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Beaujolais, France

Karim Vionnet produces wines in Beaujolais that reflect his personality: natural and unpretentious.
He learned the winemaking trade growing up in Morgon, friends with Marcel Lapierre’s family,
working with Jean-Paul Thévenet and Jean Foillard. Today, among other plots, he farms a vineyard

owned by Jules Chauvet, from which he makes the single parcel “Du Beur Dans Les Pinards.”

In the cellar, he avoids adding yeast, sugar, sulfur dioxide, or filtering the wines. Vinification
and elevage are in steel or concrete. The resulting bottles showcase vibrant fruit, pronounced
minerality, and layered flavors. These wines are authentic reflections of their vineyard origins,

representing some of the most unadulterated expressions of Beaujolais available.

Since 2020, his daughter Noémie has joined him at the estate to continue the adventure. And more

recently, his son Quentin has completed the family business.

Karim’s nouveau comes from younger vines, 100% hand harvested gamay from gobelet trained
plants. Fermented in 100% stainless steel in a semi-carbonic fashion, this wine is vibrant while
still displaying the terroir of these plots near Morgon and Chiroubles.

Beaujolais Villages
Nouveau
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