
 
 

Hailing  from  a  long  line  of  Burgundian 

winegrowers  and  brokers  going  back  five 

generations,  Laurent  Delaunay  received  his 

diploma in oenology from the University of Dijon 

in Burgundy, where he met his wife Catherine, 

who is also an oenologist.  

After  an  initial  experience  in  California,  they 

began their careers working for Laurent’s father 

who  ran  a  wine  trading  company.  After  the 

family business was sold to the Boisset group in 1995, Laurent and Catherine decided to create 

their own company, Badet Clément & Co, using the name of an old wine house that Laurent’s 

grandfather had purchased in 1932.  

At  the  time,  Burgundy  offered  few  possibilities  for  development  to  passionate  young 

oenologists,  so  Laurent  and  Catherine  turned  towards  the  Languedoc  region,  which  was 

considered to be the ‘New Frontier’ for many French winemakers and oenologists. They were 

among the first to be convinced the Languedoc would be the next big viticultural region to 

emerge and that  it was possible  to adapt successful  ‘New World’ vinification methods and 

marketing techniques, especially for the production of varietal wines.  

Over  the  course  of  several  years  they  combed  the major  and minor  country  roads  of  this 

immense viticultural region in search of top‐notch vineyards. Though they had little financial 

means, they met with the growers who owned those exceptional plots and explained their 

plan to them, convincing them to sell them a portion of their grapes or to lend them a vat or 

two  to vinify  the grapes on site. Thanks  to Laurent and Catherine’s strength of  conviction, 

many of them accepted. And so, the Les Jamelles brand came into being.  

Twenty years  later, Badet Clément & Co. primarily deals with wines from three of France’s 

major wine producing regions: Languedoc‐Roussillon, Burgundy and the Rhone Valley.  

The company selects the finest terroirs and supervises the vinification and ageing processes 

under the watchful eyes of its team of six winemakers. This is made possible by the company’s 

winery  located  in  southern  France’s Minervois  region, with a  capacity of  vinifying 265,000 

gallons and storing 800 barrels. Bottling (over 13 million bottles) is taken care of by a partner 

with ISO 9001 / 2000, IFS, BRC, HACCP, Ecocert & NOP certification. 

The company is also in charge of quality control (on‐site laboratory), graphic design (on‐site 

studio), marketing and distribution in over 45 countries. 



Sparking wine

Blanc de blancs

Grape variety 80% White Airen - 20% Chardonnay

Soil The bunches of White Airen come from La Mancha in
Spain and the bunches of Chardonnay come from the
South of France. The Chardonnay is vinified in France 
by the winemakers of Badet Clément & Co.

Vinification The bunches of White Airen are harvested very early. They
are vinified with a modern approach of winemaking, in
temperature controlled stainless steel tanks. The goal is to
get a base wine as fresh and fruity as possible with a
very good acidity. No malolactic fermentation. The base
wine is then carried to France in isolated tank lorries. It is
blended with the juice of Chardonnay before the second
fermentation takes place in pressure tanks with selected
yeast. Second fermentation and bottling are done under 
the rigorous control of our   oenologists.

Tasting notes Green tints on a limpid robe, the brilliance of a fine
bubble increases the vividness.
Fine perfumes of flowers (the name "Fleuraison" means
flowering / blossoming). A nose of butter and hazelnut
then introduces a palate of brioches and almond. The
appropriate dosage and the length on the palate persists
during the tasting.

Food & Wine Although this vin mousseux blanc de blancs is a perfect
pre-dinner drink, it is also a perfect accompaniment to
scallops or river fish.
Serve at 4 to 8 °C as a pre-dinner drink or dessert wine,
and 6 to 9 °C with main meal.



Our oenologist, Sylvain Colson, has 
carefully researched the terroirs in 
order to select the vineyards best 
suited for the production of this rich, 
captivating Côtes-du-Rhône.

T e r r o i r
“Located on either side of the Rhône 
River between Vienne, Valence and 
Avignon, the Côtes-du-Rhône appellation 
derives its personality from an astounding 
diversity of soil types, climates and grape 
varieties.
For this cuvée, I have chosen vineyards 
located in two different areas:

• vines grown on slopes that are protected 
from the Mistral wind at an altitude of 
300m in the Drôme department where 
the stony marl-based soil yields classy, 
harmonious, powerful wines.
• vines grown on the flatlands in 
Provence’s Gard department in 
predominantly sandy soils where the 
Grenache grape can express itself 
fully and lend the wine its aromatic 
complexity and smoothness.

