Cotes du Jura “Charles Rouger” ;

QUICK FACTS
Varicty
100% Trousseau.

Aging
Oak Barrels.

Winemaker Wine Region
Frederic Lornet Jura
Story

The Lornet family’s winemaking legacy began with Eugene, Frederic’s
grandfather, who was both a cooper and a winegrower. Following his footsteps,
Frederic now continues the tradition of producing exquisite Jura red and white
wines. Their cellar, housed in a thirteenth-century Cistercian abbey, oversees
vineyards spanning sixteen distinct plots, historically outlined by the Cistercian
monks.

Vineyard
Facing south, the vines, averaging 30 vears in age, are rooted in red clay and
limestone. To prioritize top-notch produce, the vineyard maintains low vields.

Vinification

The grapes are destemmed and undergo fermentation in oak foudres.
Daily cap management, including pumpovers, is maintained for the entire
10-day fermentation period. The wine is then aged in oak barrels for one year.

Tasting Notes

Pale ruby color in the glass. The nose is of ripe black cherries and strawberry
jam. The palate is round and juicy with a medium body with notes of red fruits
and spices.

Food Pairing
This wine is ideal with morrels, roasted chicken, seared pork chops,
lamb-stuffed eggplant, or with strong aged cheese or Brie.
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