
CHABLIS PREMIER CRU CÔTE DE
JOUAN
Burgundy, France
Domaine des Pérégrins

www.domainedesperegrins.com

Method & Production

A Premier Cru on the left bank of the Serein, Côte de Jouan is located near the village of Courgis.

Manual harvest of the Chardonnay grapes. Fermentation using indigenous yeast. 15 months aging, half

in stainless steel tanks and the rest in demi-muids (500 liters oak barrels). 10 months of which was on the

lees. 6 months of bottle refinement before release. 

Code Label name Grape variety Vintage Alcohol Closure
type

Case size Organic Biodynamic Vegan Natural

White Wine

EM0521 Chablis Premier Cru Côte de Jouan Chardonnay 2021 13.0% Cork 6X0.75lt No No Yes No
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