
WINERY AND VINEYARD
With deep historic roots in Fleurie, Château de Poncié has over a 
thousand years of history, founded in 949 AD under the Latin name of 
Villa Ponciago. Today, surrounding the 18th century Château, the estate 
consists of 46 hectares of prime vineyards on pink granite emblematic 
of the Fleurie appellation, ideal for Gamay, lending our wines classic 
fi nesse and elegance that allows their distinct terroir to shine through.  
The terroirs of the estate are unique, with a total of 214 historically 
demarcated parcels that were previously classifi ed as Premiers Crus 
and Premiere Classe. The crystalline granite in the soil gives the 
wines a complex minerality and elegance pushing the boundaries of 
preconceived notions of Cru Beaujolais.
 
The strength of the terroirs, the quest for quality, the expertise of the 
winemaking team, small yields – less than 50 hectolitres per hectare as 
in the 19th century - are once again producing exceptional Fleurie wines.
 

THE HARVEST AND VINIFICATION
The gamay grapes are harvested manually, in small cases, and sorted 
carefully by hand, then vinifi ed on a parcel-by-parcel basis in small 
tanks (60 hl). The bunches are thoroughly destalked to remove 
Gamay’s very green stalks. Cold maceration takes place, followed by 
a long fermentation (8-12 days) to allow the terroir aromas to emerge. 
Depending on the vintage, 20-30 % of Le Pré Roi is aged in mature 
oak casks (1-4 years old), to enrich the silky, velvety texture without 
sacrifi cing fi nesse. The remainder is matured for 5 months in small 
tanks to preserve freshness.
 
Le Pré Roi  is a selection of the fi nest parcels on Château de Poncié’s 
slopes; Sous le Parc, with its very sandy mid-slope soils, contributes 
elegance and fl oral notes, Montgenas, with its deeper soils and 
southern exposure, gives structure and richness; La Brirette, with very 
thin soils on the southwest side of the Poncié hillock, offers mineral 
notes, fi nesse and very fi ne tannins, fi nally; Les Carcans, at the top of 
the Poncié hillock, receives the sun  throughout the day and brings 
very deep, concentrated aromas.
 

TASTING NOTES & SERVING SUGGESTIONS
Bright brilliant color, refl ecting garnet and violet nuances. The nose 
is fi ne and elegant, developing pronounced notes of cherry and 
blueberry. Violets and peonies complete the complex nose. The fi nish 
is enhanced by delicate spicy touches, with remarkable length. This 
wine should be served slightly chilled at a recommended temperature 
of 61°F to 63°F (16°C to 17°C). Expressive fruit  shows in the fi rst 3 years 
and further ageing (5 to 7 years) brings mellowness. While delicious on 
its own, this wine is very adaptable and may be enjoyed with lighter 
meats, poultry and fi sh.

Red, intense powerful nose

with a nice complexity of

fruit, fi re wood, ripe berries, 

mint and pencil shavings.

Appellation Fleurie

Blend 100% Gamay

Alcohol 12.5% abv

Residual Sugar 1.5 g/l

Acidity 5.4 g/l

pH 3.4

CHÂTEAU DE PONCIÉ – LE PRÉ ROI 

Please enjoy our fi ne wines responsibly. Imported by Maisons & Domaines Henriot America, NY, NY


