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Among the Great Wines of Beaujolais 

│CRU MORGON│ 

CURRENTLY ILLUSTRATES GAMAY’S IMMENSE POTENTIAL   
  

Review of a historically famous Cru that is back in the l imelight  
thanks to a large number of producers of top quality wine, including last January’s  World’s 

Best Gamay Trophy winner.   
 

Gamay is  the  DNA of  Beaujo la is ,  where  i t  i s  the  on ly  red grape var iety .  I f  every  a ppel lat i on  e xp res ses  i t s  f r u i t iness ,  

i t  i s  a l so  c ap abl e  o f  br in g i ng  out  t he  c har act er i s t i c s  of  th e  re g ion ’ s  h igh l y  d iv e rse  s o i l s .  In  M orgon,  one of  the  ten 

Beaujo la is  cru  appel lat ion areas ,  the  v ar iety  p rod uc es  a  fu l l  bodi ed  a nd  po werfu l  win e,  r eput ed  for  i t s  ag e ing  

potent i a l  o f  10  y ea rs  a nd  wel l  be yon d.  G a ma y  d i sp lays  th e  ent i r e  i nten s i ty  of  th e  t err o i r ,  th e  so i l  o f  which ,  

com pr i se s  dec a yed  st one s  de r ive d  fr om  th e  dec o mp os i t ion  o f  s ch i s t  a nd  v o lca n ic  r ock .  In  ter ms  o f  su r fa ce  ar ea ,  

Mor go n  i s  t he  s ec ond l ar g est  c r u  aft er  Broui l l y .  I t  i s  d iv ide d into  6  c l i m at es  an d pro v ide s  w ine s  th at  are  at  o nce  

so l id ,  e l eg ant  a nd re f ine d,  a l wa ys  wi t h  f ru i t y  b l ac k  c her ry  aro m as ,  or  eve n k i r sch  wi th  a ge ,  an d ver y  n i c e  s p icy  

notes :   

-  Les  C harmes  faces  sout h - east  at  a n  a l t i tu de bet we e n 30 0 and  45 0 m  a nd i s  m a de u p o f  gr an i te  ar en as .   

-  Corce lette  i s  the  n orth- e ast e rn  p art  o f  th e  app el lat ion  wi th  3 00 t o  400 -m t err ace s  and  a  l i ght  gr an i te  su bso i l .   

-  Co te  du Py  cu lminat es  at  350 m on t he  h i l l  kn own a s  Py  co mbi n ing  vo lc an i c  su bso i l s  an d b as a l t i c  r oc k s .   

-  Do uby  i s  ad jac ent  t o  th e  s lope s  o f  F l eur ie .   

-  Gra nd Cras  i s  a  sch i s t  l ad en  terro i r ,  s i tu ated  at  a  m ediu m a l t i tud e of  2 60  m ,  i n  th e  sout her n  and  s outh - east ern  

fo oth i l l s  o f  C ote  du  Py .   

-  Les  Micouds  faces  the  r i s ing  s un  and  i s  t he  sm al lest  c l im ate  in  ter ms  o f  s ur fa c e  a re a.   

 

Morgon is  s teeped in  his tory  

I f  th e  cu l tur e  o f  v ine -gr owing a l re ad y  e x i s te d  her e  d ur ing  R om an  t im es ,  M org o n’s  r eput at ion  p ea ke d in  t he  30s ,  

whe n i t  was  as  h igh l y  c on s ider ed as  th e  G re at  Cru  Wines  o f  Bu rgu ndy ,  bot h  i n  ter ms  o f  not or ie t y  and  pr i ce ,  as  

bea rs  wi tne ss  m any  wi ne  men us  an d t r ans act io ns !   

 

T he comeback   

Acc ord in g  to  m any cr i t i cs  wor l dwi de ,  M org on ,  which  count s  a mo ng t he  le ad ers  of  Be au jo l a i s ,  i s  o ut  in  f ro n t  than ks  

to  i t s  t op  qual i t y  wine gro wer s :   

“Bea uj o la i s  i s  u nd er go in g  a  r enai s san c e an d  M or gon i s  a  very  n i c e  a l te r nat i ve  t o  P inot  f r om C ote  d’O r”  (D eca nter ) .   

