is 

showing candied strawberries and griottes 

(type of cherry) notes. The finish is very 

velvety and persistent. Intense and 

Burgundian as a Pinot Noir ! 
 

 

Food pairings  
Good with poultry (A roster cooked 

in red wine), grilled red meat, 

rabbit, lamb or games. 

 

 

 

« I do not hesitate to break my back to be closer 

to my vines, firmly rooted in soil rich in history 

and tradition. I like to adapt to the geology of my 

land, a bit like a painter with his palette of colors 

who projects his individuality through his work!. » 


