Celebration of the release of
Beaujolais Nouveau 2009

In true Beaujolais style

Twenty-first edition
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The Sarmentelles, history

1951, the history of Beaujolais Nouveau began. 1963
the date for the release of wines was fixed at 15  §
November at midnight.

1985, in order to avoid any “risk” of hitting a
weekend, the date fixed was @& Thursday in
November.

In 1989, Beaujeu “joined the dance” as it werestaging
a popular an event worthy of the wine’s internagiaenown.




Les Sarmentelles, an authentic celebratic

Over twenty-one events the Sarmentelles de
Beaujeu has become theeference in
Beaujolais Nouveau celebrations.

This popular and unique event in the
Beaujolais region is entirely dedicated to the
glory of this delightful young and easy to drink
wine.

On the 3 Thursday in November, the
whole world hails the arrival of Beaujolais
Nouveau. But at the 12stroke of midnight,
connoisseurs from all over the region, the
whole of France and many foreign countries
gather in Beaujeu, to sample it at its historic
source.

This is a night of celebration, dance, song, an
explosion of light with, at midnight the
broaching of the barrels filled with this divine
nectar that flows over the world with equal
joy every year.

The media, national and international
television teams come to report of thnerld
event A night to live to the full.

And so that this nouveau wine really is in
the image of our region, it goes through a
very rigorous selection process. A
commission made up of our partners and

oenologists very carefully chooses the best
cuvée from the slopes of Beaujeu.

Festivities get underway at the end of the
afternoon.

At 5.30 p.m. is aasting competition with
prizes, where you have to recognise the
vintages of the 12 Beaujolais appellations,
this is organised by the local winemakers.
The lucky winner gets his or her weight in
wine!

The streets are brimming with fun activities
to keep all the senses alert, all to the sound
of French drinking songs

In keeping with tradition, craftsmen and
artisans present the know-how that they
have gained over the generations.

Winemakers show their work through the
seasons and local producers sell their
regional specialities.

During this time our partners honor some of

their members by having them inducted into the

Compagnons du BeaujolaisA “chapter” that
will this year again be held in the des Hospices
de Beaujeu sale d’honneur!




Induction:
The New Compaanon’s Oa

“I solemnly swear, before Saint
Vincent, patron saint of vines and
wine, to conduct myself as a true
and faithful Compagnon du
Beaujolais and to live by their

virtues.

My duty is to love the Beaujolais
country, to strive for the upkeep of
her traditions of hospitality, wisdom
and good humour., to spread the
knowledge of the beauty of her
heritage sites, her interesting old

churches,

her old chateaux and castles that are
witness to her glorious past, when
the spirit of artists and master
craftsmen blew through the land, to
enjoy and promulgate the product of
our vines, and finally to honour the
hardy winemakers who, through
their toil, are at the root of

Beaujolais’ prosperity and fame."




The gala evening:
A gastronomic dinner and a quality show

This festive spirit continues in the
magnificently decorated marquee where
over 1400 guests are expected.

Before dinner is served is a parade of the
main participants in the celebration including
a flag bearing delegation from each of the
foreign countries present and the
Compagnons du Beaujolais.

(an average of around twenty delegations are
present).

Thedinner will be concocted b¥ourg

Traiteur and his team, while the high quality
show will be hosted bi?hilippe Lesage (Magic
Moments Concept) relayed to a big screen so
that all the guests can enjoy it to the full.

For the people unable to go to the gala
evening, a self service Beaujolais meal will be
served at Beaujeu Theatre.




The Sarmentelles Parade

In addition to the vines only being adapted to
back-breaking hand pruning, Beaujolais
vinification requires whole bunches of grapes,
making the use of the harvesting machine
impossible and hand picking is a must.

The traditional Beaujolais Nouveau

tasting ceremony starts with a torch-lit

parade through the streets of Beaujeu
from 11.15 p.m.

A procession of barrows filled with
flaming prunings that we call
sarments form a halo of light below a
laser vault. This custom is to pay
homage to the vinegrower's hard
labour.

The entire parade is studded with light
from the flame-filed barrows and
torches that the winemakers use to feed
their fires.




Beaujolais Nouveau 2009
will reveal its secrets on the
twelfth stroke of midnight

As midnight soundghe official time for the
release of Beaujolais Nouveau finally
arrives. The sky lights up with the fireworks
that are at the zenith of the Sarmentelles
celebrations.

In René Fallet’s famous words:
"Le Beaujolais Nouveau est arrivé”

The barrels are broached and everyone can
now taste the new wine.

What will it taste like this year? Nobody can
say as yet. The underlying characteristics will
be those of the traditional and oh so
enjoyableGamay Noir a Jus Blancgrape.
Enjoy the delicious fresh mouthfeel of
Beaujolais Nouveau that is so rare for a red
wine.

