Domaine de Montbourgeau
Domaine de Montbourgeau has produced traditional Jura wines since Victor Gros, the grandfather of current Vigneronne, Nicole
Deriaux, first planted the estate’s vineyards in 1920. Nicole’s father, Jean Gros, was responsible for expanding the domaine once he
acceded to the head of the family in 1956. Thirty years later (1986) Nicole joined her father and she now is fully responsible for the
operation of the domaine. Her three sons are waiting in the wings!
The estate is located in the village of L’Étoile in the southwestern zone of the Jura. The origin of the name “L’Etoile” (meaning “star”)
is attributed to either the fact that there are five hills surrounding the village in the pattern of a star or, more probably, because of the
numerous specimens of the fossils of ancient starfish that are found to this day in the soils of this appellation. The appellation itself is
very small, including only 52 hectares, principally in the village of L’Étoile but also with certain vineyards in the neighboring villages
of Planoiseau, Saint Didier and Qunitigny.
The domaine’s 9 ha are devoted mostly to Chardonnay with 1.7 ha of Savagnin and some Trousseau and Poulsard rounding out the
plantings. The viticulture is organic and the vinification is strictly traditional, and Nicole Deriaux’s natural approach to every step of
the process captures the true essence of the Étoile appellation in each of the separate bottlings done at the domaine.
Viticulture:
• Farming: Practicing organic
• Treatments: Copper-sulfate only
• Ploughing: Annual ploughing to promote soil health
• Soils: Blue, white, and red limestone-clay marls
• Vines: Trained in Guyot and planted at 6000 vines/ha, vines
average 40 years old.
• Yields: Controlled through severe winter pruning, debudding, and green harvesting when necessary
• Harvest: Entirely manual, usually mid-September
• Purchasing: Entirely estate fruit
Vinification:

Aging:

• Fermentation: Following manual destemming and a 3-4 day
cold soak, red wines ferment spontaneously in stainless-steel
tanks. Cuvaison lasts 18-28 days. Cuvée Spéciale ferments
spontaneously in 230-l neutral oak barrels. Other white wines
ferment spontaneously in stainless-steel tanks.

• Élevage: Red wines age 12-18 months in small barrels. Vin
Jaune ages in foudres and smaller barrels for up to 7 years.
Other white wines age in foudres and smaller barrels for 24-36
months. White wines are not topped up while in small barrels.

• Extraction: Red wines see pumpovers during cuvaison. Most
white wines see bâtonnage only to counter reduction.

• Lees: Wines are racked following malolactic and remain
on their fine lees until assemblage prior to bottling. Crémant
remains sur lattes for 18 months.

• Chaptalization and Acidification: Chaptalization when
necessary

• Dosage: Crémant sees no dosage.

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

• Fining and Filtration: All wines are unfined. White wines are
filtered with diatomaceous earth when necessary. Red wines are
unfiltered.

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

• Sulfur: Applied when necessary
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Domaine de Montbourgeau
Crémant du Jura Brut Zéro

At a Glance:

In The Cellar:

• Appellation: AOC Crémant du Jura

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks

• Encépagement: Chardonnay (100%)
• Average Annual Production: 15,000 bottles
• Average Alcohol by Volume: 12%

• Pressing: Whole-cluster direct pneumatic pressing
• Time on Lees: 6 months sur lie, 18 months sur lattes
• Malolactic Fermentation: Spontaneous, in tank following
alcoholic fermentation

• Average Residual Sugar: < 5 g/l
• Average Total Acidity:

• Élevage: 6 months in stainless-steel tanks followed by 18
months in bottle sur lattes
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From Domaine de
Montbourgeau's younger Chardonnay vines, spread among
numerous parcels surrounding the village of L'Étoile

• Fining and Filtration: Unfined and filtered with diatomaceous earth
• Sulfur: Applied when necessary

• Soil Types and Compositions: Blue, white, and red limestone-clay marls
• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha, vines average 10-20 years old
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary
• Average Harvest Date and Type: Manual, early September

In The Glass:
Nicole’s gold-standard Crémant du Jura is produced from pure
Chardonnay from her younger vines, and it’s always from a single
vintage. Vinified in steel and given 18 months of lees contact for
its secondary fermentation, this is a true “brut zero” and never
receives a dosage, resulting in a linear, racy sparkler of mouthwatering minerality and sizzling drive.
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Domaine de Montbourgeau
L'Étoile

At a Glance:

In The Cellar:

• Appellation: AOC L'Étoile
• Encépagement: Chardonnay (95%), Savagnin (5%)
• Average Annual Production: 20,000 bottles
• Average Alcohol by Volume: 13%
• Average Residual Sugar: < 5 g/l

