
                       White Côtes du Jura 
         “à la Percenette”

TERROIR
The plot known as “à la Percenette” has a southerly exposure in the Val de 
Vallière gorge, facing the slope on which Montaigu is situated.
Calcareous lias marls, paper shales rich in bloating clays, kaolinites and pyrites.
A super terroir with a favourable microclimate due to its situation in the gorge.

OUR WINEMAKING KNOW-HOW
 Work in the Vines

Vineyard tended biodynamically, Demeter inspection and certification since 2003:
 applications of horn manure, silica and herbal teas. These farming methods 
preserve the grapes' wild yeasts which enhance the authenticity and purity of the 
wines.Exclusively manual grape harvest with selective-sorting in the vines. The
 grapes are rapidly transported to the cellars in small boxes to avoid squashing the
 bunches, thereby minimising the amount of SO2 needed during vinification.

 Variety and Yield
This vineyard is planted with vinestocks of "Melon à Queue Rouge", an ancient variety of Chardonnay, 
selected visually from our own vineyard. Yield is limited to 2.3 TPA (35Hl/Ha) in order to preserve the 
natural balance of the wine.

 In the Cellars
Slow pressing. The juice is poured into 225 litre barrels, without waiting for the must to settle, and so 
without racking.
No addition of yeast, sugar, or any other oenological products.
The wine ferments then ages in the same barrels, in which the lees are regularly stirred to bring extra 
richness to the wine. The barrels are kept topped-up to foster the floral aromas which make this variety so 
special. The bottles are stoppered with natural, fire-branded corks.

TASTING NOTES
Pale golden in colour, with subtle aromas of white flowers, peaches, apricots and vanilla.
In your mouth the flavour explodes with sparkle and vivacity. A fine example of Chardonnay enhanced by 
biodynamics.
FOOD PAIRING SUGGESTIONS
 Fantastic as an aperitif, with shellfish, grilled fish, or frogs' legs.
Serve slightly chilled at 11°C.
Conservation: 15 years


