Since 1995, Les Jamelles has been produced by Catherine and Laurent Delaunay, two young
winemakers from Burgundy, whose family has been producing wine for four generations. After working
in California, they both fell under the charm of the Languedoc-Roussillon region in the South of
France.
Catherine Delaunay is one of few rare women to work as a winemaker. Throughout the year, in
particular during the harvest period, she travels the length and breadth of the region visiting the growers
who work in partnership with Les Jamelles, supervising the vinification processes, organizing the aging of
the wines, and carrying out the final blending.
A veritable maestro, passionate about the art of wine tasting, Catherine oversees and is responsible for
the quality of each the "Les Jamelles" wines.
Les Jamelles wines come from the Pays d'Oc (Languedoc-Roussillon), the biggest vineyard region in the
world. It boasts a wide range of geographic features, from the sunny beaches on the Mediterranean sea to
the plains of Béziers, to the banks of the Rhône to the Pyrenees mountains. As in Burgundy, the region
offers an infinite of terroirs and microclimates, allowing very different wines to be produced.
The secret behind the high quality of the Les Jamelles wines lies in this rich variety of complementary
terroirs - some provide fruit, others structure or roundness, and others freshness.
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Fruit and freshness! This Chardonnay is crafted according to the
Charmat method meaning that the bubbles begin to form in closed
stainless steel tanks. It boasts concentrated aromas and flavours of
white-fleshed fruit underpinned by lovely freshness and pleasing tension,
enveloped by fine bubbles! Perfect for sipping with friends and family for
convivial moments when simplicity fits the bill.

CHARDONNAY
BRUT

Grape variety

100% Chardonnay

Classification

Sparkling wine - Brut

Terroir

The grapes come from several judiciously selected terroirs: 2/3
of the grapes are cultivated halfway up the slope on hillsides in
the Hérault department, whose clay and pebble-rich soil lends a
lovely range of flavors and fruit to the cuvée; the remaining
third hails from the foothills of the Cévennes, in the Gard
department, whose calcareous clay soil lends freshness to the
wine.

Vinification

The vinification process was supervised by Eric Moëc who has had
a great deal of experience in crafting sparkling wines at many
renowned estates.
The Chardonnay grapes are vinified at monitored temperatures to
extract as much of the varietal’s typical aromas and flavors as
possible and to give the wine added complexity. The wines are
allowed to age on the lees for 3 months following fermentation.
Then comes the time to blend the cuvées, which are selected
according to criteria based on balance, richness of flavors and
acidity. The base wines are blended in a stainless steel tank. A
“liqueur de tirage” (a mixture of wine, sugar and yeast) is added to
provoke a second fermentation, which creates the bubbles. This
takes a minimum of three weeks.

Tasting notes

This Chardonnay boasts beautiful pale gold color and a trail of
fine, long-lasting bubbles. Its nose is extremely expressive and
exudes captivating aromas of white-fleshed peach. Fruity notes
(white-fleshed fruit) on the palate with flavors of dried fruit and a
touch of acacia honey. The finish is evocative of lemon zest.
Overall, this wine offers remarkable freshness and lovely tension.

Food & wine
pairing

This fresh, fruity Chardonnay may be enjoyed well chilled
(41-45°F) as an aperitif alongside petits fours. It may also be
paired with a fruit dessert, panna cotta and even white chocolate
desserts.
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Fruit & Freshness! This Rosé Brut boasts fruit
aromas underspinned by lovely freshness and
enveloped by fine bubbles! Perfect for sipping with
friends and family for convivial moments when
simplicity fits the bill.

ROSÉ BRUT

Classification

Sparkling wine - Brut

Terroir

The grapes come from judiciously selected vines
located along the Mediterranean coast, in the Gard
department (Languedoc).

Vinification

Natural fermentation of the grapes at monitored
temperatures in stainless steel tanks with agitator.
Vinification
in
stainless
steel
tanks
and
second fermentation controlled at 64°F (crafting
according to the Charmat Method). Aging on fine
lees for three months.

