
 

 

BROUILLY 
Les Pierreux 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 "Les Pierreux" cuvée is a single-plot wine sourced from one of 

Brouilly’s finest terroirs.  
A historic plot for the estate, it is situated between the eponymous 

château and Le Sancillon, at the foot of the southern slope. 
 

Our 50-year-old Gamay vines are trained in the *gobelet* (bush vine) 
style and grow in stony, sandy soils of ancient alluvial origin. 

 
The harvest begins at Pierreux each year, carried out by hand at the 

point of optimal ripeness.  
Whole-cluster maceration lasts 12 days in concrete tanks, followed by 

gentle pneumatic pressing.  
Maturation takes place in stainless steel tanks. 

 
To the eye : deep ruby color.  

On the nose: aromas of intense red fruits, delicate floral notes and 
sweet spices.  

In the mouth: supple attack, melted tannins, long and silky palate.  
 

Served at 57°F, it will naturally accompany all bistro dishes, but also 
cheeseburger, pulled pork, fried chicken or meatloaf. 


