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Raisin issus de la production
de Fred Gery, vigneron

a Saint-Germain Nuelles
Terroir caleaire fin blanc
3450 bouteilles

40 magnums

Fendangé i la main le 1/09

S ELE CTl 0 N S Appellation dOrigine Protigée Parcelle de 50 ans
Avec franchise et grice, Densité 8000 pieds/ha
les gourmands disent, Macération carbonique
je tembrasse. Fermentation spontanée
| Elevage et clarification
VIS EN BOUTEILLE \ en cuve pendant 9 mois
PAR JEAN MAX o e pe )
CHARNAY - F 69380
FRANCE
www.jean-max.org
Produit de France
CONTAINS SULFITES
0\l
13% VOL

Winery: Jean Max
Vigneron: Maxime Barrot

Appellation: Beaujolais
Location: Commune of Charnay et Rivolet

Le Rouge a Lievre

History of Domaine:

Maxime Barrot knew he was passionate for winemaking from a young age, aided unsurprisingly
by his roots in the Beaujolais. He spent five years in Burgundy studying winemaking and in lieu
of returning home to the Beaujolais — he chose to travel the world. He chose to settle (albeit
temporarily) in Chile, where his fascination with the ‘Gang of Four’ grew. Maxime was awarded
the opportunity to work with the protégé of one of the region’s natural winemaking pioneers.
Eventually, he moved back to the Beaujolais to work with Yvon Metras and begin developing
his own project. While the wines are labeled Vin de France (they are vinified in the cellars of
Eric Texier, in the Rhone) Maxime's goal is to call attention to some of the lesser-known terroirs
in the South Beaujolais. For him, winemaking is an art and ongoing learning opportunity and
his drive is fueled by a passion to create wines that engage the senses.

Cuvée: Le Rouge a Lievre

Grape Variety: Gamay

Vineyard: Southern part of the Beaujolais (Nuelles/Saint Germain & Bully)

Soil: Clay-Limestone
Vinification:
Manual harvest, whole grape cluster, 20-day carbonic maceration and spontaneous
fermentation, temperature controlled. Aged and vinified in old oak for 9 months.