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks
• Pressing: Whole-cluster direct pneumatic pressing
• Time on Lees: Wine is racked following malolactic and remains on its fine lees until assemblage prior to bottling.
• Malolactic Fermentation: Spontaneous, in tank following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 12 months in 25-hl neutral oak foudres followed
by 12-24 months in 500-l, neutral oak demi muids and 228-l
barrels

In The Vineyard:

• Press Wine: Blended after pressing

• Parcel Names, Slopes, and Locations: From southeast-facing
parcels surrounding the village of L'Étoile
• Soil Types and Compositions: Blue and white limestone-clay
marls
• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha, vines average 40 years old
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary, yields average
40-47 hl/ha
• Average Harvest Date and Type: Manual, mid-September

• Fining and Filtration: Unfined and filtered with diatomaceous earth when necessary
• Sulfur: Applied when necessary
In The Glass:
This cuvée has long been our go-to for reasonably priced, traditionally produced Jura Chardonnay. Vinified in steel but aged in
well-used barrels with no topping up, it is bottled just about two
years after harvest—enough time to display oxidative influence
but not long enough to develop full-on voile character. The resulting wine is vividly fruit-driven yet saline and long, bursting
with expressiveness.
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Domaine de Montbourgeau
L'Étoile en Banode

At a Glance:

In The Cellar:

• Appellation: AOC L'Étoile
• Encépagement: Chardonnay (95%), Savagnin (5%)
• Average Annual Production: 2,600 bottles

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks
• Pressing: Whole-cluster direct pneumatic pressing
• Time on Lees: Wine is racked following malolactic and remains on its fine lees until assemblage prior to bottling.

• Average Alcohol by Volume: 13-14%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in tank following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 12 months in 25-hl neutral oak foudres followed by
12-24 months in 500-l, neutral oak demi muids
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the southeast-facing en Banode plot outside of L'Étoile, coplanted to
Chardonnay and Savagnin

• Fining and Filtration: Unfined and filtered with diatomaceous earth when necessary
• Sulfur: Applied when necessary

• Soil Types and Compositions: Blue and white limestone-clay
marls
• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha in 1970
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary, yields average
40 hl/ha
• Average Harvest Date and Type: Manual, mid-September

In The Glass:
The finesse of the regular cuvée of L’Etoile plays counterpoint
to this cuvée, “En Banode” which is a field blend of Chardonnay
and Savagnin from a single vineyard source. Not produced every
vintage, the “En Banode” is more full-bodied and rustic than the
regular L’Etoile bottling and it reflects the special soil characteristics (the grey and blue marne) that are best for planting the finicky Savagnin grape.
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Domaine de Montbourgeau
L'Étoile Montangis

At a Glance:

In The Cellar:

• Appellation: AOC L'Étoile
• Encépagement: Chardonnay (95%), Savagnin (5%)
• Average Annual Production: 2,000 bottles

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks
• Pressing: Whole-cluster direct pneumatic pressing
• Time on Lees: Wine is racked following malolactic and remains on its fine lees until assemblage prior to bottling.

• Average Alcohol by Volume: 15%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in tank following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 12 months in 25-hl neutral oak foudres followed by
12-24 months in 228-l, neutral oak barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From a single, .33 ha
southeast-facing parcel of the domaine's oldest vines

• Fining and Filtration: Unfined and filtered with diatomaceous earth when necessary

• Soil Types and Compositions: Blue and white limestone-clay
marls

• Sulfur: Applied when necessary

• Vine Age, Training, and Density: Trained in Guyot and
planted at 10,000 vines/ha in 1930
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary
• Average Harvest Date and Type: Manual, mid-September

In The Glass:
From a single plot of the estate's oldest vines, the Montangis
cuvée's depth and length are testaments to the Jura's viticultural
prowess. An ideal partner to white meats, plates served in rich
sauces, and to Morel mushrooms, it is an ideal lens into the viticultural history of this often overlooked region.
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Domaine de Montbourgeau
L'Étoile Cuvée Spéciale

At a Glance:

In The Cellar:

• Appellation: AOC L'Étoile

• Fermentation: Wine ferments spontaneously in 230-l neutral
oak barrels

• Encépagement: Chardonnay (100%)

• Pressing: Whole-cluster direct pneumatic pressing

• Average Annual Production: 4,000 bottles

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

• Average Alcohol by Volume: 15%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in barrel in the
spring

• Average Total Acidity:

• Élevage: c. 48 months in 230-l neutral oak barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the southeast-facing Chaux parcel outside L'Étoile

• Fining and Filtration: Unfined and filtered with diatomaceous earth when necessary
• Sulfur: Applied when necessary

