
Varietal : Gamay Noir

Terroir: The vines producing Jean are primarily planted on the hills 
located near Lyon. Their roots are anchored deep in granitic rocks formed 
more than 320 million years ago. Gamay Noir could not ask for a better 
well draining and airy soil in which to grow than this cradle of granite .

Wine-making: Grapes from specific plots are selected for their perfect 
ripeness and condition. They are sorted and partially de-stemmed. 
Temperature controlled maceration with the goal of gently extracting 
polyphenolic material and smooth tannins, while guarding the freshness of the 
fruit. 

Aging: Jean ages on the fine lees in tanks to bring out it’s complexity.

Tasting note: Jean’s core shows a deep intense purple color with 
garnet and purple reflections. Intense aromas of ripe Black Berry & blue-
berry,  with licorice spice and mineral notes. The mouth feel is round with 
a pleasant sweetness and intense fruit flavors. Easy to access, Jean is full of 
freshness and the bright finish lingers.            
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Sharing and Authenticity

Jean Loves the simple moments, beautiful 
and true, sharing and conviviality.