C l i m a T e
The Mediterranean climate is characterized 
by the Mistral wind, very pronounced 
differences between the seasons, hot 
temperatures and an exceptional amount 
of sunshine.

V a r i e T a l s 
For our Côtes-du-Rhône Oraison, I wanted 
to blend the aromatic, smooth Grenache 
grape with Syrah for its length and 
power and Mourvèdre for its fine tannins.

V i n i f i C a T i o n
After the grapes were harvested, I had 
the juice undergo a 15 to 18-day 
fermentation period with regular 
pumping over as well as rack and return. 
The barrel-aged Mourvèdre adds a subtle 
touch of complexity.

T a s T i n g  n o T e s
This is a gorgeous, highly typical 
Côtes-du-Rhône with perfectly balanced 
structure and roundness. Beautiful 
garnet red in colour with red berry and 
cherry on the nose underscored by 
lovely notes of liquorice and pepper. 
Nice structure on the palate with fine, 
silky tannins.”

Côtes-du-Rhône
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Our oenologist, Sylvain Colson, has put 
all of his expertise into choosing the 
best wines for producing a complex, 
structured Châteauneuf-du-Pape.

T e r r o i r
“I have taken great care to select the 
terroirs because what is in the glass 
results primarily from the quality of 
the vines. The soil in the vineyards of 
Châteauneuf-du-Pape is unique in that 
it contains rounded stones that absorb 
the warmth of the sun during the day 
and heat the vines’ roots during the 
night, which makes it  ideal for 
viticulture.  

C l i m a T e
The vines in these vineyards benefit 
from a great deal of exposure to the 
sun which is mainly due to the effect 
of the Mistral wind which lessens 
precipitation and the damage it can 
cause to the vines.

V a r i e T a l s 
Though thirteen different varieties of 
grapes, including seven red varieties, 
are authorized for this appellation, I 
have chosen four which will lend a 
multitude of aromas and flavours to 
this Châteauneuf-du-Pape. Grenache 
gives smoothness and richness, Cinsault 
fruit and freshness, while Syrah gives 
lovely length which is balanced by the 
tannins of the Mourvèdre grapes. 

V i n i f i C a T i o n
The cuvées I have selected undergo 
meticulous work during the vinification 
and ageing processes. I have chosen 
to ferment the grapes under monitored 
temperatures with daily pumping 
over as well as rack and return, followed 
by barrel ageing which lends extra 
complexity to the wine.

T a s T i n g  n o T e s
This wine’s beautiful deep, dark colour 
reveals aromas of jammy fruit and prune 
underscored by a touch of liquorice and 
roasted notes. Structured and full-bodied 
on the palate with well-integrated tannins.
This is a rich, delectable wine with great 
ageing potential.”
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Chardonnay
Vin de Pays d'Oc

Grape Variety
100% Chardonnay

Catherine Delaunay wanted "Les Jamelles Chardonnay" to demonstrate her
Burgundian know-how. She obtains a complex, elegant wine that displays
freshness and fruit together with delicate woody aromas and a long, rich,
harmonious finish.

Soil 15% of the blend come from the foothills of the Cévennes
(clay-limestone and basaltic soils), 25% from the Hérault
plain (rich stony clay), about 35% from the Aude Valley
(clay-limestone soils of the Minervois region), and 25%
from the Limoux region. 15-year-old vines grown on
terraces (altitude : 150 to 400 metres), "cordon de Royat"
pruning method (trellised). Low yields (around 45 hl/ha).

Vinification 35% fermented in new and one-year-old oak barrels filled
with must before the alcoholic fermentation begins (lasting
about 3 weeks). 9 months ageing period in oak barrels with
lees stirring, where the malolactic fermentation takes place.
65% fermented in stainless steel vats at 18-20°C. The
malolactic fermentation is blocked. Final blending before
bottling.

Tasting notes Our Chardonnay is a fresh and fruity wine with lots of
richness, in the Burgundian style. It is clear and limpid,
with a lovely golden colour, aromas of apricots, pears and
green apples, notes of walnuts and hazelnuts, a hint of
white flowers, and a slightly buttery finish. It has subtle and
well-integrated notes of vanilla oak, combined with a
slightly lemony note.

