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For more than four centuries, the Duboeuf family has been JLiENas
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producing wine. Now, Georges Duboeuf is a name that needs _ __ "*

no introduction, as he is famous for turning Beaujolais
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Nouveau into an international phenomenon. He loved the RNE LT N GEORGES DUBOEUF
Beaujolais region and wines, and his dedication still COTES-DE-BROUILLY — |- ,! MORGON

BROUILLY

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.

BEAUJOLAIS

@ The estate is situated in the heart of the oo~ Viticulture: The 30 acre estate is planted on deep
onwm  Juliénas appellation in the historic hamlet of vinevaro  siliceous volcanic soils and sits at an elevation of
Les Capitans. Dating back to the 18th century, 1,050 feet (320 meters). Its south-southeast exposure

Chéteau des Capitans has been owned by the

Duboeut family since 2003. In the 19405, maximizes sunlight throughout the growing season,

allowing the grapes to reach ideal maturity while

the chateau belonged to Victor Peyret, a : g » < =t N[
prominent figure in Beaujolais whose legacy expressing the distinctive character of the Juliénas CHATEAUbes @AplTANS
lives on through the annual Victor Peyret terroir.
Prize, awarded to individuals who have helped
promote the region. Winemalking: The grapes are partially destemmed
9 before fermentation in temperature-controlled
stainless-steel tanks at 68-86°F (20-30°C). The wine
9 undergoes an 8-12 day maceration followed and J A S
.. Lo S 70
¥ Juliénas AOP aged primarily in stainless steel, with 5:7% matured E‘U l; I E N
in oak casks. i
EN EDUTF LE AU (‘HATEA
Ay  Complex nose of peach, cinnamon and blackcurrant
@ 100% Gamay @7 aromas. On the palate, this Juliénas offers good struc-
VARIETALS TASTING

notes  ture that should allow it to age with great elegance.

Alcohol: 14%

UPC: 8 15629 02017 5
12pk /750mL
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