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Few in the Jura are as talented as Emeric Foléat of the tiny Les Matheny domaine in Arbois. Having worked for eight years under the 
legendary Jacques Puffeney, who taught him the ultimate value in embracing risk and trusting the quality of his fruit to do its thing 
in the cellar without coercion, Emeric farms 3 ha in Arbois without the use of synthetic chemicals and raises his wines in a small cin-
derblock shed devoid of modern gadgetry. Emeric takes each harvest as it comes, vinifying and aging certain parcels separately if the 
notion strikes him, keeping a cask or two under voile for an extra-long time if the underlying material proves worthy, and topping up 
his barrels occasionally, partially, and based purely on taste and instinct. Minute additions of sulfur, and even then only sometimes, 
are the only adjustments he makes to his bold, assertive, deeply personal creations.

To discuss the white wines of the Jura as either “topped up” or “oxidative” is to impose a strict binary on what is in fact a broad con-
tinuum. The greatest white wines of the Jura are never monolithically oxidative, even in their most extreme form (the inimitable Vin 
Jaune), and the skilled vigneron balances oxidative notes with elements derived from the voile—and always with the ultimate aim 
of enhancing rather than overwhelming fruit-acid-mineral interplay.  These are wines free of shackles—simultaneously tough and 
bare-knuckled whites, brazenly structured reds that scoff at the dainty, almost apologetic extraction common for such thin-skinned 
varieties. While both enologist and marketer alike may consider Les Matheny a baffling operation, those who value character in wine 
will find a deep well of authenticity and beauty here. 

Viticulture:

• Farming: Practicing organic

• Treatments: Copper sulfate only

• Ploughing: Annual ploughing to maintain vineyard health

• Soils: Blue, red, and white limestone-clay marls

• Vines: Trained in Guyot and planted at 5-6,000 vine/ha, vines 
average 40 years old.

• Yields:  Controlled through pruning and debudding

• Harvest: Entirely manual, mid-September to early October

• Purchasing: Entirely estate fruit

Aging:

• Élevage: White wines age 4-9 years in neutral 228-l oak 
barrels and demi muids with some topping up.  Red wines age 
18-30 months in neutral foudres and demi muids.  

• Lees: Wines are racked following malolactic and remain on 
their fine lees until assemblage prior to bottling.

• Fining and Filtration: Wines are unfined and see a light plate 
filtration.

• Sulfur: Applied at harvest, with c. 30 mg/l total sulfur

Vinification:

• Fermentation: Red wines see total destemming and ferment 
spontaneously in fiberglass tanks. Cuvaison averages 3 weeks. 
White wines ferment spontaneously in fiberglass tanks.

• Extraction: Red wines see pumpovers during cuvaison.

• Chaptalization and Acidification: None

• Pressing: Horizontal screw press

• Malolactic Fermentation: Spontaneous, in barrel following 
alcoholic fermentation.
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Arbois Poulsard

At a Glance:

• Appellation: AOC Arbois

• Encépagement: Poulsard (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From .8 ha of vines on 
a sloped parcel outside Arbois
 
• Soil Types and Compositions: Red limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 40 years old, with the 
oldest planted in 1943

• Average Yields: Controlled through severe winter pruning 
and debudding

• Average Harvest Date and Type: Manual, late September

In The Glass:

Emeric’s lengthy tenure under Puffeney shows especially strongly 
in his treatment of the indigenous red grape varieties of the re-
gion. Whereas many growers here emphasize the thin-skinned, 
gentle nature of Poulsard, Emeric—like Jacques before him—
produces firm, bold red wines proud of their structure and 
deeply evocative of their terroir. The wine’s unabashedly dense 
structure—the result of a three-week cuvaison—promises great 
rewards for those willing to wait a few years, though it will un-
doubtedly dazzle right now, especially at the table. 

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in fiberglass tanks.

• Pressing: Horizontal screw press

• Time on Lees: Wine is racked after malolactic and remains on 
its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 18-30 months in a neutral oak foudre

• Press Wine: Blended after pressing

• Fining and Filtration:  Unfined and lightly plate filtered

• Sulfur: Applied at harvest, with c. 30 mg/l total sulfur
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Arbois Troussseau

At a Glance:

• Appellation: AOC Arbois

• Encépagement: Trousseau (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From vines in the 
Molamboz section of Montigny-lès-Arsures
 
• Soil Types and Compositions: Grey/blue limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 40 years old

• Average Yields: Controlled through severe winter pruning 
and debudding

• Average Harvest Date and Type: Manual, late September

In The Glass:

Sappier and deeper than the exceptional Poulsard above, Emeric’s 
Trousseau is a brooding beast, bristling with energy and thickly 
textured. Its brash, iron-inflected nose erupts from the glass, with 
pitch-black, spice-drenched fruit battling for attention with the 
wine’s core of mineral-tinged black pepper. This is a structured, 
rugged wine that seems to demand cellar time, but the honest 
tannins are somehow charming despite their intensity.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in fiberglass tanks.

