
DOMAINE DE LA RONZE 
Cyrille Bernardo & Karine  

CÔTE DE BROUILLY "EXPRESSION JEAN BRAILLON" 

Characteristics: The legacy of the winemaker's love for his craft, this wines is a flavourful mosaic of the scents from the 
terroir of Mont Brouilly. Though a few years in the bottle will do this wine proud, the intriguing Jean Braillon makes a 
great partner to both delicate and powerful dishes. 

Région 
Beaujolais 

Appellation 
Côte de Brouilly 

Grape variety
100% Gamay 

CERTIFICATION 

Terra Vitis  
High Environmental  Value 

(HVE)  

Tasting notes
A full, supple and rounded wine with a wide aromatic 
array where red fruit, floral (iris and violet) and mineral 
notes intermingle. 
Food pairings
Poultry liver cake, white fish, braised beef with carrots, 
Camembert cheese
Cellaring
10 years

Average vine age
60 years old
Planting density 
8 000 vines/hectare  
Terroir 
Shallow pink granite
Yield
56 hl/ha 

Harvest
Manually picked and sorted
Vinification 
Traditional Beaujolais -  carbonic maceration - 
temperature controlled
Maturing
In vats

Winemaker
Cyrille Bernardo 

Alcohol content
13 degrees  
Packaging
750 ml, Magnum (1500 ml) 

Awards
 2018 vintage 
Gold medal - International du Gamay 
Bronze medal - Grands Vins de Mâcon 
Bronze medal - Vigneron Indépendant 

DOMAINE DE LA RONZE - Cyrille Bernardo & Karine 
40 Chemin de la Vernaise - 69430 Régnié-Durette - France 

Tel: +33 (0)4 74 69 20 06 
E-mail: contact@domaine-de-la-ronze.com / Site: www.domaine-de-la-ronze.com
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