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Chardonnay & Savagnin 

Sylvain Jacquot farms only a couple of hectares of vines around Arbois. The 
parcels are located in the communes of Buvilly, Arbois, Montigny lès Arsures 
and Chamoz.  
 
The wine has all the hallmarks of a powerful topped up Jura white but with 
some subtle nuttiness and sherry aromas from some time sous voile (under 
flor). The wine is very stable and can be served by the glass for several weeks 
with confidence.  
 
 
General Info 
Country: France   

Region: Jura  

Appelation: Côtes du Jura  

Sub Region/Village: Arbois/Cramans  

Vintage: 2020  

 

 

 

Style: Dry White (a touch oxy)  

Closure: Natural Cork 

Vegan Friendly: Yes 

 

Vineyard 
Grapes: Chardonnay & Savagnin 

Farming: Organic (not certified)  

Soils: Clay marl and limestone  

Vine Age: 40-100 years old 

 

Winemaking 

Spontaneous Fermentation, vinified in stainless steel, 2 years in large oak barrels. 

Sylvain says this is a Ouillé wine (topped up), however the wine has oxidative aromas 

consistent with a bit of sous voile (flor aging).  

 

Malolactic: Yes  

Fining: No   

Filtration: No 

SO2: Zero added,  

Alcohol: 14.1% ABV 

 

 

 