Food & wine Serve well chilled (12°C) as an apéritif, with seafood, fish or
charcuteries.

Wine awards - Mundus Vini 2015: Gold Medal Chardonnay 2014.
- IWSC 2015: Silver Medal Chardonnay 2014.
- Sakura Wine Awards 2015: Double Gold Chardonnay
2014.
- SMV CANADA 2013/2014 : Gold Medal.
- IWSC/IWC 2013 : Bronze Medal.
- Decanter 2013 : Bronze Medal.
- Challenge International du Vin 2012 : Gold Medal.
- Chardonnay du Monde 2012 : Gold Medal.
Lots of press extracts about this wine are available on our
website www.les-jamelles.com

www.les-jamelles.com - contact@les-jamelles.com
LES JAMELLES - 32, avenue du Languedoc - 11800 Marseillette - FRANCE
Tél. +33 (0)3 80 61 46 31 - Fax. +33 (0)3 80 61 42 19



Sauvignon Blanc
Vin de Pays d'Oc

Grape Variety
100% Sauvignon

The bestselling white wine in the "Les Jamelles" range, our Sauvignon
Blanc is a dry, aromatic wine with intense, exuberant aromas and a round,
refreshing finish.

Soil Limestone soils of the Gard département, the plains of the
Hérault, and the Aude Valley. Cool climate with lots of
light and rainfalls. A part of the blend comes from the east
of the Aude (cool region). Relatively young vines grown on
terraces. "Cordon de Royat" (trellised) pruning method.
Average yield : 40 to 50 hl/ha).

Vinification Grapes harvested early in the morning and transported
rapidly to the winery. Pressing after a short period of skin
contact (about 8 hours). Alcoholic fermentation in stainless
steel vats at low temperatures (15 to 18°C). Contact with
the air is avoided. Few-months ageing on its fine lees, in a
carbon dioxide atmosphere. Early bottling. No malolactic
fermentation.

Tasting notes Our Sauvignon Blanc has a lovely pale yellow colour. It is
rich and aromatic with intense scents of fruit (gooseberry,
passion fruit, green tomatoe, wild strawberry and lemon). It
also displays floral nuances (honeysuckle), and a mineral
"flinty" scent from the limestone soil. It is very fresh on the
palate with a good acidity and a natural hint of CO² which
gives it freshness. Rich, round and well-balanced finish.

Food & wine Serve well chilled (8°C), as an apéritif, with seafood, fish or
summer dishes (asparagus, mixed salads).

Wine awards - Sakura Wine Awards 2015: Silver medal
- IWSC 2013 : Bronze medal.
- SMV Canada 2013 : Silver medal.
- Expovina Suisse : Silver medal.
- SMV Canada 2012 : Silver medal.
- Decanter 2011 : Bronze medal.
- IWSC 2011 : Bronze Medal Sauvignon 2010.
- Mundus Vini 2011 : Silver medal.
- Robert Parker - Wine Advocate August 2009 : 86/100
- IWSC 2009 : Sauvignon Blanc 2008 : Bronze Medal.
Lots of press articles about this wine are available on our
website www.les-jamelles.com

www.les-jamelles.com - contact@les-jamelles.com
LES JAMELLES - 32, avenue du Languedoc - 11800 Marseillette - FRANCE
Tél. +33 (0)3 80 61 46 31 - Fax. +33 (0)3 80 61 42 19



Cabernet Sauvignon
Vin de Pays d'Oc

Grape Variety
100% Cabernet Sauvignon

"Les Jamelles Cabernet Sauvignon" is a rich, spicy, complex wine with
character. It combines the characteristics of this major grape variety with
attractive notes of terroir, whilst maintaining a certain elegance.

Soil 15-year-old hillside vineyards from the foot of the Cévennes
mountains (altitude 150 m) and vineyards from the Aude
Valley (acid soil with pebbles). "Gobelet" pruning method
(free standing). Yields : 50hl/ha.

Vinification Total destemming. Long temperature-controlled
maceration. Regular pumping over. Malolactic
fermentation. The wine is aged for 6 months in vats, except
for 5 to 10% which is aged in oak barrels.

Tasting notes Our Cabernet Sauvignon Les Jamelles has aromas of red
fruits (blackcurrants, strawberries) together with a light
fresh vegetal note (green peppers), spicy scents (cinnamon,
mint, honey) and subtle woody notes on the finish (cedar,
oak, walnuts). This is an elegant and complex wine, long
and velvety on the palate, with well-balanced tannins.

