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No domaine with whom we work embodies the Jura’s pre-technological agrarian past as wholeheartedly as Overnoy-Crinquand, 
headed today by the lovably warm and energetic Mickael Crinquand. Although the family still derives twice as much income from 
their Comté cows as their wines, Mickael’s 5.5 hectares in the prized hills of Pupillin yield wines of tremendous character and stagger-
ing authenticity—wines that could be produced absolutely nowhere else. Mickael’s forebears were never seduced by the labor-saving 
chemicals being flouted several decades back, and so the family’s vineyards have always been worked organically (certified as such in 
1999). The starkly bare-bones cellar, located beneath their modest home, houses huge barrels of 50 to 100 years of age within which 
their completely egoless wines gradually take form. 

Currently, 90% of the production is sold to private clients and we consider ourselves fortunate to have access to the limited amount 
of wine that is made available for export.

Viticulture:

• Farming: Certified organic since 1999 by Ecocert

• Treatments: Copper-sulfate only

• Ploughing: Annual ploughing to promote soil health

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

• Vines: Trained in Guyot and planted at 6,000 vines/ha, vines 
average 35 years old.

• Yields:  Controlled through pruning and debudding

• Harvest: Entirely manual, usually mid-September to early 
October

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Wines age in a combination of neutral pièces, demi 
muids, and foudres for 2-10 years.

• Lees: Wines are racked only once, following malolactic, and 
remain on their fine lees until assemblage prior to bottling.

• Fining and Filtration: Wines are unfined and see plate filtra-
tion only if necessary

• Sulfur: Applied at harvest if necessary and at bottling, with c. 
30 mg/l total sulfur

Vinification:

• Fermentation: Red wines see total destemming and all wines 
ferment spontaneously in neutral oak foudres. 

• Extraction: Red wines see punchdowns during cuvaison, with 
some pumpovers if necessary.

• Chaptalization and Acidification: Chaptalization when 
necessary

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

• Malolactic Fermentation: Spontaneous, in foudre 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: 0.5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the south-facing 
Bidode parcel near the village of Pupillin

• Soil Types and Compositions: Red limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,000 vines/ha

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

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

In The Glass:

Mickael’s Crémant Blanc is pure Chardonnay with 30 months 
of lees contact and a mere 0.5 grams per liter dosage. Produced 
exclusively from a single vintage, it offers textural plushness and 
breadth balanced by iron-tinged minerality and a gently honeyed 
character.

In The Cellar:

• Fermentation: Wine ferments spontaneously in neutral oak 
foudres

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: 6 months sur lie, 30 months sur lattes

• Malolactic Fermentation: Spontaneous, in foudre following 
alcoholic fermentation

• Élevage: 6 months in foudre followed by 30 months in bottle 
sur lattes

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtration if necessary

• Sulfur: Applied at harvest if necessary and at bottling, with c. 
30 mg/l total sulfur
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Crémant du Jura Rosé

At a Glance:

• Appellation: AOC Crémant du Jura

• Encépagement: Poulsard/Ploussard (100%)

• 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 Rouge and 
Bidode parcels near the village of Pupillin

• Soil Types and Compositions: Red limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,000 vines/ha

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

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

In The Glass:

Crinquand uses fruit from the younger vines of Ploussard to 
make his sparkling wine. Although the vintage is not indicated 
on the label, Crinquand’s Crémant is vintage specific, all the 
juice being from a single harvest. The Crémant from this estate 
is bone-dry “brut zero” (no dosage). On the palate one senses a 
hint of tannin, a strong underlying earthiness … its “terroir” and 
an ebullient raspberry fruit in both flavor and on the nose. 

In The Cellar:

• Fermentation: Wine ferments spontaneously in neutral oak 
foudres

• Pressing: Whole-cluster direct pneumatic pressing

• Time on Lees: 6 months sur lie, 30 months sur lattes

• Malolactic Fermentation: Spontaneous, in foudre following 
alcoholic fermentation

• Élevage: 6 months in foudre followed by 36 months in bottle 
sur lattes

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtration if necessary

• Sulfur: Applied at harvest if necessary and at bottling, with c. 
30 mg/l total sulfur
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Arbois-Pupillin Chardonnay La Bidode

At a Glance:

• Appellation: AOC Arbois-Pupillin

• Encépagement: Chardonnay (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 south-facing 
Bidode parcel near the village of Pupillin

• Soil Types and Compositions: 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,  
and debudding

• Average Harvest Date and Type: Manual, mid to late Sep-
tember

In The Glass:

This wine displays excellent, firm acidity.  Rather full in the 
mouth and quite honeyed in its nose and flavor, it ends with a 
persistent, mineral-dominated finish.

In The Cellar:

• Fermentation: Wine ferments spontaneously in neutral oak 
foudres

• 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 foudre following 
alcoholic fermentation

• Élevage: c. 24 months in neutral 25-hl foudres

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtration if necessary

• Sulfur: Applied at harvest if necessary and at bottling, with c. 
30 mg/l total sulfur
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Arbois-Pupillin Chardonnay Vieilles Vignes

At a Glance:

• Appellation: AOC Arbois-Pupillin

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  

• Soil Types and Compositions: White limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,000 vines/ha, vines average 70 years old.

