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REGNIE Les Chastys 
GRAPE VARIETY

COLOUR
TERROIR 

AVERAGE VINE AGE

100 % Gamay Noir à Jus Blanc

Red

Around the estate buildings on pink granite soil

5 to 60 years old

TENDING

Goblet pruning, integrated, eco-friendly tending techniques for many years, 
Terra Vitis certified since the 2018 vintage; the prunings are minced then left in 
the vineyard to return the nutrients to the soil.

VINIFICATION 

Hand picking only. 11-day semi-carbonic whole bunch maceration. 
6 to 10-month concrete vat maturing before bottling.

TASTING

EYE
NOSE
PALATE

: lovely crimson hue
: great intensity with black berry fruit notes (blackcurrant, blackberry)

 : the powerful attack extends onto remarkable lovely structure that 
combines concentration, fullness and elegance. A really sound and 
particularly seductive wine.

SERVING

: 13°C/55°F 
: 5 to 7 years
: suited to any style of meal and great when 
shared with friends

SERVING TEMPERATURE
CELLARING
PAIRINGS

1  Domaine Gilles COPERET – REGNIE Les Chastys 

https://www.google.fr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwiWvsSE367iAhXhAWMBHcDFBLgQjRx6BAgBEAU&url=https://fr.123rf.com/photo_69367285_old-fashioned-tire-bouchon-crayon-%C3%A0-main-lev%C3%A9e-dessin-isol%C3%A9-sur-fond-blanc-illustration-vectorielle-tire-b.html&psig=AOvVaw3r8IF-Sn751AZPFH1Y6BFA&ust=1558600818428786

