
Brouilly Domaine des Hospices de Belleville 2016

Grape Variety :

The gamay noir with white juice.

Vineyard

Site: the northernmost Cru of Beaujolais, Brouilly is also one of the most famous and largest. 

The Hospices de Belleville's Brouilly is produced from a single plot, "Le Sigaud", of 11 acres, located at the foot of Mont

Brouilly.

History & Tradition: from a distance, Mont Brouilly looks like a volcano.  There is a small chapel at the top.  It was built

in 1857 to place the vineyard under the protection of the Virgin Mary.

In 2014, Maison Joseph Drouhin signed an exclusive partnership with the Hospices de Belleville, historical owner of 34

acres in the 3 crus of Brouilly, Fleurie and Morgon.

Soil: pink soil of good quality, well drained and in majority comprised of granitic arenas.

Vinification

Depending on the plot and the quality of the grapes, part of the harvest is de-stemmed for a "Burgundy style" vinification

with punch downs and pump overs, whilst the rest is vinified as whole cluster with carbonic maceration. Slow

fermentation lasts between 10 to 15 days.

Ageing

The wines which are vinified Burgundy style are aged in large "pieces", (500 liters), stainless steel tanks are reserved for

the wines issued from carbonic maceration. The wines are then assembled into one unique "cuvée".

Tasting note by Véronique Boss-Drouhin

This Brouilly displays a deep red purple robe, a fleshy body with supple, caressing tannins, perfectly balenced, fruitiness

is present with a delicately peppery note to finish.

Vintage

The wines offer a good maturity and a remarkable energy.

They display a good acidity level as well as a mineral character.

Serving

Temperature: ecommended for service between 15 and 16°C.

Cellaring: charming today, full of fruit, it will demonstrate more complexity in 3 to 4 years.

 

LA MAISON JOSEPH DROUHIN

In 1880, Joseph Drouhin, who was from the Chablis region originally, chose the city of Beaune to found the business that

bears his name.  Over the years and with each generation, the vineyard estate grew.  At the same time, the founder's

passionate search for excellence and knowledge was handed down like a family heirloom; Maison Joseph Drouhin

continues to ensure this valuable family heritage.

Dedication to the diversity of Burgundy has always been the sole focus and vocation of Maison Joseph Drouhin, as

vineyards - mostly premier and grand crus - were acquired in all major areas.  

Out of firm conviction, Drouhin has adopted a biological and biodynamic approach to viticulture.  Listening to nature:

from vine to glass, at every step in the elaboration of the wine, a profound respect and deference to nature prevails.

From its very beginning, Maison Joseph Drouhin has aimed for an ideal of perfection and elegance.  The style of Joseph

Drouhin combines balance, harmony and character, providing infinite pleasure.  
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Thanks to its open-minded world view, Joseph Drouhin introduces the best of Burgundy to all continents.  Its active

presence in many countries is the surest proof of its desire to get acquainted and understand other cultures and styles of

living.
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