
HISTORY

The appellation is named after an old windmill in the middle 
of the vineyard which was used to mill grain until the mid- 
19th Century. The Moulin-A-Vent appellation extends over the 
communes of Romaneche-Thorins and Chenas.

GRAND BEAUJOLAIS

2014
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TERROIR

The soil of Moulin-A-Vent is fairly shallow, porous and rich in  
manganese. It is composed of pink-colored brittle granite.

VINE AND SOIL

Grape variety: Gamay 
Age of vines: 48 years

Yield: 40 hectoliters / hectare

The vines are pruned “en gobelet” with sustainable farming 
methods.

The grapes come from a rigorous selection of vineyard plots from 
our partner-grower. The plots are exposed in all directions except 
north.

VINTAGE

All in all, 2014 is a very elegant and delicious vintage. The year 
started with a dry and warm winter, followed by a beautifully 
sunny spring. These particularly good conditions allowed flowering 
to take place in optimum conditions. A wetter summer brought 
the much-needed water to the vines but also prompted mold 
growth on some grapes that we had to fight until harvest. Luckily 
for us, we had a superb “Indian summer” with a lot of sun 
and cool, protective nights. As a result, the grapes matured 
in perfect conditions and the growers were able to harvest ripe, 
fresh and sweet grapes.
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VINIFICATION & AGING

The grapes were received by the partner-grower. They had 
exceptional concentration and were fully ripe. The grapes were 
100% de-stemmed but not crushed and underwent Burgundy-

style vinification.
The fermentation maceration lasted 3 to 4 weeks with punch-
downs, pump-overs and racking before pressing at the end of 
October.

The wine was aged in 2 to 3 year-old barrels for 12 months 
followed by 12 months in stainless steel tank.

Bottled in March 2017 after very light filtration.
10,000 bottles in total.

WINE

Intense ruby color.

Bold nose with notes of well-integrated oak. Next come aromas of 
black fruit, spice and floral notes, such as iris.

Full-bodied on the palate with flavors of black fruit which echo 
the nose.

Elegant hints of oak and lovely acidity enliven this wine. Solid 
tannins. Sweet spice on the finish and nice length.

SERVING & AGING POTENTIAL

This Moulin-A-vent can be kept for more than 8 years. It is perfect 
with red meat and strong cheeses. Best decanted and served 
between 57°F and 60°F to discover the aromatic intensity of 
this wine.
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HARVEST

Handpicked on  September 3rd, 2014

2014

GRAND BEAUJOLAIS

Bottled in March 2017: 10,000 bottles in total
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