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The Domaine Pêcheur began producing wine in 1976 from a single hectare of vineyards.  Located in Darbonnay, in the Côtes du 
Jura appellation, the domaine is owned by Christian and Patricia Pêcheur who, since its inception, have worked diligently to improve 
and expand production of classic Jura wines.  Christian was schooled at the Lycée Viticole in Beaune after which he returned to the 
domaine in 1992 to produce the family wines, which are vinified and raised using the centuries-old traditional practices endemic to 
the Jura. 

Now, the domaine extends over 8 ha with vineyards primarily situated on the hillside slopes of the villages of Darbonnay and Pas-
senans with a .3-ha extension into the fabled town of Voiteur for the production of Château Chalon. The Vin-Jaune-only appellation 
of Château-Chalon is the Jura’s grand cru in all but name, its ultra-steep slopes of grey marl producing wines of greater finesse and 
more pronounced minerality than its peers in Arbois. 

Viticulture:

• Farming: Practicing organic

• Treatments: No herbicide and no synthetic treatments

• Ploughing: Annual ploughing to promote soil health

• Soils: Blue, red, and white limestone-clay marls

• Vines: Trained in Guyot and planted at 5,000 vines/ha, vines 
average 30 years old.

• Yields:  Controlled through pruning, debudding, and green 
harvesting

• Harvest: Entirely manual, usually mid-September

• Purchasing: Entirely estate fruit

Aging:

• Élevage: White wines age 1-7 years in neutral barrels without 
topping up.  Red wines spend c. 12 months in neutral barrels.

• Lees: Wines are racked following malolactic and remain 
on their fine lees until assemblage prior to bottling. Crémant 
remains sur lattes for c. 36 months.

• Dosage:  Crémant sees up to 1.5 g/l of dosage.

• Fining and Filtration: Bentonite fining, plate filtration only if 
necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur

Vinification:

• Fermentation: Red wines see total destemming and ferment 
spontaneously as whole berries in stainless-steel tanks. Cuvaison 
lasts c. 15 days.  White wines ferment spontaneously in stain-
less-steel tanks.  

• Extraction: Red wines see pumpovers during cuvaison.

• Chaptalization and Acidification: Chaptalization when 
necessary

• Pressing: Pneumatic pressing for red wines, whole-cluster, 
direct pneumatic pressing for white wines

• Malolactic Fermentation: Spontaneous, in stainless-steel 
tanks following alcoholic fermentation.
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Crémant du Jura

At a Glance:

• Appellation: AOC Crémant du Jura

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 11.5%

• Average Residual Sugar: 0-1.5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Mont Royal, 
Chanet, and Grand-Vaux parcels, all on steep, east-and-west-
facing slopes

• Soil Types and Compositions: Blue limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 35 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, early September

In The Glass:

Clean and mineral, this wine is bone dry, with slight tart apple 
fruit.  There is little or no dosage applied, shaping a pure spar-
kling wine that clearly expresses the profound terroir of this re-
markable region.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: 6 months sur lie, 36 months sur lattes

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 6 months in stainless-steel tanks followed by 36 
months in bottle sur lattes

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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Crémant du Jura Rosé

At a Glance:

• Appellation: AOC Crémant du Jura

• Encépagement: Poulsard (60%), Trousseau (40%)

• Average Annual Production: 

• Average Alcohol by Volume: 11.5%

• Average Residual Sugar: 0 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the south-facing 
Combes parcel

• Soil Types and Compositions: Red limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 35 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, early September

In The Glass:

A sparkling wine made of 2/3 Poulsard and 1/3 Trousseau that 
carries the structural elements of these red varieties, Pêcheur's 
Crémant du Jura Rosé is appropriate as an aperitif, but also has 
the ability to pair well with a range of cuisine.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks after direct pressing.

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: 6 months sur lie, 36 months sur lattes

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 6 months in stainless-steel tanks followed by 36 
months in bottle sur lattes

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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Côtes du Jura Chardonnay

At a Glance:

• Appellation: AOC Côtes du Jura

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Mont Royal, 
Chanet, and Grand-Vaux parcels, all on steep, east-and-west-
facing slopes

• Soil Types and Compositions: Blue limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 35 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, early September

In The Glass:

An intensely mineral wine with bright acidity, Pêcheur's Char-
donnay still carries the identifiable signature of its variety, but 
still speaks with the salty, mineral-infused Jurassic twang that 
makes this region's wines singular.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine is racked following malolactic and re-
mains on its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 24 months in neutral oak barrels with no topping up

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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Côtes du Jura Cuvée Spéciale

At a Glance:

• Appellation: AOC Côtes du Jura

• Encépagement: Chardonnay (50%), Savagnin (50%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Mont Royal, 
Chanet, and Grand-Vaux parcels, all on steep, east-and-west-
facing slopes

• Soil Types and Compositions: Blue limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 35 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, mid-September

In The Glass:

This wine follows the typical « Spéciale » approach of a Char-
donnay / Savagnin blend, in equal parts for this cuvée.  The Sav-
agnin passes through barrels “sous voile”, while the Chardonnay 
is in barrel that is not topped-up, but does not have a veil formed 
at the surface.  Chiseled minerality radiates through the typical 
Jurassien nutty, oxidative aromas in this very classic wine.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine is racked following malolactic and re-
mains on its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 36 months in neutral oak barrels with no topping up

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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Côtes du Jura Savagnin

At a Glance:

