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New in Beaujolais [s Not Nouveau
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But a different, equally insistent message is also emerging
from Beaujolais, and it is a sign of hope for a region that
has borne more than its share of condescension and scorn.

Beaujolais, known
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Pierre-Marie and Martine Chermette of Domaine du Vissoux are based in

St.-Vérand in the southern end of the appellation, but they also own plots in the higher-

status crus of Fleurie and Moulin-a-Vent. Doggedly, they keep vields low and

serupulously sort the grapes. They do not chaptalize, they use only the natural veasts on

the grapes rather than specialized yeasts that emphasize particular flavors and aromas,

and they use very little sulfur as a stabilizer.