• Soil Types and Compositions: Blue and white limestone-clay
marls
• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha, vines average 40 years old.
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary, yields average
40 hl/ha
• Average Harvest Date and Type: Manual, mid-September

In The Glass:
This elite cuvée of Chardonnay is Madame Deriaux’s special selection from her best Chardonnay plantings. Like the pure Savagnin cuvée, it is left to age for many months in barrel without
racking and without topping off. It is a wine for the ages with a
vibrant acidity underlying a dense and concentrated body with
notes of beeswax and honey and resin and minerals.
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Domaine de Montbourgeau
L'Étoile Savagnin

At a Glance:

In The Cellar:

• Appellation: AOC L'Étoile

• Fermentation: Wine ferments spontaneously in stainless-steel
tanks

• Encépagement: Savagnin (100%)

• Pressing: Whole-cluster direct pneumatic pressing

• Average Annual Production: 5,000 bottles

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

• Average Alcohol by Volume: 14.5%
• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in tank following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 12 months in 25-hl neutral oak foudres followed by
36-48 months in 600-l neutral demi muids
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From the younger
vines of the southeast-facing Budes parcel outside the village of
L'Étoile

• Fining and Filtration: Unfined and filtered with diatomaceous earth when necessary
• Sulfur: Applied when necessary

• Soil Types and Compositions: Blue and white limestone-clay
marls
• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha, vines average 15-20 years old.
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary, yields average
40-45 hl/ha
• Average Harvest Date and Type: Manual, late September

In The Glass:
Montbourgeau’s spellbinding Savagnin is produced from vines
planted in veins of grey and blue marne, a soil particularly favored
by the variety but less common in L’Étoile than elsewhere in the
region. This electrifying wine combines L’Étoile’s high-tension
acidity with broad, almond-tinged golden fruits and a blast of sea
salt, and its finish lasts well past the minute mark.
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Domaine de Montbourgeau
Côtes du Jura Poulsard

At a Glance:

In The Cellar:

• Appellation: AOC Côtes du Jura
• Encépagement: Poulsard (100%)

• Fermentation: Following manual destemming and a 3-4 day
cold soak, wine ferments spontaneously in stainless-steel tanks.
Cuvason lasts 18-24 days.

• Average Annual Production: 1,600 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 12%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in tank following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 12-18 months in neutral 228-l barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From very limited
plantings of Poulsard on southeast-facing sloped parcels surrounding the domaine

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied when necessary

• Soil Types and Compositions: Red limestone-clay marls
• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha, vines average 15-20 years old.
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary, yields average
40-50 hl/ha
• Average Harvest Date and Type: Manual, mid-September

In The Glass:
Montbourgeau produces a limited amount of red wine from the
Poulsard grape. It is a bright, airy wine with a hint of tannin to
the finish. This red from L’Etoile is classified as a “Cotes du Jura”
since the L’Etoile appellation is strictly reserved for the white
wines produced there.
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Domaine de Montbourgeau
Côtes du Jura Trousseau

At a Glance:

In The Cellar:

• Appellation: AOC Côtes du Jura
• Encépagement: Trousseau (100%)

• Fermentation: Following manual destemming (50-100%) and
a 3-4 day cold soak, wine ferments spontaneously in stainless-steel tanks. Cuvaison lasts 14-18 days.

• Average Annual Production: 1,600 bottles

• Pressing: Pneumatic pressing

• Average Alcohol by Volume: 12%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in tank following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 12-18 months in neutral 228-l barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From very limited
plantings of Trousseau on south and southeast-facing sloped
parcels surrounding the domaine

• Fining and Filtration: Unfined and unfiltered
• Sulfur: Applied when necessary

• Soil Types and Compositions: Red and grey/white limestone-clay marls
• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha, vines average 15-20 years old.
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary, yields average
40-50 hl/ha
• Average Harvest Date and Type: Manual, mid-September

In The Glass:
Richer and darker-fruited than the estate's Poulsard, Montbourgeau's Trousseau also comes from a miniscule planting of
vines scattered among Chardonnay and Savagnin. With leading
notes of red cherry and red currant, its balance of power and finesse makes it an ideal partner to terrines, game, and other red
meats.
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Domaine de Montbourgeau
L'Éoile Vin Jaune

At a Glance:

In The Cellar:

• Appellation: AOC L'Étoile Vin Jaune
• Encépagement: Savagnin (100%)

• Fermentation: Following manual destemming and a 3-4 day
cold soak, wine ferments spontaneously in stainless-steel tanks.
Cuvaison lasts 18-24 days.