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

• Average Harvest Date and Type: Manual, late September to 
early October

In The Glass:

A unique and arresting wine, Mickael’s old-vines bottling of 
Chardonnay is picked three weeks later than the “La Bidode” 
above, with frequent occurrences of botrytis among the bunches. 
It harnesses the full capacity of its 70-year-old vines, and offers a 
gripping, powerful palate whose dense, apricot-dominated fruit 
threatens to outmuscle the wine’s voile-derived saline thrust.

In The Cellar:

• Fermentation: Wine ferments spontaneously in neutral oak 
foudres

• 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 foudre following 
alcoholic fermentation

• Élevage: c. 36 months and 600-l neutral oak demi muids

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtration if necessary

• Sulfur: Applied at harvest if necessary and at bottling, with c. 
30 mg/l total sulfur



Overnoy-Crinquand

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

info@madrose.com • madrose.com

Arbois-Pupillin Savagnin

At a Glance:

• Appellation: AOC Arbois-Pupillin

• Encépagement: Savagnin (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 1 ha of vines 
planted in a single parcel near the village or Pupillin

• Soil Types and Compositions: Blue/grey limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 6,000 vines/ha, vines average 35 years old.

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

• Average Harvest Date and Type: Manual, late September to 
early October

In The Glass:

The best Savagnin is produced from poor soils underlain with 
“marne grise” and the Crinquand Savagnin is planted in a sin-
gular one hectare parcel of compact grey marl. Vinified in large, 
old oak barrels and left there to age about four years before bot-
tling, Crinquand’s Savagnin is a profound wine marked by notes 
of beeswax, cacao and walnut with a penetrating, long, almost 
tannic finish.

In The Cellar:

• Fermentation: Wine ferments spontaneously in neutral oak 
foudres

• 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 foudre following 
alcoholic fermentation

• Élevage: c. 48 months in 25-hl neutral oak foudres

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtration if necessary

• Sulfur: Applied at harvest if necessary and at bottling, with c. 
30 mg/l total sulfur
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Arbois-Pupillin Ploussard

At a Glance:

• Appellation: AOC Arbois-Pupillin

• Encépagement: Poulsard/Ploussard (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Rouge and 
Bidode Parcels near the village of Pupillin

• 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 35 years old.

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

• Average Harvest Date and Type: Manual, late September to 
early October

In The Glass:

Overnoy-Crinquand’s Ploussard, from 25- to 60-year old vines in 
Pupillin, pours a pale orange-tinged ruby, but offers surprisingly 
meaty depth and firm minerality.  Pupillin is recognized as the 
spiritual home of the Poulsard grape, as the stony, iron-rich lime-
clay soils of the village express the cultivar's curious and compel-
ling character.  The light color of this wine reflects the grey-rose 
blush to the skin of the grape which then leads to a surprisingly 
tannic texture; a rough, “sauvage”, lively wine with a big person-
ality.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in neutral oak foudres. Cuvaison lasts c. 15 days.

• 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 foudre following 
alcoholic fermentation

• Élevage: c. 12 months in 25-hl neutral oak foudres

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtration if necessary

• Sulfur: Applied at harvest if necessary and at bottling, with c. 
30 mg/l total sulfur
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Arbois-Pupillin Trousseau

At a Glance:

• Appellation: AOC Arbois-Pupillin

• Encépagement: Trousseau (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Rouge and 
Bidode Parcels near the village of Pupillin

• 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 35 years old.

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

• Average Harvest Date and Type: Manual, late September to 
early October

In The Glass:

Although it is more ethereal than the versions from Les Matheny 
and Joseph Dorbon owing to Pupillin’s elegance-enhancing ter-
roir, Mickael’s Trousseau—aged in similar fashion to the Plous-
sard above—offers plenty of ripe, controlled red fruits, with a 
twist of licorice and dusty spices, and anchored by mellow but 
present acidity. It is slightly richer and more concentrated than 
the Ploussard, but, as is often the case here, the two are closer in 
body and personality than at many domaines.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in neutral oak foudres. Cuvaison lasts c. 15 days.

• 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 foudre following 
alcoholic fermentation

• Élevage: c. 12 months in 25-hl neutral oak foudres

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtration if necessary

• Sulfur: Applied at harvest if necessary and at bottling, with c. 
30 mg/l total sulfur
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Arbois-Pupillin Vin Jaune

At a Glance:

• Appellation: AOC Arbois-Pupillin Vin Jaune

• Encépagement: Savagnin (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 15%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Rouge and 
Bidode Parcels near the village of Pupillin

• 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 35 years old.

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

• Average Harvest Date and Type: Manual, late September to 
early October

In The Glass:

The “unicorn” of the Overnoy Crinquand cellar, this very limit-
ed wine is only produced in the best of vintages. Exceeding the 
mandatory 6-years-and-3-months aging period required to claim 
a wine as Vin Jaune, Overnoy ages their Savignin “sous voile” for 
10 years before bottling. The result is a magical amalgamation of 
finesse and decay, a compact, carmelized and nutty fruit charac-
ter advancing into a deeply briny and mineral firework show on 
the palate. This is not a Vin Jaune for the weak of heart. 

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in neutral oak foudres. Cuvaison lasts c. 15 days.

• 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 foudre following 
alcoholic fermentation

• Élevage: 10 years in neutral oak pièces and demi muids

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtration if necessary

• Sulfur: Applied at harvest if necessary and at bottling, with c. 
30 mg/l total sulfur
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