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Domaine de La Grosse Pierre Chiroubles "Aux
Craz" red 2023

Product price:

€1338.00

Product features:

Area: BEAUJOLAIS
Winemaker: Pauline PASSOT
Vintage: 2023

Appellation: Chiroubles

P9y CHIROUE Color: red
$ Unit Price: 20-30 €
tA GROSSE PER: Size: 75cl
‘ organic or not: biodynamic and organic certified
%LA CROSSE PIERRE agriculture
RVF: 90/100

Wine Advocate (Parker): 91/100
Cépage dominant: gamay

Product short description:

Each cuvée from a specific parcel is perfectly representative of the terroir from which it originates.
Aux Craz focuses on finesse and elegance, while Grille Midi emphasizes power. 90/100 RVF

Product description:

PRESENTATION OF THE DOMAINE de la grosse pierre
+ ALL ITS OTHER CUVEES IN STOCK

Comments on this

Domaine de La Grosse Pierre Chiroubles "Aux Craz" red 2023

Guide RVF des Meilleurs Vins de France 2026 (Sept. 2025): 90/100. Aux Craz
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shows distinctive vegetal notes, despite its creamy texture.

The Robert Parker's Wine Advocate (K. Wells, March 2025): 91/100. Concentrated by both its
unique terroir and the diminished crop due to hail, the entirely destemmed 2023
Chiroubles Aux Craz offers vibrant notes of stewed cherries, dried flowers, and sweet
soil. The full-bodied palate showcases sappy concentration, yet it remains lifted and
refreshing, thanks to its bright acidity and lining of powdery, lithe tannins. It's well-
developed on the mid-palate and tapers out slowly for a refined finish. This is a lovely
wine. DRINK DATE 2025-2033.

La Chronique Vin de Jérdbme Gagnez (France inter, March 22, 2026): Full of fruit, slightly spicy,
pencil lead. Fine ample mouth, tangy, with a nice chew. Very fresh. Very good. Fine
and juicy tannins.

Technical sheet written by the domaine:

IDENTIFICATION

Appellation: Chiroubles
Lieu-dit: Aux Craz
Grape variety: 100% Gamay Noir

VINEYARD

Exposure: Southeast

Altitude: 460m

Soil: Decomposed granite rock
Age of the vines: 40 years
Surface: 0.90ha

Planting density: 8500 vines/ha

VINIFICATION

Natural start of alcoholic fermentation thanks to indigenous yeasts
Vinification without SO2

14 days of infusion with a small pump-over per day by gravity
Temperature control Malolactic Fermentation: 100%

AGING

11 months of aging in concrete tank
No racking

Neither fined nor filtered
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