ESTATE JEAN-BAPTISTE DUPERRAY
COTEAUX BOURGUIGNONS
'LES DEUX COMPLICES'

Pinot Noir and Gamay. Bright ruby red color with pink tints. Aromas of cherry, ginger bread and grapes. Fruity
and round with a touch of spice in the finish. Pair with cured meat, goat cheese, roasted chicken or turkey, pork
roast or salmon.

From Le Lac and Le Bourg vineyards in southern Beaujolais. The soil is limestone and marls. The elevation is 250
meters above sea level with south-easterly exposure. The vines are 20 years old. Sustainable farming.
Fermentation at low temperature, maceration for 12 days. Pinot and Gamay are vinified separately. Gamay is
aged in cement tanks, a third of the Pinot in neutral oak barrels. Light filtration.

The estate, located in Saint-Julien near Villefranche sur Saone, has existed since 1840. Jean-Baptiste Duperray
took over from his father in 1983. “Our Gamay Noir vines, the main varietal in our region, our terroirs and our
artisanal work in the vineyards, are all factors contributing to the quality and authenticity of our wines.” Jean-
Baptiste Duperray is a member of Terroirs Originels; a collective of independent winemakers from Southern
Burgundy in the Cote Beaujolaise and Cote Maconnaise. Above all it is a human story, uniting several artisan
winemakers sharing the same passion and a strong ambition to create terroir focused wines. Founded nearly
20 years ago, Terroirs Originels is considered a benchmark in the constellation of independent estates. The
L winemakers are united in their practice of sustainable farming and the elaboration of fine and complex wines
wafmgw . thanks to careful work and patience during the aging process and of making exclusively estate grown wines. Al
of the wines from Terroirs Originels are 100% estate grown and bottled.
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bread & grapes; fruity & round with a touch of

spice in the finish. Estate Grown Pinot Noir & Gamay,

from an estate founded in 1840.
Bright ruby red color with pink

tints. Aromas of cherry, ginger
bread & grapes. Fruity & round
with a touch of spice in the finish.
Pair with cured meat, goat
cheese, roasted chicken or
turkey, pork roast or salmon.
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