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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 
Beaujolais region and wines, and his dedication still 
resonates today – elevating both the Beaujolais region 
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.

UPC: 8 15629 02016 8
12pk / 750mL

Jean-Ernest Descombes

MORGON   

Dating back to the late 17th and early 18th 
centuries, Domaine Jean-Ernest Descombes 
is one of Morgon’s most historic estates and 
is owned by the Descombes-Savoye family. 
Jean-Ernest Descombes was one of Beaujolais’ 
most respected winegrowers, renowned 
for his charismatic personality, exceptional 
winemaking, and dedication to promoting the 
Morgon cru. His vineyards, many over 50 years 
old, were planted in some of the appellation’s 
finest terroirs, earning the estate widespread 
acclaim. Following his passing in 1993, his 
daughter Nicole continued his legacy with the 
same passion and commitment to quality. The 
domaine has partnered with Georges Duboeuf 
for more than 60 years.

Morgon AOP 

100% Gamay 

Viticulture: The 30-acre (12-hectare) vineyard sits at 
an elevation of 1,150 feet (350 meters) and is planted 
on pink granite arenite soils. 

Winemaking: Produced using traditional 
Beaujolais Winemaking, the wine ferments at 82–86°F 
(28–30°C) and undergoes a 10–12 day maceration, then 
aged in concrete tanks.

This wine has enticing aroma’s of blackcurrant, plum, 
violet and old rose aromas. The wine is soft on the 
palate with flavors of  fresh red berries, especially 
cherries. A beautiful representations of classic Morgon.

Alcohol: 13.5%
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