
GRAND BEAUJOLAIS

HISTORY

A bill of sale dated 956 AD has proven the existence of a 
thousand-year winemaking activity in the Appellation. Morgon is

one of the ten Beaujolais Crus and covers around 1,100 
hectares.

www.mommessin.fr

TERROIR

The vineyard is planted on unique terroir composed of 
volcanic, sedimentary and metamorphic rocks from the 
Devonian age (about 380 million years ago).

« La Côte du Py » is the most famous climat in Morgon, which

rises 352m above sea level.

The selected plots lie upon porous, deep sandy clay and blue 
stone soils. This area is perfect for growing Gamay.

VINE AND SOIL

Grape variety: Gamay

Vineyard age: between 35 and 40 years old.

Yield: between 45 and 52 hectoliters per hectare

Three hectares divided into 4 plots have been selected with the 
partner-grower.

They are oriented south and south-west with a slope often 
greater than 30%.

The vines are pruned « en gobelet » and « en cordon-de-Royat ».

They are managed with sustainable farming methods.

VINTAGE 2015

A hot, concentrated vintage…

The first three months were relatively normal and budburst was 
rather late. After a warm month of April followed by a dry, mild 
month of May, flowering began at the end of

the month. Heat in June shortened the flowering period 
considerably. Bunch closure occurred quickly and veraison

began in mid-July--8 days earlier than the recorded average since 
1993! Dry conditions reduced yields and resulted in very small grapes.

2015

../../../Documents%20and%20Settings/restoumh/Local%20Settings/Temp/2
../../../Documents%20and%20Settings/restoumh/Local%20Settings/Temp/2


VINIFICATION & AGING

The harvest is collected by our partner-growers. Burgundy-style 
vinification: 90% of the grapes were destemmed. Then, the 
grapes were transferred to concrete tank by gravity.

The fermentation maceration which lasted 3 to 4 weeks 
included punch downs, pump-overs and racking before pressing 
at the end of October. Each plot was fermented separately.

The wine was aged on fine lees for 8 months in 228-liter French 
oak  barrels, mainly from the Tronçais forest.  The barrels 
underwent medium toasting to confer a light toasted style 
with sweetness and roundness.

Bottled in October 2016 after very light filtration.
18,000 bottles in total

WINE

Deep ruby robe and a subtle nose of very ripe black fruit and 
cherry brandy. A touch of dark chocolate and slightly toasted 
notes can be found in this exceptional wine.

The palate is fleshy with dense and voluptuous tannins and long

aromatic persistence.

AGING POTENTIAL AND SERVING

Morgon « Côte du Py » has a tremendous aging potential and 
can age up to 10 years with correct temperature and

humidity conditions. Best served between 59°F and 65°F.

Morgon « Côte du Py » pairs well with duck and feathered game 

dishes. It also pairs well with ripe cheeses.

Decant this astonishing wine to enjoy all its character!
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Bottled in October 2016 : 18,000 bottles in total

HARVEST

Harvest began on September 3rd under hot, sunny conditions.
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