
 

 

CÔTE de BROUILLY 
Brulhié 2023 
 
The estate became "d’Argenson" when it was taken over, 
marking the start of a new chapter. 
Since then, we have been breathing new life into its 
vineyard plots with a single-minded commitment : to 
reveal the unique character of these exceptional 
terroirs. 
In the heart of the south-facing slopes of Mont Brouilly, 
the Gamay grape continues its story. 

The "Brulhié" cuvée is a single-plot wine hailing from one of the 
finest terroirs in Côte de Brouilly. Historic estate’s plot, it also adjoins 

the winery and rises to an elevation of 348 meters towards the 
summit. The climb is rewarded with a magnificent view over the 

Saône Valley, extending as far as Mont Blanc. 
 

Our Gamay vines have an average age of 57 years and grow on steep 
slopes covered with blue volcanic stones. Traditional *gobelet* (bush 

vine) training is gradually giving way to cordon training, trellising, 
and cover cropping to foster living soils. 

 
This is where the first week of hand-harvesting takes place, once the 

grapes have reached optimal ripeness. Whole-cluster maceration 
lasts 12 to 14 days in concrete tanks, followed by gentle pneumatic 

pressing. The wine is partially aged in oak barrels. 
 

To the eye : garnet color.  
On the nose : bouquet of red and black fruits, with a hint of vanilla.  

In the mouth : Very fine and melted attack; good length in the mouth.  
 

This Côte de Brouilly, served between 57 and 61°F, will accompany 
the simple cuisine of our regions, but also smoked beef brisket, 

barbecue pork ribs, grilled steaks. 