“Th e r eg ion  i s  teami ng wi th  en er gy  and y oun g ta le nte d  v int ne rs  a r e  s t r i v in g  to  b r ing  out  i t s  fu l l  pot ent ia l , ”  s t ress ed  

ja me ssu ck l ing .c o m,  which  at t r ibut es  the  fo l l owi ng  ch ara cter i s t i cs  to  cr u  M org o n :  “ St ru ctu re ,  f ru i t in es s  an d ve l vety  

tannin s  g en er a l l y  as so c iat ed  wi th  t he  Rh one ’s  ap pel l at ions  su ch  as  Co r nas .”  

Ja nc i sr ob in son .c om  s ays  t hat  “ i t ’ s  r eput ed  for  i t s  int ens i ty  and  ag ein g  pot ent i a l .”   

And Wine  Enth us i ast  (US A )  evo ke s  i t s  “ co nc ent rat i on ,  s t r en gth ,  a nd  r i c hn ess .”   

 

T he  appe l la t io n is  r i ch in terms of  d ivers i ty ,  terro irs  a nd growers ,  a l l  o f  which produce d i f ferent  s ty les  of  wine .  

 

 



Prof i le  –  Morgon │  1 ,104  hect ares  │  2018:  35 4 de c l are d  h arv ests  │  Around  20 % o f  th e  vo l um e o f  th e  Be au jo l a i s  

c ru  win es  │  Product ion :  4 5  to  6 0, 000  h l  a cco rd in g  t o  th e  v inta ge ,  th at  i s  to  s ay  6  to  8  mi l l io n  b ot t les  │  High l y  

wel l - kno wn  +  30 0 int ern at ional  br and s  in  201 8.  

Note :  I t  i s  the  o n ly  app el la t ion  wi tho ut  a  co op erat i ve  win ery .   

 

Ano ther  reason for  i ts  success  is  Morgon ’ s  internat ional  a ppea l ,  i t  i s  popular  both in New York  and As ia  a l ike  as  i t  

pa irs  wi th  most  ty pes  of  wor ld  cuis ine :  duck  meat  pate ,  India n samosas ,  shoulder  of  lamb wi th  herbs ,  B iryani  

ch icke n,  monk f ish wi th green pe pper…  And of  course  chee se  l i k e  br ie ,  C ant a l ,  dr ied  go at ’s  ch ee se ,  an d Os s au  I rat y  

serv ed wi th  b la ck  c her ry  j am .   

 

T his  v ine -growing area boasts  s uch a  r i ch geology  that  i t  has  obta ined nothing  less  tha n the  s ta tus  of  Geopark !   

One of  t he  f ine st  wine gro wing re g ion s ,  Be au jo l a i s  was  awar ded t he  l abe l  of  Ge op ark  in  the  spr in g  o f  2 018 ,  t here by  

beco min g the  wor ld ’s  f i r s t  Geo park .  I t s  co mple x  an d r i ch  g eol ogy  pr ov id es  h igh l y  d iv ers e  s ubs o i l s  an d l an dsc ape s  

and t he  Ga m ay gr ape s  ta s te  l i ke  t he i r  so i l !  At  pre se nt ,  127 Ge op ark s  h ave  be en re co gnized  in  3 5  c ount r ies  o n  

ever y  cont in ent .  Be au jo l a i s  b eca m e a  me mb er  o f  t h e  c lu b  t he  s am e ye ar  as  S atun  in  Th ai l and ,  t he  Izu  p enins u la  

in  Jap an ,  and  No n nu oc  C a o B an g in  V i et n am .  

 

WORLD’S  BEST GAMAY  TROPHY:  
T he winegrowers of  Cru MORGON were proud when one of  the ir  fe l low v intners  won the  World’s  Best  Gamay Trophy  

in 2019  ( last  January  in Lyon) :  the  pr i ze  was  attr ibuted to  "Morgon Fût  de  Chêne 2017" ,  e la borated by  Domaine 

Franck  C havy .  Th i s  wine  i s  un ique as  i t  was  mat ure d  for  1 2  m onth s  in  ne w o a k  bar re l s  s uppl ie d  by  th e  Cha ss in  

coop er ag e f i r m and in vo l ved th e  us e  o f  d i f fer ent  s i zed  v ats  t o  obt a in  b et t er  co mpl ex i t y :  50 0 L ,  3 5 0 L  and  

t rad i t io nal  Bur gu ndy  ca sks  ( th e  e stat e ’ s  2 016  M or go n  was  a l s o  a war ded  a  g o ld  med al ) .   

 

 

 

Cru MORGON Conta ct :  Pres ident  Domi n iqu e P IR ON  -  domi n ique pi ro n@d om aine s -p i ro n. f r  
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