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OMAINE LES
ROCHES BLEUES

Year Founded: 1967 One couldn’t ask for a better location than the
- position enjoyed by Jonathan Buisson

and his Domaine Les Roches Bleues at the foot of
Region: Beaujolais the majestic Mont Brouilly, in southern Beaujolais.
The domain began in 1967 when Jonathan’s
grandparents, Annie and Louis Bassy, acquired a
few hectares of vines with the strong desire to start
their own wine domain. It was a daring idea at a

Winemaker: Jonathan Buisson

Fun Fact: Les Roches Bleues time when very few growers owned their own
refers to the famous pierre vines and most small producers primarily sold to
bleue (diorite), a hard, blue- the large negociants, who reigned supreme. The
hued igneous rock typical of family was quality-minded from the beginning, and

the domain has seen lots of success in the
decades since its founding. A fresh start came in
2017, when the young and charismatic third
generation, Jonathan Buisson, took over his family
estate, beginning the transformation of the domain
-Certified Organic, Vegan- around the production of organic and natural wines according to the principles of agroecology.
The focus is on producing the purest expression of his terroirs as possible.

Cote de Brouilly, found
abundantly in their vineyards.

Jonathan farms all of his vineyards organically, and his vineyards were certified in 2021. He does not use any chemicals in the vineyard or
winery. Beyond organics he is working with the system of agroecology and agroforestry (plant cover, hedges, planting trees within plots).
The goal is to put the tree at the heart of the vineyard system to improve the quality of the soil, the environment, and fight climate change.
He utilizes mostly wild grasses in the vineyard to help with water retention and guard against erosion. The average age of his vines is 50 —
65 years, with some vines being 100 years old. He is also planting young vines and switching to cordon training, which is better for organic
and biodynamic farming by raising the vines up off the ground. This method allows for more aeration and does not trap humidity close to
the ground, which in turn negates the need for chemical inputs. The striking labels were created by Jonathan’s good friend and artist, Astrid
Amadieu. They tell a story of the personality and flavor progression of the different cuvées while celebrating women, as imagined by Astrid.
She joined Jonathan for two harvests at Domaine Les Roches Bleues in 2010 and 2011, where she would make portraits of the grape
pickers during her evenings there.

La Croquante 2024

Jonathan Buisson is a third-generation artisan producer in southern Beaujolais,
farming ten hectares of estate gamay vines with organic and regenerative agricultural
methods, incorporating agroecology. Nestled in an idyllic setting at the foot of the
majestic Mont Brouilly, Domaine Les Roches Bleues enjoys exceptional growing
conditions, with the famous pierre bleue (diorite), a hard, blue-hued igneous rock
typical of Céte de Brouilly, giving delicious wines with incredible energy, structure, and
freshness. La Croquante is the entry point into Jonathan’s range. This cuvée is crunchy
and fruity, with a soft, glou glou style that is completely charming. La Croquante is an
assemblage of vines planted on the pink granite soils of Brouilly—fresh, racy, and fun.

Whole bunches are handpicked in small crates and selected in the vineyard. Eight days
of whole-cluster, semi-carbonic maceration is followed by a very gentle and slow
pressing using the chateau’s old, wooden vertical press. The must is transferred into
temperature-controlled stainless steel tanks, where fermentation continues with native
yeasts. After racking, the wine spends 6-8 months in 50-year-old foudres before being
bottled unfined and unfiltered. A very small amount of sulfur is used at bottling.
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