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SAINT-VERAND
DOMAINES CHERMETTE
After avelling across the New World, from Australia
to California, New Zealand to Taiwan, where he gained
exposure to the wine trade, Jean-Etienne Chermette

imagined he would work as a winemaker far from
the family estate in Pierres Dorées. But life would
decide otherwise. After returning to Beaujolais in 2017,
he has successfully instilled a modern approach to
winemaking, inspired by his travels, yet still uses semi-
carbonic maceration. He now farms Gamay alongside
his parents, Pierre-Marie and Martine Chermette, and
makes red, rosé and white Beaujolais, as well as a
Brouilly, a Saint-Amour, two Moulin-2-Vent and two
Fleurie wines that are stuctured and well-balanced.
In 2018, he also launched his own range which gives
him the latiude to explore the extensive array of
Vineyard sites. He produces supple, satisfying old-vine
Beaujolais, as he waits to turn his first grapes from his
Syrah vines into Vin de France.

Passionato about s job s a winemaker, Jean-Etenno
Chermete takes a close ntrest i Boaujoais vineyard
itas which he showcases in is own range