Food & wine Serve at 17 - 18°C with traditional food such as shepherd's
pie, gratins, stews, grilled meats, rib of beef, steak au poivre
or loin of lamb.

Wine awards - IWSC 2015 : Bronze medal.
- IWSC 2014 : Silver medal
- SMV CANADA 2014 : Gold medal
- SMV CANADA 2013 : Gold medal
- IWC 2014 : Silver medal
- IWSC 2013 : Bronze medal
- Expovina Suisse 2012 : Silver medal
- Japan wine Challenge 2012 : Silver medal
- Mundus Vini 2012 : Silver medal
- IWSC 2011 : Bronze medal
- IWC 2011 and 2012 : Bronze medal
- AWC Vienna 2010 : silver medal
- Hong Kong Wine & Spirit competition 2010 - bronze
medal
- International Wine and Spirit Competition 2005 :
bronze medal.
Lots of press extracts available on www.les-jamelles.com

www.les-jamelles.com - contact@les-jamelles.com
LES JAMELLES - 32, avenue du Languedoc - 11800 Marseillette - FRANCE
Tél. +33 (0)3 80 61 46 31 - Fax. +33 (0)3 80 61 42 19



Les Jamelles - 32, avenue du Languedoc - 11800 Marseillette - France - Tel +33(0)3.80.61.46.31 - www.les-jamelles.com - E-mail : contact@les-jamelles.com

Already recognized as specialists in the wines of Languedoc-Roussillon, our passion for the diversity in the region’s grape 
varieties led us to create the «Les Jamelles Cépage Rare» collection which is aimed at introducing wine lovers to a selection 
of heritage, forgotten, or little-known varietals that make up the viticultural heritage of southern France. These wines are 
the result of a long quest that allowed us to discover vineyards in which the vines thrive and flourish. We learned to deter-
mine their optimal yields and how to best vinify the grapes.

i d i li t i th i f L d R ill i f th di it i

OriginOrigin     Malbec, is said to have originated in France’s Quercy region and the vine-
yards of Cahors. It was then introduced into the Gironde and Touraine regions around 
1810. It resulted from a cross between Magdeleine Noire des Charentes and Prunelard. 
It is the main varietal used in the Cahors area of appellation as well as being cultivated 
in the Bordeaux region. It is also planted in Argentina and is currently very popular all 
around the world.

CaracterCaracter     This early-ripening grape yields very fruity, aromatic, deeply coloured 
wines that are rich in tannins and well-suited to ageing. It is often used for the produc-
tion of rosé wines. This rather capricious varietal needs to be able to reach full maturity. 
It expresses its full potential when grown in poor soils. Although it can produce 80 to 
100 hectolitres per hectare, it produces its best quality wines when yields are limited.

TerroirTerroir          Malbec is rare in the Languedoc region. However, we discovered two very 
different vineyards whose 30-year-old vines produce low yields of high quality grapes. 
These vineyards, whose surface area is approximately one hectare, are located: 
- in the Languedoc area of appellation where the earth is very warm and strewn with 
galets (rounded stones). These grapes give depth and colour to the wine. 
- in the cool, deep soils of La Malepère in the western part of the Aude department. The 
grapes, with their tangy red berry flavour, lend finesse and freshness. 

VinificationVinification     The grapes are harvested by hand and vinified in stainless steel tanks 
under monitored temperatures. Traditional maceration lasts 15 days. 10% of the wine is 
aged in new oak barrels for added complexity. 

Tasting NotesTasting Notes     This elegant, ruby coloured wine tinged with red boasts a spicy nose 
with hints of liquorice and notes of red and black fruit. It is soft and well-structured on 
the palate with solid fruity flavours and fine tannins that give this wine its elegant 
length.

Food-wine pairingFood-wine pairing          This Malbec is the ideal match for Mediterranean cuisine 
(ratatouille), pizza, couscous and tagines, as well as assorted deli meats, cheeses and 
grilled red meats. It is also delicious with chocolate. Serve at 16°C.



Merlot
Vin de Pays d'Oc

Grape Variety
100% Merlot

Merlot is the bestselling red wine in the "Les Jamelles" range. Round and
fruity, yet complex and elegant, this is a "must-have" wine that goes well
with all styles of food.

