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For more than four centuries, the Duboeuf family has been ;¢ ST
producing wine. Now, Georges Duboeuf is a name that %
needs no introduction, as he is famous for turning Beaujo-
lais Nouveau into an international phenomenon. He loved .z,
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wine lives today in Duboeuf's top-level bottlings of single
domaines, representing the best and most iconic wines of v Gk

the Beaujolais and Maconnais regions.
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Established in 1937, Domaine les Cheneviéres
is owned by the Lenoir family, who have been
making wine for more than five generations.

Located in Saint-Maurice-de-Satonnay, approxi-

mately 13 kilometers north of Mécon, the
estate is recognized for producing high-quality
Mécon-Villages wines. Part of the traditional
Méconnais farmhouse dates back more than
300 years, reflecting the estate’s long history
in the region. The Lenoir family has been work-
ing with Georges Duboeuf for over 40 years.

Macon-Villages AOP
100% Chardonnay

Viticulture: The 67-acre vineyard
is planted on clay-limestone soils at an
elevation of 820 feet (250 meters). The
average vine age is 40 years, and the

TASTING
NOTES

vineyards are managed using soil tillage with a large

proportion of natural grass cover to promote soil health.

Careful canopy management and yield control ensure
optimal fruit quality and concentration. The estate is
mechanically harvested.

Winemalking: The grapes are gently pressed using
a pneumatic press before fermentation at 64-68°F
(18-20°C) in temperature-controlled stainless steel
(60%) and concrete tanks (40%). The wine undergoes
100% malolactic fermentation and is aged on its fine
lees.

The wine is pale gold in color with green tints.
Intense aromas of white blossom, lemon and white
peach. A full-bodied wine with a refreshing finish.

Alcohol: 12.5%
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CHARDONNAY
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UPC: 8 1562902018 2
12pk/750mL