Dance ‘til dawn!

The evening is just beginning. All night long
Beaujolais Nouveau will flowto the rhythm

of a traditional French dance. The release of
Beaujolais Nouveau will be celebrated until
dawn with the specially selected Sarmentelles
cuvee.

Yes, this joyful wine is like an infection,
spreading its qualities like wildfire:
friendliness, tenderness and generosity

Beaujolais 2009 is now on every table but,
before leaving the warmth and friendliness
of the Beaujolais region and the
Sarmentelles festival, please remember the
region’s motto:

“If you're looking for luck and
peace, fill your cellar with
Beaujolais!”




Beaujolais Nouveau

Guinguette cafée!
Thursday 19th November 2009

From Thursday from 10 a.m. to 6 p.m., come forst faste oBeaujolais Nouveaun our heated
marquee (on the square in front of the Mairieown Hal), along with other local produce and
Beaujolais specialities, all to accordion music!

A warm Beaujolais atmosphere in store!!




Beaujolais Wine fair
Friday 20", Saturday 21 and Sunday 2%' November 2009

On the Friday, Saturday and Sunday following the
Sarmentelles’ big night, the organisers have got
together THE” big Beaujolais wine fair.

From the very start, this fair has shown the
relevance of presenting the entire palette of our
regional produce to the public.

Held in the Sarmentelles’ main marqudbe
winemakers of all twelve Beaujolais appellation
show and sell the best of their know-how.

Beaujolais and Beaujolais-Villagesas well as
Saint-Amour,  Moulin-a-Vent,  Chénas,
Juliénas, Chiroubles, Fleurie, Morgon,

Régnié, Brouilly and Cote de Brouilly are
presented. A unique opportunity to discover theempth
little-known Beaujolais, that has made the nameuof
great wine region for over a millennium ...

Of course, the vintage of the year is honoured as i
should be, but our wines to lay down have so much
to offer. Side by side with many regional produce
stands, the thirty-odd producers with showeav
exciting vista of the Beaujolais winemaking region
to visitors for three days

Fair opening times:

- Friday 20" November:3 to 8 p.m.

- Saturday 21" November: 10 a.m. to 8 p.m.
- Sunday 22% November:10 a.m. to 8 p.m.

Lunch and evening: 3 Beaujolais set menus + arte caenu.
Music and entertainment until 1 a.m. (Sunday torg.p

These three days in the marquee are not uniquéhassde for tasting; there will baon-stop
entertainment with Robert PECHARD hosting live music, games for children and typiegjional
meals.




Get Married in Beaujolais — Wedding fair
Friday 20", Saturday 21 November 2009

2" Get Married in Beaujolais fair

Friday 20" Novemberfrom 5 to 9 p.m.

From 7 p.m.Spit-roast beefserved by the caterer
Jean-Michel GUILLEMOT. Music and entertainment
until 1 a.m.

At 8 p.m.:Wedding dress show

Saturday 22° November: 10 a.m. to 7 p.m.
At 1 p.m.:Wedding dress show




Body painting Trophy

Saturday 2 November 2009

4™ Body painting Trophy
With the theme of vines and wine
Saturday 21* Novemberat 8 p.m.

Hairdressing Trophy

Sunday 22° November 2009

3" Hairdressing painting Trophy
With the theme of vines and wine
Sunday 22¢ Novemberat 1 p.m.

These 3 remarkable shows are organiselddwyoff Organisation.




The Sarmentelles
Creators’ Market
Sunday 22° November 2009

For the fifth year running, come and discover taueators at theéMarché de la Création des
Sarmentelles

On Sunday 2% November Atrtists, Artisans and Craftsmen will fill Beaujeu Place de I'Eglise in
front of the church from 10 a.m. to 6 p.m.

This market also aims at being a hub of discoved/raeeting whereonviviality, quality and
professionalismare the key.

Contact

Estelle - Les Sources du Beaujolai83 (0)4.74.69.20.56.




Les Sarmentelles: the association

Les Sarmentelles de Beaujeus a not for profit association set up in 1989emthe French law of
July 1901.

The association is run by an elected committeesnthde up of around 500 volunteers.

Budget: €250 000

For any further information:

Les Sarmentelles de Beaujeu
Mairie - 69430 Beaujeu
Bookings for the dinner and show (€80 per person)
Telephone: 33(0)4.74.69.26.98
email: sarmentelles@orange.fr
www.sarmentelles.com

President: Mr Olivier RAVIER — Tel.: 06.71.00.75.79.

Office de Tourisme de Beaujeu et sa Région
- Telephone : 04.74.69.22.88
www.aucoeurdubeaujolais.fr

email: ot@aucoeurdubeaujolais.fr




