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HISTORY

The name of the northernmost cru of the Beaujolais touches the 
heart. The village of Saint-Amour is located at the crossroads of 
granitic and chalky soils. Legend has it that Saint-Amor was 
named after Roman centurion called Amor. Amor had 
converted to Christianity and refused to take up arms against 
Christians. He subsequently became a martyr. 

TERROIR

The gentle slopes are the result of extensive weathering of 
old rocks. The soil types of this cru are highly diverse and are 
composed of siliceous sandstone, blue stone and granitic soils.

VINE AND SOIL

Grape variety: Gamay

Vineyard age: 46 years old

Yield: 48 hectoliters per hectare

Rigorous plot selection is carried out with our 3 partner-

growers.

Vines are planted on deep siliceous and granitic rocks with old 
pebbly soils. They are pruned « en gobelet » and « en cordon-de-

Royat ». They are managed with sustainable farming methods.

This gives extraordinary complexity to the Gamay grapes!

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
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VINIFICATION & AGING

The grapes were collected by our partner-growers, and then 
placed in a concrete vat by gravity.

Following Burgundy-style vinification, the grapes were 100% 
de-stemmed but not crushed, then placed in tank by 
gravity. The fermentation maceration lasted 3 weeks and 
included punch-downs, pump-overs and racking before 
pressing at the end of October. Each plot was fermented 
separately.

Part of the wine was aged in tank on fine lees, including 5% 
placed by gravity. Then 10% of wine was aged 11 months in 
228-litre French oak barrels, mainly from the Tronçais forest.  The 
barrels underwent medium toasting to impart a light toasted style.

Bottled in October 2016 after gentle filtration.

18,800 bottles in total.

WINE

Deep ruby color. This wine offers a delicate nose of ripe blackcurrant 
and blueberry.

The palate is reveals sweet spice and cherry in brandy with a touch 
of dark chocolate. This well-structured Saint-Amour has soft 
tannins, a pleasant texture and a long-finish.

AGING POTENTIAL AND SERVING

This Saint-Amour is full of charm in its youth. It can also be aged

more than 5 years.

Poultry with a cream and morel mushroom sauces pairs 
perfectly with this Saint-Amour. Enjoy this wine chilled, 
between 59° and 65°F, in order to be seduced by the 
complexity of its aromas.
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HARVEST

Harvest started on August 29th under hot, sunny conditions.
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Bottled in October : 18,800 bottles in total
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