Tasting notes

This Rosé boasts beautiful pale pink color and a trail of
fine bubbles. Its nose is extremely expressive and exudes
captivating aromas of strawberry, cherry and grapefruit.
On the palate, this wine offers remarkable freshness and
notes of grapefruit and acidulous notes of blueberry. The
finish is evocative of bitter marmalade and offers a
slight bitterness.

Food & wine
pairing

This sparkling Rosé may be enjoyed wellchilled (42-45°F) as an aperitif or paired with a
dessert as for example a soup of fruit or a sabayon.
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CHARDONNAY - PINOT NOIR
Méthode traditionnelle
Traditional Method
Grape variety
BRUT

This sparking wine is produced with the same two noble Burgundian
varietals is an invitation to pleasure, a promise of conviviality.

A blend of Pinot Noir (20%) and Chardonnay (80%), recognized in the wine industry
as being the best suited for the production of quality sparkling wine.

Classification

Vin mousseux de qualité - Brut

Terroir

The Pinot Noir grapes come from the Limoux region and are grown in vineyards
that produce grapes solely for the making of sparkling wines. Specially adapted growing
methods allow the grapes to ripen slowly which develops aromatic richness while
avoiding high alcohol levels. The Pinot Noir grapes are handpicked to keep the fruit
intact and avoid any coloring of the must. The whole bunches are gently pressed and
the process is stopped before maceration can occur which could result in tinting of
the juice and extraction of herbaceous notes.
Most of the Chardonnay grapes come from the Limoux region while a small
proportion comes from a late-ripening terroir located in the Hérault department. These
late-ripening vineyards allow the grapes to reach aromatic maturity while maintaining
moderate alcohol levels.
The Chardonnay grapes are harvested mechanically during the night to keeps the grapes
at the lowest possible temperature in order to avoid the onset of fermentation. Only
the free-run wine is used.

Vinification

Vinification takes place at our winery. The process is overseen by Eric Moëc who has
had considerable experience in the crafting of sparkling wines for several renowned
producers. The Pinot Noir and Chardonnay grapes are fermented at a low temperature
(65°C) to best extract the aromas typical of each varietal and lend complexity to the wine.
The wines are left on the lees for 3 months after fermentation.
The selection of the wines used for the second fermentation is based on several
criteria: balance, aromatic richness and acidity.
The prise de mousse (or second fermentation that takes place in the bottle) begins once
the liqueur de tirage (yeast + a small amount of sugar) is added. This second
fermentation takes place in cool cellars (between 48° and 53°F) which is ideal for this
phenomenon to occur.
Ageing for nine months on the lees allows the yeast to break down which lends
complexity to the wine.

Tasting notes

The bubbles are fine and long-lasting, rising like a delicate strand of pearls to form a
narrow ribbon of mousse along the sides of the glass. This sparkling wine, with
its lovely greenish-gold color boasting brilliant highlights, features lovely vivacity on the
nose and is redolent of delicious aromas of tropical fruits (mango) and dried apricot as
well as buttery notes of brioche. The flavors on the palate are refreshing and
finish on a slightly mentholated note.

Food & Wine A wine for celebrations, holding the promise of conviviality, it may be enjoyed wellchilled (39°-46°F) as an aperitif with hors d’oeuvre and canapés.
pairing
It also has its place at the table with starters (terrines, quiches, etc.) and its acidity and
subtle aromas make it the perfect match for fish or crustaceans.
As for dessert, our Les Jamelles sparkling wine served at 42°-50°F is marvelous with
berry sorbets and pastries.
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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.

Chardonnay

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

Vin de Pays d'Oc

Grape Variety
100% Chardonnay
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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.

Sauvignon Blanc

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

Vin de Pays d'Oc

Grape Variety
100% Sauvignon
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"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.

Cabernet Sauvignon

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

Vin de Pays d'Oc

Grape Variety
100% Cabernet Sauvignon
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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 determine their optimal yields and how to best vinify the grapes.

Origin

Malbec, is said to have originated in France’s Quercy region and the vineyards 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.

Caracter

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 production 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.

Terroir

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.

Vinification

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 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 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.
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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.

Merlot

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

Vin de Pays d'Oc

Grape Variety
100% Merlot
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Pinot Noir

Vin de Pays d'Oc

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

Grape Variety
100% Pinot Noir
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