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Appellation Village

Appellation Moulin-a-Vent Controlée Red
Récolté, vinifié, élevé et mis en bouteilles par
hde LOUIS JADOT 13wl 9,
) G 100% Gamay Grapes
PRODUIT DE FRANCE
. St-Clément-
~ sur-Vaisonne
Saint-Loupe e Dareize Chambost-Alliéres
Chamelet
St-Romain- y e,
de-Popey LesOlmes  StVérand Letra Vernay
* Terhand Leg Ardillats
Sarce, ) ot SEClEChaoh N t-Didier-sur-Baujeu
' d.éira‘g{e . # Cuverie de la mpt
LeBois- ° Ste-Paule % 'ombe aux Jacques |
Bully Le Breuil , dOingt o
® Légny Oingt =

St-Germain- Moiré Ville-sur-Jamioux

sur-I'‘Arbresle Bagnols e Theizé ~ *
. H

L'Arbesig . Frontenad 1
. Chessy 4
Nuelles Jamiouxe Salles
Ché_mlun Lacenase eDenicé

Alix Pouilly-le-Monial .
i ouilly-le-Monial .
Belmont-d'Azergues  Charnay .

=S . Liergues
Lozanne Melrcy

o .
St-Jean-des-Vignes ~ Lachassagne
Pommiers

Amas

o .
Morancé [ ycena Chasselas
Y Anse Corcelles-en-Beatiglas| °

A Chateau des Jacques ynes
St Jean-d'Ardieres Yy
La Chapelle-de-Gl‘Jl@i C'hainlré

St—Symphonen-d'A;vceHes

Chazay-d'Azergués v _
St-Georges-de-Reneins
w

w

W

Vineyards situation

Maison Louis Jadot bought the Chiteau des Jacques in 1996. It is situated in
Moulin a Vent, between Fleurie and Chenas, and has 27 ha vineyards of ‘Moulin
a Vent Chateau des Jacques'.

The soil is typically granitic.

The Moulin a Vent wine is now referred to as the «King of Beaujolais», and is
considered to be the most Burgundian Cru of Beaujolais.

Characteristics

Geological origin and soil composition are quite different from the Cote d’Or.
This is why the Beaujolais red wines are only made of Gamay grapes.

Wine making

The wine is vinified in closed vats with pumping over, and then aged in oak
barrels for 6 months. One part of the grapes are de-stemmed.

Winemaker’s comments / Gastronomy

The Louis Jadot Moulin a Vent is a full, robust Beaujolais, with a fleshy, almost
fat texture and greater longevity than any other Cru of the Beaujolais. The
exceptional quality of its structure preserves a fruitiness which becomes mellow
with bottle age.

Preservation

It may be enjoyed after cellaring for 10 years or more (in good conditions of
temperature and humidity). Then it will be perfect with red meat or game.


http://www.louisjadot.com

