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The domaine Lucien Jacob, named for current owner Jean-Michel’s father, is based in Echévronne, a small village just up the valley 
from Pernand-Vergelesses and Aloxe-Corton in the Hautes Côtes de Beaune. The estate originally specialized in growing black cur-
rants and raspberries, whose cultivation has long been acclaimed in this region.  (The estate still produces excellent Crème de Cassis 
and Crème de Framoise, which RWM is proud to import to the United States.) The prosperity from this farming allowed Lucien 
Jacob, who served for years in France’s National Assembly, to aggressively expand the domaine’s holdings in the Hautes Côtes and 
into the neighboring villages of Savigny-lès-Beaune and Pernand. The Jacob domaine now owns nearly 15 ha of vineyards, 7 planted 
in the Hautes Côtes de Beaune surrounding Echévronne, with the remainder split between Savigny, Beaune, Pernand, and Gevrey.

Upon taking the reins of the domaine, Jean-Michel Jacob modified the vinification to produce wines of considerably more structure 
than those crafted by his father. Prior to Jean-Michel’s arrival, the wines were charming with an appealing fruitiness. His efforts to 
reduce yields and extend cuvaison have brought more backbone to the wines without sacrificing the aromatics and charm that are 
the hallmark of good wines from the Hautes Côtes. Respect for terroir allows these wines to speak clearly of their origin, and the 
Domaine Lucien Jacob is now one of the leading lights of the appellation.  

Viticulture:

• Farming: Lutte Raisonnée

• Treatments: Synthetic treatments only when necessary, no 
herbicides

• Ploughing: Annual ploughing to maintain vineyard health

• Soils: Limestone-clay

• Vines: Trained in Guyot and planted at 10,000 vines/ha.  
Average age 30 years old.

• Yields: Controlled through winter pruning, debudding, and 
an occasional green harvest. Yields average 30-40 hl/ha.

• Harvest: Exclusively manual, usually late September

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Wines age in 228-l barrels (0-20% new) for 15 
months.

• Lees: All wines rest on their fine lees until assemblage prior to 
bottling
 
• Fining and Filtration: All wines are unfined and lightly 
filtered with diatomaceous earth.
 
• Sulfur: Applied at harvest, after malolactic, and at bottling. 
35-40 mg/l free for white wines, 25 mg/l free for red wines.

Vinification:

• Fermentation: Following total destemming and a 2-4 day cold 
soak, red wines ferment spontaneously in concrete vats.  Cuvai-
son lasts c. 15 days. White wine ferments spontaneously in 228-l 
neutral oak barrels.

• Extraction: White wines see bâtonnage only to counter re-
duction; red wines see pumpovers during cuvaison.

• Chaptalization and Acidification: Chaptalization when 
necessary

• Pressing: Pneumatic, whole-cluster direct pressing for white 
wines, pneumatic pressing for red wines

• Malolactic Fermentation: Spontaneous, in barrel in spring 
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Hautes Côtes de Beaune Blanc

At a Glance:

• Appellation: AOC Bourgogne Hautes Côtes de Beaune

• Encépagement: Chardonnay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 1 ha of vines 
near Echévronne in the Les Larrets Blancs lieu-dit

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted in 1992 at 10,000 vines/ha.  

• Average Yields: c. 40 hl/ha

• Average Harvest Date and Type: Manual harvest, early-mid 
September

In The Glass:

The plantings of Chardonnay in the hills of Echevronne become 
this simple but satisfying white. The round and supple texture of 
this wine belies the reputation of the Hautes Cotes as the home 
of searingly acidic and underripe wines. Serious work in the vine-
yards has reduced yields with resulting levels of concentration 
and ripeness that are rare to find in this appellation.

In The Cellar:

• Fermentation: Wine ferments spontaneously in 228-l neutral 
oak barrels

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 11 months in 228-l neutral oak barrels

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied at harvest, after malolactic, and at bottling, 
35-40 mg/l free
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Hautes Côtes de Beaune Rouge

At a Glance:

• Appellation: AOC Bourgogne Hautes Côtes de Beaune

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 6 ha of vines 
near Echévronne

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 10,000 vines/ha.  Average vine age is 15 years old.

