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Beaujolais-Villages
Château de Varennes

Tasting notes

The nose is both fi ne and intense with fl oral (violet, peony) and fruity (raspberry, blackcurrant) notes. The palate 

is refreshing, fl eshy and full-bodied with ripe, fruity notes. The fi nish is long and refreshing with lasting fruit 

fl avours.

Food/wine pairing

This wine is a good match for cold cuts, Italian dishes or savoury tarts.

Serving and cellaring

Serve at 12°C - 13°C. (53°F - 55°F)

Enjoy this wine when young or within 3 years in order to fully appreciate its fruitiness.

Beaujolais Gamay AOC Régionale

Located at the southernmost tip of wine-producing Burgundy, the famed Chateau de Varennes is in the commune 

of Quincie en Beaujolais, north of Lyon. This 11th-century castle followed the fortune of its owners: it was modest 

and humble under the Villion family in the 13th century, rich and magnifi cent in the time of the Lords of Beaujeu 

(14th century). Then various owners ensued. Since 1809, members of the Charveriat family have owned the castle 

and cultivated the estate’s vines. 

Like throughout the entire Beaujolais region, the Gamay grape is king, capable of subtle expressions when planted 

in granite and silica-based terroirs. The vineyards cover the hillsides surrounding the castle and face due south, 

which provides optimal conditions for the ripening of the grapes so that they express all of the characteristic red 

berry fruitiness of Gamay.

! e vineyard:
Granite and siliceous soil 

Vini" cation:
Temperature-controlled stainless steel tanks

10 days

Ageing:
100 % in vats

 6 to 7 months


