Chéateau Cambon was bought in 1995 by Marcel and
Marie Lapierre (Domaine Lapierre) in association with
Jean-Claude Chanudet (Domaine Chamonard).

In 2022, Alexandre Iwasuila joined the estate and
progressively took over its executive direction. Chéteau
Cambon owns 18 hectares of vines which are grown
organically. They pay specific attention to the fact that
there are as low interventions in the cellar as much as
possible.
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VIN DE FRANCE

GRAPE
100% Gamay

TERROIR

The plots are located close to Villié Morgon on
the famous road of the crus du Beaujolais, on a
clay soil, very close to the famous Chateau de
Pizay.

The vines are aged between 40 and 60 years

old.

They are farmed organically with regular
ploughing.

WINEMAKING AND AGEING
All our grapes are handpicked.

Direct and delicate press of the Gamay grapes in a
pneumatic press.

Vinification and foam intake in the bottle.

Disgorgement in February of the following year.
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A e B Salmon color, the mouth reveals aromas of small
fresh fruits as well as a very delicate bubble.

SCEA CHATEAU CAMBON +33 4 74 66 24 08
348 Route de Frans, contact@chateau-cambon.com
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