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The yearly official start of sales of Beaujolais nouveau has recently begun and there are probably 
many of you that have already been enjoying this year’s wine. As the name indicates, Beaujolais 
nouveau refers to a red wine produced in Beaujolais – which is a hilly region adjacent to southern 
Burgundy, France – and is a nouveau or vin de primeur wine, which means that according to 
regulations it can be sold in the same year as it is harvested. In most years, the official start of sales of 
Beaujolais nouveau is the third Thursday in November at midnight (the local time for every country), 
and this year the start date was November 18th.  
However, did you know that in recent years Beaujolais nouveau has been affected by global 
warming? 
The effects of global warming in France have shortened the time it takes for the grape to reach 
maturity. Some increasingly concerned farmers have even resorted to using dry ice in order to slow 
down the grapes’ maturation process, while other wine makers have been moving their production 
bases to cooler regions.  
The most favorable growing conditions for grape cultivation include good drainage, a south-facing 
slope with lots of sunlight, and a large temperature difference between the coolest and warmest times 
of the day. The ideal temperature is an average throughout the year of between 10℃ to 20℃. Just as 
temperatures over 26℃ cause the quality of cultivated rice to deteriorate, grapes are damaged by 
excessive temperatures. They cause the fruit to undergo a process of mummification, in which it 
shrinks, caves in, and turns brown. The quality of the wine is directly connected to the quality of the 
grape; therefore, high temperatures create major problems for wine farmers. Unless the temperatures 
are high during the day and then cool at night, the grapes’ acidity will decrease and the growers will 
not be able to produce a good quality wine.  
Research has been carried out throughout the world to establish the connection between wine 
production and temperature. According to Dr. Gregory Jones of Southern Oregon University, 
temperatures have increased by an average of 1.26℃ in all of the world’s wine growing regions in the 
past 50 years, from 1950 to 1999. Moreover, his opinion is that the average temperature is set to rise 
another 2.04℃ in the next fifty years, from 2000 to 2049.  
Up to the present day, the most northern area where grapes for wine production could be cultivated 
was believed to be at a latitude of 50° north, which put the Champagne region of France right on this 
border line. But now it seems that a region much further north, Sussex in England, is set to become 
the new northern border below which grape cultivation will be possible. The disturbing reality for 
France is that if temperatures continue to increase as they have been doing, then in the future it may 
no longer be able to produce the high quality wines for which it is famous. 
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