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Domaines Piron Chenas Quartz 2014 

Producer: “Dominique Piron is one of those tireless 
ambassadors for Beaujolais who travel the world so 
people can taste the various terroirs that he vinifies   
with the greatest respect for tradition and origin. 
        Guide Bettane & Desseauve des Vins de France  

 
Appellation: Located north of Lyon in eastern France, 
Beaujolais overlaps Burgundy in the north and Rhône  
in the south, along the Saône River.  
 
Vineyard: Chénas is the smallest Beaujolais Cru by 
surface area. This comes from a nine-hectare parcel  
of vines of more than 60 years of age on a steep, east-
facing slope between 310 and 380 metres up, that  
Piron runs with the three Michelin-starred Lameloise 
restaurant in Chagny. They are all pruned in the 
traditional goblet (head-pruned) style of Beaujolais.   
The harvest is done entirely by hand. Only manual 
harvesting is allowed in the Beaujolais region. 
 
Description: 100% Gamay - A full-on nose of spice, 
earth and prettiness is mirrored on a palate that seems 
to bring together notes of lilac and peony before 
unveiling mature tannins. Supple, generous and 
vibrant, with graphite and deeply scented red fruits.        
A real stunner. Pairs well with rich, complex sauces 
and grilled meats.  
 
 

Available at: 

+699793    12 x 750ml 
Licensee*$29.99/wholesale*$24.07))
 

Accolades: 90 points Gismondi on Wine 
“Rock juice. That's what this wild ferment Chénas 
is like, living up to its Quartz name. Dominique 
Piron is the 14th generation winemaker at the 
family estate. Woodsy, spice notes open, with 
subtle earthy smoke, dark florals, wild black 
plum, black cherry, black raspberry laid across    
a textured stream bed of stones. Tannins are 
slightly grippy and acids are bright and shining 
through to a fine peppery finish. Quite structured, 
this would hold up to roasted pork tenderloin or 
grilled sausages.” 
Tasted: 15 November 2015 
Tasted By Treve Ring 