• Average Yields: c. 40 hl/ha

• Average Harvest Date and Type: Manual harvest, early-mid 
September

In The Glass:

This wine is also sourced from the family’s vineyards in Echev-
ronne. It is a classic red of the area with exuberant red cherry fruit 
playing in the nose and on the palate.

In The Cellar:

• Fermentation: After total destemming and a 1-2 day cold 
soak, wine ferments spontaneously in concrete tanks.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 15 months in 228-l neutral oak barrels

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied at harvest, after malolactic, and at bottling, c. 
25 mg/l free
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Savigny-lès-Beaune Rouge

At a Glance:

• Appellation: AOC Savigny-lès-Beaune

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  Sourced from a series 
of parcels spread around Savigny

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 10,000 vines/ha.  Average vine age is 25 years old.

• Average Yields: c. 40 hl/ha

• Average Harvest Date and Type: Manual harvest, early-mid 
September

In The Glass:

Elegance, finesse and purity are the watchwords here. Sourced 
from a series of vineyard sites within the appellation, this wine 
harkens back to an earlier era in the Cote d’Or when the wines of 
Savigny were referred to as chat (cat) in recognition of the deli-
cate, lithe wines that made this appellation famous.

In The Cellar:

• Fermentation: After total destemming and a 1-2 day cold 
soak, wine ferments spontaneously in concrete tanks.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 15 months in 228-l neutral oak barrels

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied at harvest, after malolactic, and at bottling, c. 
25 mg/l free
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Savigny-lès-Beaune Les Peuillets 1er Cru

At a Glance:

• Appellation: AOC Savigny-lès-Beaune 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Peuillets 1er 
cru beneath the Monts Battois and on the border of Beaune

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted in 1985 at 10,000 vines/ha.

• Average Yields: c. 30 hl/ha

• Average Harvest Date and Type: Manual harvest, early-mid 
September

In The Glass:

This vineyard sits on a subtle slope on the fringes of Savigny that 
borders Beaune and leads to the road that curves north to Per-
nand Vergelesses. Its name, which translates to "young wood," 
indicates that it was likeley forested in previous times.  The wine 
from this 1er cru is marked by a charming wild, red-berry fruiti-
ness but brings more backbone to its frame than its sister wine at 
the village level.

In The Cellar:

• Fermentation: After total destemming and a 1-2 day cold 
soak, wine ferments spontaneously in concrete tanks.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 15 months in 228-l neutral oak barrels

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied at harvest, after malolactic, and at bottling, c. 
25 mg/l free
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Beaune Les Toussaints 1er Cru

At a Glance:

• Appellation: AOC Beaune 1er Cru

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the Toussaints 
1er cru in Beaune, surrounded by the Grèves, Cent Vignes, and 
Bressandes 1ers Crus.

• Soil Types and Compositions: Limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted in 1985 at 10,000 vines/ha.

• Average Yields: c. 30 hl/ha

• Average Harvest Date and Type: Manual harvest, early-mid 
September

In The Glass:

This is the most substantial of the red wines of the domaine. It 
carries the most color, the most weight and the most structure. 
Still, it retains the essentially silky, seductive qualities that mark 
the offerings of this domaine. The vineyard itself is superbly sit-
uated in the northern tier of the appellation where much of the 
best of this appellation can be found.

In The Cellar:

• Fermentation: After total destemming and a 1-2 day cold 
soak, wine ferments spontaneously in concrete tanks.

• Pressing: Pneumatic pressing

• Time on Lees: Wine remains on its lees until assemblage 
prior to bottling

• Malolactic Fermentation: Spontaneous, in barrel in the 
spring

• Élevage: 15 months in 228-l neutral oak barrels

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, filtered with diatomaceous 
earth

• Sulfur: Applied at harvest, after malolactic, and at bottling, c. 
25 mg/l free