• Pressing: Horizontal screw press

• Time on Lees: Wine is racked after malolactic and remains on 
its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 18-30 months in neutral oak demi muids

• Press Wine: Blended after pressing

• Fining and Filtration:  Unfined and lightly plate filtered

• Sulfur: Applied at harvest, with c. 30 mg/l total sulfur
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Arbois Pinot-Trousseau

At a Glance:

• Appellation: AOC Arbois

• Encépagement: Pinot Noir (50%), Trousseau (50%)

• Average Annual Production: 

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a handful of 
sites surrounding Arbois
 
• Soil Types and Compositions: Grey/blue limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 40 years old

• Average Yields: Controlled through severe winter pruning 
and debudding

• Average Harvest Date and Type: Manual, late September

In The Glass:

Emeric Foléat's Pinot-Trousseau encapsulates the ferrous intensi-
ty and rugged depth of his Trousseau and pairs it with the notes 
of menthol and the fine structure of Jura Pinot Noir.  More than 
the sum of its parts, this wine is both charming in its youth and 
built to last for years in the cellar.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in fiberglass tanks.

• Pressing: Horizontal screw press

• Time on Lees: Wine is racked after malolactic and remains on 
its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 18-30 months in neutral oak demi muids

• Press Wine: Blended after pressing

• Fining and Filtration:  Unfined and lightly plate filtered

• Sulfur: Applied at harvest, with c. 30 mg/l total sulfur
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Arbois Chardonnay

At a Glance:

• Appellation: AOC Arbois

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a handful of 
sloped parcels surrounding Arbois
 
• Soil Types and Compositions: White limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 45 years old

• Average Yields: Controlled through severe winter pruning 
and debudding

• Average Harvest Date and Type: Manual, late September

In The Glass:

Produced from vines averaging 45 years of age, the wine soars 
from the glass, a storm of ripe green apples, freshly blasted quar-
ry, and musky honey. The palate is both firm and expansive, with 
a generous pinch of telltale Jurassic salt lengthening the complex, 
penetrating flavors of greengage and candied lemon. Emeric’s 
“partial sous-voile” approach shows in the wine’s gently oxidative 
edge—one that bows to the veil without making a virtue of it—
and for such a bold and assertive wine to remain so straightfor-
wardly delicious is a difficult balancing act.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in fiberglass tanks.

• Pressing: Horizontal screw press

• Time on Lees: Wine is racked after malolactic and remains on 
its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 48 months in 600-l, neutral oak demi muids with 
occasional topping up

• Press Wine: Blended after pressing

• Fining and Filtration:  Unfined and lightly plate filtered

• Sulfur: Applied at harvest, with c. 30 mg/l total sulfur
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Arbois Chardonnay 6 Ans Sous Voile

At a Glance:

• Appellation: AOC Arbois

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a single parcel 
near Montigny-lès-Arsures
 
• Soil Types and Compositions: White limestone-clay marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 45 years old

• Average Yields: Controlled through severe winter pruning 
and debudding

• Average Harvest Date and Type: Manual, late September

In The Glass:

A full-on oxidative twang permeates this wine, yet so much else 
is taking place that it still feels like a backdrop: grilled pineapple, 
apple tart, and pork broth, all doused in salt—and, interestingly, 
a subtle autolytic note reminiscent of extended-lees-aged Cham-
pagne. Immense acidity and lift infuse everything with crackling 
electricity. This is the kind of wine that could only come from the 
Jura—a place where mindful negligence yields poetry.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in fiberglass tanks.

• Pressing: Horizontal screw press

• Time on Lees: Wine is racked after malolactic and remains on 
its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 48 months in 600-l, neutral oak demi muids with no 
topping up

• Press Wine: Blended after pressing

• Fining and Filtration:  Unfined and lightly plate filtered

• Sulfur: Applied at harvest, with c. 30 mg/l total sulfur
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Côtes du Jura Vin Jaune

At a Glance:

• Appellation: AOC Côtes du Jura Vin Jaune

• Encépagement: Savagnin (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12-13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From a parcel in Poli-
gny near the Château Chalon AOC
 
• Soil Types and Compositions: Blue/grey limestone-clay 
marls

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 5,000 vines/ha, vines average 45 years old

• Average Yields: Controlled through severe winter pruning 
and debudding

• Average Harvest Date and Type: Manual, early October

In The Glass:

Having worked for nearly a decade alongside the iconic Jacques 
Puffeney, Emeric Foléat produces staunchly low-tech Jura wines 
of preternatural intuition and immense local flair. His Vin Jaune, 
bottled a full seven years after harvest, is a focused effort of re-
markable complexity. Exuberant but controlled on the nose, it 
laser-beams preserved lemons, freshly tanned leather, and marzi-
pan at the taster, ratcheting up the intensity with its agile, built-
for-speed palate. It is a wine both weighty and brisk, with de-
cades of upside potential.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in fiberglass tanks.

• Pressing: Horizontal screw press

• Time on Lees: Wine is racked after malolactic and remains on 
its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in tank following 
alcoholic fermentation

• Élevage: 7 years in 600-l, neutral oak demi muids with no 
topping up

• Press Wine: Blended after pressing

• Fining and Filtration:  Unfined and lightly plate filtered

• Sulfur: Applied at harvest, with c. 30 mg/l total sulfur


