




























These rebels called for a return to the old practices of viticulture and 
vinification: starting with old vines, never using synthetic herbicides 
or pesticides, harvesting late, rigorously sorting to remove all but the 
healthiest grapes, adding minimal doses of sulfur dioxide or none at 
all, and disdaining chaptalization. Sadly, the end of the 2010 vintage 
was Marcel’s last. He passed away at the end of the harvest—a poetic 
farewell for a man that forever changed our perception of Beaujolais. 
His son Mathieu and daughter Camille confidently continue the great work 
that their father pioneered, now introducing biodynamic vineyard prac-
tices and ensuring that Marcel's legacy lives on.

 

Little would we know that when Marcel Lapi-
erre took over the family domaine from his 
father in 1973, he was on the road to becoming 
a legend. In 1981, his path would be forever 
changed by Jules Chauvet, a man whom many now 
call his spiritual godfather. Chauvet was a 
winemaker, a researcher, a chemist, and a vi-
ticultural prophet. It was he who, upon the 
advent of chemical fertilizers and pesticides 
in the 1950s, first spoke out for “natural 
wine,” harkening back to the traditional 
methods of the Beaujolais. Joined by local 
vignerons Guy Breton, Jean-Paul Thévenet, and 
Jean Foillard, Marcel spearheaded a group 
that soon took up the torch of this movement.

WHO is 
..?

The methods at Lapierre are just as revo-
lutionary as they are traditional; the 
detail and precision with which they work 
is striking and entirely different from 
the mass-produced majority of Beaujolais 
on the market today. Decomposed granite 
comprises most of their eleven hectares, 
and the vines are an average of 45 years 
of age. Grapes are picked at the last pos-
sible moment to obtain the ripest fruit, 
which is a trademark of the estate style. 
The Lapierres age their wines on fine lees 
for at least nine months in oak foudres 
and fûts ranging from three to thirteen 
years old. These wines are the essence of 
Morgon: bright, fleshy fruit with a palat-
able joie de vivre that was undoubtedly 
inherited from their creator. In the words 
of Vinobeer, “They are meant to be de-
voured.”

◊ High up the ‘slopes of schist’ in the rugged 
mountainous terroir of Séguret lies a single 
vineyard so predominantly planted with Gren-
ache Noir (intermingled only here and there 
with some Syrah) that the resulting wine – 
Les Coteaux Schisteux – comes close to being 
one of the purest expressions of Grenache 
Noir in the southern Rhône valley. 

Les Coteaux Schisteux, 
Séguret, 2017
Côtes du Rhône Villages, France

Terroir
'Les Turcs' is a single, east-facing, 
high-altitude vineyard with stony, argilla-
ceous limestone terraces, above the schistous 
slopes of the village of Séguret. Here, on 50 
year old vines (some are even older), the 
grapes benefit from the morning sun and from 
even ripening temperatures. Grenache Noir and 
Syrah can only be harvested by hand in this 
unforgiving terroir. 

VInification
Traditional long cuvasion using only wild 
yeasts is aided by regular remontage to re-
lease all the potential of the grapes and 
their skins. The wine spends 22 months in 
French oak 228l barrels and 600l demi-muids. 

Tasting note
An impressive, classic Séguret - about as 
good as Côtes du Rhône Villages gets! The 
nose is as explosive, plush and opulent as 
ever, layered with suggestions of exotic 
spices, cracked black pepper and streaked 
with vanilla. The palate is instantly appeal-
ing, polished and smooth on entry but steeped 
in depth and texture as the flavours swirl 
around, lengthen and delight. The lasting im-
pression is satisfying - a big and opulent 
Grenache-driven wine with obvious oak quali-
ty, great structure, length and finish.

Boutinot

Review from Wine Spectator 91 points

80% Grenache
20% syrah

1,400,000 | 75 cl
prices are including 10% VAT















































































2,400,000 | 70 cl
prices are including 10% VAT




