
Chiroubles 
 

CHATENAY 
 
 

Located on the heights of Crus Beaujolais, on a 

light and lean granitic sand soil, Chiroubles is 

an elegant wine, fine, charming and slightly 

tannic with violet aromas. 

It is a convivial wine par excellence. 

AOP cultivation area: 366ha 
 

 

Chiroubles Wines comes from vineyards on 

hillsides facing south. Its red fruits come out of 

intense and complex fragrances, with a rich and 

very structured taste. This wine reveals a 

promise of delicacy and flexibility. 
 

 

Mature grapes, manually-harvested of vines 

of about forty years, exclusively on Gamay 

grapes variety. 
 

 

Roasted poultry, Blanquette of veal or cheese  

platter. 
 

 

From 12 to 14°C, 

Keeping between 4 to 5 years in cellar. 
 
 
 
 
 
 
 
 

 