• Appellation: AOC Côtes du Jura

• Encépagement: Savagnin (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Mont Royal, 
Chanet, and Grand-Vaux parcels, all on steep, east-and-west-
facing slopes

• Soil Types and Compositions: Blue limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 35 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, mid-September

In The Glass:

Classic Savagnin from the Jura, this wine is aged at least 3 years 
“sous voile” in barrel before being bottled.  Compared to other 
sectors of the Jura, the Savagnin is more airy and tame, with a atr-
ractive fresh minerality underscored by exotic notes of curry and 
roasted nuts.  Limited in production, we only receive a handful 
of cases a year.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: Wine is racked following malolactic and re-
mains on its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 36 months in neutral oak barrels with no topping up

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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Côtes du Jura Poulsard

At a Glance:

• Appellation: AOC Côtes du Jura

• Encépagement: Poulsard (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the east-and-
west-facing, steeply sloped Champs Rouge parcel

• Soil Types and Compositions: Red limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 25 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, mid-September

In The Glass:

The Poulsard is a delicate wine that would not perform well in 
small barrel, so part is vinified in 600-L demi-muid with the bal-
ance in steel tank.  Wild red berries, pale color and a pleasant 
airiness make this wine a delight to drink.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously as whole berries in stainless-steel tanks.  Cuvai-
son lasts c.15 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked following malolactic and re-
mains on its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in barrels and tank 
in the spring

• Élevage: 12 months in stainless-steel tanks and 600-l neutral 
oak demi muids

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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Côtes du Jura Trousseau

At a Glance:

• Appellation: AOC Côtes du Jura

• Encépagement: Trousseau (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the east-and-
west-facing, steeply sloped Champs Rouge parcel

• Soil Types and Compositions: Red limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 25 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, mid-September

In The Glass:

Made exclusively in neutral oak barrels, the wine carries moder-
ate tannin, minerality and darker fruit hinting at brambly sous-
bois notes.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously as whole berries in stainless-steel tanks.  Cuvai-
son lasts c.15 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked following malolactic and re-
mains on its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in barrels in the 
spring

• Élevage: 12 months in neutral oak barrels

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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Côtes du Jura Cuvée Des Trois Cépages

At a Glance:

• Appellation: AOC Côtes du Jura

• Encépagement: Trousseau (34%), Poulsard (33%), Pinot Noir 
(33%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the east-and-
west-facing, steeply sloped Champs Rouge parcel

• Soil Types and Compositions: Red limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 25 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, mid-September

In The Glass:

A wine made from the three red grapes of the Jura (Ploussard, 
Trousseau, Pinot Noir) in equal proportions, all of which are fer-
mented together and then aged in barrel for at least one year, 
Pêcheur's Cuvée des Trois Cépages combines the finesse and sky 
high-acidity of Poulsard with the structure of Trousseau and the 
refinement of Pinot Noir.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously as whole berries in stainless-steel tanks.  Cuvai-
son lasts c.15 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked following malolactic and re-
mains on its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in barrels in the 
spring

• Élevage: 12 months in neutral oak barrels

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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Côtes du Jura Vin Jaune

At a Glance:

• Appellation: AOC Côtes du Jura Vin Jaune

• Encépagement: Savagnin (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 14%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the east-and-
west-facing, steeply sloped Mont Royal and Grand Vaux parcels

• Soil Types and Compositions: Blue limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 40 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, late September

In The Glass:

The Jurassien classic, with aged Savagnin that rests sous-voile for 
at least seven years.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked following malolactic and re-
mains on its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: c. 6 years in neutral oak barrels with no topping up

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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Château Chalon

At a Glance:

• Appellation: AOC Château Chalon

• Encépagement: Savagnin (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 14%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the steep-
ly-sloped, south-facing Gaillardon parcel near Château Chalon

• Soil Types and Compositions: Blue limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 50 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, late September

In The Glass:

The Vin-Jaune-only appellation of Château-Chalon is the Ju-
ra’s grand cru in all but name, its ultra-steep slopes of grey marl 
producing wines of greater finesse and more pronounced min-
erality than its peers in Arbois. Aged in a phenomenally rustic 
above-ground barrel cellar with wide temperature fluctuations, 
Pêcheur's Château Chalon is a wine of terrific precision, with a 
smoky mezcal-like note emerging from beneath intensely saline 
minerality and taut green fruits.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked following malolactic and re-
mains on its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: c. 6 years in neutral oak barrels with no topping up

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur



Domaine Pêcheur

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Côtes du Jura Vin de Paille

At a Glance:

• Appellation: AOC Côtes du Jura

• Encépagement: Chardonnay (70%), Savagnin (15%), Poul-
sard (15%)

• Average Annual Production: 

• Average Alcohol by Volume: 14.5%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the steep-
ly-sloped, south-facing Gaillardon parcel near Château Chalon

• Soil Types and Compositions: Blue limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 50 years old

• Average Yields: Controlled through severe winter pruning, 
debudding, and green harvesting 

• Average Harvest Date and Type: Manual, late September

In The Glass:

A miniscule amount of concentrated juice is pressed from the 
grapes that have dried for several weeks after harvest.  A rich 
wine, yet not heavy or tiring, as the acidity provides lift on the 
palate and leaves a pleasantly complex finish of orchard fruit.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked following malolactic and re-
mains on its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: c. 24 months in neutral oak barrels

• Press Wine: Blended after pressing

• Fining and Filtration:  Fined with bentonite, plate filtration 
if necessary

• Sulfur: Applied at harvest and at bottling, with c. 30-40 g/l 
total sulfur
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