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NEW CREMANTS DE BOURGOGNE

(WITH NO ADDED SULPHITES)

We're delighted to present our new
cuvées of Crémant de Bourgogne
with no added sulphites! Our blanc
de Noirs is 100% Pinot noir, while
our Blanc de Blancs consists of
98% Chardonnay grape and 2%
Aligoté.

Dosage : 4¢g of sugar per litre (extra
brut).

If you're looking for a superb sparkling wine with less side

effects, make sure you get hold of our new Crémants!
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The devatting process for our 2021 Pinot Noirs has just been

completed. The wine was drained and the 'marc' (the solid

residue composed largely of stems, skins and seeds) has been

pressed. The 'must’ will then be transferred into the barrels

for the final stages of fermentation and ageing and the wine

will then age in the barrels for 16 to 18 months.

AN UPDATE ON THE
2021 HARVEST

The frosts of early April kick-started concerns for many of
France's wine regions and according to the Ministry of
Agriculture, Burgundy as a region has been more heavily
damaged. Although, the areas of Cote de Nuits and Hautes
Cotes seem to have been more preserved, in particular for red

wines.

Here at Jaffelin, we have every faith in Marinette and her team
as they have worked exceptionally hard to ensure the

production of high quality wines from Jaffelin this year.
We spoke to Marinette for her thoughts on the year so far:

"The wine-making was the same as an ordinary year; we only
had to adapt our containers to small volumes of harvests. The
amount of cap-punching and reassembly was significantly
identical.

We were extremely meticulous in sorting the grapes which took
a long time despite the small quantities. This was in my opinion
the most important part of wine-making.

The main difference is that we de-stemmed 100% of the harvest
and therefore did not vinify in whole bunch.

The maceration phase was therefore shorter on average this

year, being 16-17 days instead of 24-25 usually."
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