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Domaine des Bérioles Saint-Pourçain "Grandes
Brières" red 2023 

  

Product price:  

€102.00  
  

Product features:  

Area: LOIRE
Winemaker: Jean Teissèdre, Sophie et Jérôme
Roux
Vintage: 2023
Appellation: Saint-Pourçain
Color: red
Unit Price: 15-20 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 91/100
Cépage dominant: gamay
Alcool: 12,5

  

Product short description:  

A gourmet Saint-Pourçain, full-bodied, from a granitic plot where Gamay and Pinot Noir
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advantageously complement each other. A one-year aging in oak casks (30 hl) finalizes this great
cuvée from a specific plot, which has benefited since the 2020 vintage from a brand-new mode of
winemaking aimed at excellence (previously, this cuvée was more rudimentary).

  

Product description:  

PRESENTATION OF THE DOMAINE DES BÉRIOLES
+ ALL ITS OTHER CUVÉES IN STOCK

Comments on this 

Domaine des Bérioles "Grandes Brières" red 2023:

RVF Guide of the Best Wines of France 2026 (August 2025): 91/100. Les Grandes
Brières is a tasty Gamay, energized by its freshness.

Technical sheet written by the domaine

Everything begins in the vineyard. Our goal: a culture respectful of our terroir, our vines, and our
grapes. We work the soil mechanically under the row. Debudding and leaf stripping (...) are done
manually.

Grape varieties: Gamay and Pinot Noir

Terroir: Parcel selection, locality "Les Grandes Brières". Granitic soils in Cesset. Southeast exposure

Vinification: Manual harvest in 25 kg crates. Selective manual sorting on a sorting table. Destemming
then vatting in a tronconic wooden vat. Maceration for 26 days (25% whole cluster). Pump-overs and
punch-downs in the first days. Gentle extraction by infusion of the cap

Aging: 12 months in a 30hl tronconic wooden vat.

Food and wine pairings: This wine will pair well with red meats, game meats, offal, and charcuterie.

Serving temperature: 14° to 15°C

Tasting note: Les Grandes Brières expresses notes of gourmet red fruits and spices. Aging in a
wooden vat provides the wine with a rounded structure, silky tannins, and always a beautiful freshness.

Bottled at the domaine

https://www.vigneronsdexception.com/en/1204-domaine-des-berioles-saint-pourcain
https://www.vigneronsdexception.com/en/1204-domaine-des-berioles-saint-pourcain
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Natural cork stopper. Waxed bottle
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