Soil Region of Nîmes, plains near Béziers,  eastern part of the
Aude Valley,  and western Aude. Acid soils with pebbles in
the valleys and clay and limestone soils on the slopes.
10-15-year-old vines. "Gobelet" (free standing) and "cordon
de Royat" (trellised) pruning methods. 50hl/ha yields.

Vinification Relatively long maceration periods and a small amount of
carbonic maceration. Part of the final blend is aged in oak
barrels for 6 to 9 months.

Tasting notes Our Merlot Les Jamelles is a very complex, rich, long and
fat wine. With its dark colour, it displays aromas of crushed
black fruits (blackberries, blackcurrants, cherries), jam and
cooked fruits, as well as smoky scents (peat) and spicy
perfumes (cinnamon, thyme). This wine is round, rich and
long-lasting on the palate with mature tannins on the
finish. It is a well-balanced easy-drinking wine.

Food & wine Serve at 17 - 18°C with traditional dishes or spicy food:
stuffed tomatoes, lentils with salt pork, steak, chicken with
ratatouille.

Wine awards - IWSC 2015: Merlot 2014 bronze medal .
- Challenge International du Vin 2014 : Merlot 2013 gold
Medal.
- Decanter 2014 : Merlot 2013 bronze Medal.
- IWSC 2014 : Merlot 2013 silver Medal.
- Bettane & Desseauve 2014 : Merlot 2013 bronze Medal.
- IWC 2014 : Merlot 2013 bronze Medal.
- IWSC 2013 : Merlot 2012 silver Medal.
- IWC 2013 : Merlot 2012 bronze Medal.
- Decanter 2013 : Merlot 2012 bronze Medal.
- Mundus Vini 2012 : Merlot 2011 gold medal.
- Japan Wine Challenge 2012 : Merlot 2011 silver medal.
- Robert Parker - The Wine Advocate August 2009 :
86/100 
Lots of press extracts on www.les-jamelles.com

www.les-jamelles.com - contact@les-jamelles.com
LES JAMELLES - 32, avenue du Languedoc - 11800 Marseillette - FRANCE
Tél. +33 (0)3 80 61 46 31 - Fax. +33 (0)3 80 61 42 19



Pinot Noir
Vin de Pays d'Oc

Grape Variety
100% Pinot Noir

This is another example of the way in which Catherine Delaunay has
transferred her family know-how to the South of France. This wine, which
is produced in limited quantities, is quite different from preconceived ideas
people generally have about Pinot Noir wines when the variety is grown
away from its homeland. It is well worth discovering ...

Soil Clay and limestone soils. Terraces on the height of  the
Aude Valley, in the foothills of the Pyrenees. Cooler
climate, milder temperatures and rainfalls. 10-year-old
vines pruned using the "cordon de Royat" (trellised) and
"Guyot" (trellised) methods. Relatively low yields (50 hl/ha).

Vinification Cold pre-fermentation maceration (about a week). One
week's fermentation at controlled temperatures. 25% of the
final blend is aged in oak barrels for 6 to 9 months.

Tasting notes Our Pinot Noir Les Jamelles has a dark colour, with ruby
tints. It has scents of red and black berries mixed with floral
notes, together with hints of delicate wood and vanilla. It is
complex, rich, long and fat on the palate. It displays aromas
of crushed black fruits (blackberries, blackcurrants,
cherries) and jam. The tannins are plump and
well-integrated. Unlike many Pinot Noirs grown in the
Pays d'Oc, this wine is not dominated by heaviness or an
excessive over-ripeness.

Food & wine Serve at 17 - 18°C with charcuteries, white meat (such as
chicken with a cream sauce) and light cheeses.

Wine awards - Wine Spectator 2011/10 : 85 points.
- SMV Canada 2012 : Silver medal Pinot Noir 2011.
- Robert Parker in The Wine Advocate August 2009 :
87/100 "distinctly delicious"
- Wine Enthusiast 02/2007 : Best buy - 88 points
- Wine Spectator 12/2008 : 85 points
Lots of press extracts about this wine are available on our
website www.les-jamelles.com

www.les-jamelles.com - contact@les-jamelles.com
LES JAMELLES - 32, avenue du Languedoc - 11800 Marseillette - FRANCE
Tél. +33 (0)3 80 61 46 31 - Fax. +33 (0)3 80 61 42 19




