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D()MAINE DES QUATRE VYENTS

FLEURIE

For more than four centuries, the Duboeuf family has been
producing wine. Now, Georges Duboeuf is a name that needs
no introduction, as he is famous for turning Beaujolais
Nouveau into an international phenomenon. He loved the B
Beaujolais region and wines, and his dedication still :
resonates today - elevating both the Beaujolais region
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and Gamay grape to near-cult status. The family passion for

fine wine lives today in Duboeuf's top-level bottlings of single
domaines, representing the best and most iconic wines of the
Beaujolais and Maconnais regions.
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The winery was founded in the early 1900s

by the Baron family and is currently owned

by Philippe Baron. Winemaker Cyril Coperet
oversees all aspects of vineyard management,
harvest, and winemaking, bringing a meticu-
lous and thoughtful approach to every stage

of production. Domaine des Quatre Vents has
partnered with Georges Duboeuf for more than
50 years, reflecting a longstanding commitment 9
to producing wines that express the distinctive
character of the Fleurie appellation.

Fleurie AOP
100% Gamay

-
Viticulture: The estate sits atan o
elevation of 985 feet (300 meters) and TRoTES

benefits from a southeast-facing aspect,
maximizing sun exposure for optimal
grape ripening. The 8.5 acre vineyard
is planted on classic granitic soils. The

vines are farmed with a focus on sustainability, minimiz-

ing tractor use to reduce carbon impact while relying
primarily on manual vineyard work. Yields are carefully
managed at an average of 50 hl/hectare.

Winemalking: The wine undergoes a traditional
semi-carbonic maceration with an immersed cap
(“grillage”). Fermentation temperatures are 77-90°F
(25-32°C) for approximately 11 days, maximizing
color, aroma, and gentle tannin extraction. Following
fermentation, the wine is aged primarily in stainless
steel tanks, with 5% matured in oak vats, including a
portion in new barrels.

With a deep red color, this Fleurie offers the classic
characteristics of fresh red berries. Thanks to the
delicate but identifiable tannins, this wine has good
structure as well as great aromatic complexity.

Alcohol: 14%
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UPC: 8 1562902024 3
12pk/750mL