• Average Annual Production: 3,000 bottles

• Pressing: Whole-cluster direct pneumatic pressing

• Average Alcohol by Volume: 14%

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

• Average Residual Sugar: < 5 g/l

• Malolactic Fermentation: Spontaneous, in tank following
alcoholic fermentation

• Average Total Acidity:

• Élevage: 12 months in 25-hl neutral oak foudres followed by
6 years in 230-l neutral oak barrels
In The Vineyard:

• Press Wine: Blended after pressing

• Parcel Names, Slopes, and Locations: From the southeast-facing Budes parcel outside L'Étoile
• Soil Types and Compositions: Blue limestone-clay marls

• Fining and Filtration: Unfined and filtered with diatomaceous earth when necessary
• Sulfur: Applied when necessary

• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha, vines average 30-70 years old.
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary, yields average
40-50 hl/ha
• Average Harvest Date and Type: Manual, late September to
early October

In The Glass:
Hailing as it does from the elegance-enhancing soils of L’Étoile—
the appellation in which Nicole Deriaux is the undisputed superstar—Domaine Montbourgeau’s Vin Jaune displays a precision
and lift rare in the genre. Its briny voile thwomp is sheathed in
fruit less rich than that of its cousins in the RWM stable, and it
punches all the more devastatingly for it. Quince paste, freshly
polished brass, and pink salt coat the palate completely, provoking salivation and building to a finish of great tension.
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Domaine de Montbourgeau
L'Éoile Vin de Paille

At a Glance:

In The Cellar:

• Appellation: AOC L'Étoile Vin de Paille
• Encépagement: Chardonnay (60%), Savagnin (20%), Poulsard (20%)
• Average Annual Production: 2,000 half-bottles

• Fermentation: Following 2 months of drying on straw mats,
wine ferments spontaneously in stainless-steel tanks for c. 2
months.
• Pressing: Whole-cluster direct pneumatic pressing

• Average Alcohol by Volume: 14%

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

• Average Residual Sugar: c. 100 g/l

• Malolactic Fermentation: Blocked by residual sugar content

• Average Total Acidity:

• Élevage: 36 months in 230-l neutral oak barrels
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From numerous
southeast-facing parcels surrounding L'Étoile

• Fining and Filtration: Unfined and filtered with diatomaceous earth when necessary
• Sulfur: Applied when necessary

• Soil Types and Compositions: Blue, white, and red limestone-clay marls
• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha, vines average 40-80 years old.
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary, yields average
less than 20 hl/ha
• Average Harvest Date and Type: Manual, late September to
early October

In The Glass:
Montbourgeau’s Vin de Paille is picked normally but aged in the
open air on straw mats until the January following the harvest,
at which point the dried grapes are pressed for their pittance of
juice, which ferments to a colossal level of residual sugar but with
a load of balancing acidity. Through the thickness of sugar and
spice, the Jura’s mineral intensity peeks out, endowing this rustic
yet complex elixir with a strong sense of place.
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Domaine de Montbourgeau
Macvin du Jura

At a Glance:

In The Cellar:

• Appellation: AOC Macvin du Jura
• Encépagement: Chardonnay (80%), Poulsard (20%)

• Fermentation: Wine ferments spontaneously in neutral oak
barrels and is fortified with Marc du Jura before fermentation is
complete

• Average Annual Production: 3,500 bottles

• Pressing: Whole-cluster direct pneumatic pressing

• Average Alcohol by Volume: 17%

• Time on Lees: c. 24 months

• Average Residual Sugar: c. 100 g/l

• Malolactic Fermentation: Blocked by fortification

• Average Total Acidity:

• Élevage: 24-36 months in 230-l neutral oak barrels
• Press Wine: Blended after pressing
• Fining and Filtration: Unfined and filtered with diatomaceous earth when necessary

In The Vineyard:
• Parcel Names, Slopes, and Locations: From numerous
southeast and southwest-facing parcels surrounding L'Étoile

• Sulfur: Applied when necessary

• Soil Types and Compositions: Blue, white, and red limestone-clay marls
• Vine Age, Training, and Density: Trained in Guyot and
planted at 6,000 vines/ha, vines average 10-35 years old.
• Average Yields: Controlled through severe winter pruning,
debudding, and green harvesting when necessary, yields average
less than 20 hl/ha
• Average Harvest Date and Type: Manual, late September to
early October

In The Glass:
The Macvin is a blend of Chardonnay and Poulsard. The fermentation is stopped by the addition of marc. The blend is two-thirds
grape must and one-third marc. The Macvin spends three years
in barrel before it is bottled and it carries 18% alcohol. Used as a
delightful aperitif or as a “vin de meditation”.
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