
 
 
ORIGIN 
Morgon, Beaujolais, France  

WINE TYPE & VARITIES 
Still red, Gamay 

VINEYARD 
From holdings in  
La Roche Pilée, Corcelette  

SOIL 
Pink granite, poor sandy and 
stony soils 

AGE OF VINES 
Planted in 1932 and 1970 

VITICULTURE 
Organic without certification  

VINIFICATION 
Manual harvest, 12-15 days of 
semi-carbonic maceration, 
spontaneous whole cluster 
fermentation in cement vats, 
one pump over a day, 
9 months aging in cement  
 

 
 
Jean-Marc Burgaud is based in Villié-Morgon, in the heart of the most 
celebrated of the crus. He began working here in 1989, when he had a 
hectare each in Beaujolais Villages, Regine and Morgon.  
Three years later he got his first bit of Côte du Py. Now he’s got 17.5 
hectares, with 4.5 ha in Beaujolais Villages, a hectare in Regnie, and the 
rest in Morgon, including a sizeable 8 hectares of Côte du Py. 

Burgauds wines are quite structured and yet they avoid being 
overpowering or too extracted. He works in quite a reductive way, and 
young these wines can show a bit of matchstick/mineral/spice reduction, 
but this sets them up nicely for some ageing. Winemaking here is with the 
stems. ’I never destem’, he says. Instead, the difference between the wines 
is the time on skins, which ranges from 7 days for the Villages, 10 days for 
the Morgon Charmes and 15 days for the Côte du Py. 

He likes to get his hands dirty, and spends around 80% of his time in the 
vineyard and the cellar, continuously improving the wines. 
’It’s important that if you write your name on the label that you work in 
the vineyard,’ he says.  
 
Jean-Marc Burgaud is a budding young star in Beaujolais, his wines 
are all very bright and pure and incredible value down the line. 
Burgaud’s wines are underpriced compared to other 
cru Beaujolais producers, especially considering the quality.
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