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Côtes du Jura, France

Philippe Bornard lives in the village of Pupillin near Arbois and the Swiss border. His vineyards were inherited from his 
father, who previously sold only to co-ops. It was Pierre Overnoy, another Arbois winemaker, who eventually convinced 

Philippe to begin to make his own wine, and now, with over 27 years of experience under his belt, he is working with nearly 
6 hectares of 30-year old vines, and farms exclusively biodynamically (He will be officially certified from 2012 on). The 

grapes are grown at high altitudes, on limestone and clay soils, allowing a slow ripening. Typically wine begins a long, slow 
maceration in fiberglass, and is then moved to large older oak barrels for maturation, which lasts about one year. Wines are 
of two appellations: Côtes du Jura and Arbois-Pupillin, and reflect beautifully the terroir of the Jura. You’ll agree from the 

first sip, we’re sure.
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Blanc

“Les Gaudrettes”
Côtes du Jura, France
100% Chardonnay

From vines farmed biodynamically, this is an exception Chardonnay like no other, a true 
stranger even to the most seasoned Chardonnay drinker: broad, concentrated with a vibrant 
undercurrent of minerality dipping into notes of cider, spices and walnuts finishing in mouth-

watering citrus and smoky notes.
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“Les Chassagnes ouillé”
Côtes du Jura, France

100% Savagnin - Ouillé
From soils of mostly limestone with some marl and clay, these Savagnin vines are from the 
parcel called ‘Les Chassagnes.’ Grapes are handpicked and pressed, then left to settle for 

about fourteen hours. Fermentation and malolactic fermentation both take place in a 2,400 
liter foudre, and there the wine is left to age for about 48 months with regular ouillage. It is 

a Savagnin of the new generation, with freshness and exotic, intense aroma. The wine is 
made in a ouillé style, and develops slightly oxidized characteristics with a distinct mineral 

note. It reflects remarkably its powerful terroir: a wine of perfect harmony.

“Le Melon Le Rouge Queue”
Arbois Pupillin, Côtes du Jura, France

100% Melon à Queue Rouge 
‘Le rouge-queue’ is a small sparrow seen often in the Arbois and lends its name to this 
cuvée in allusion to the name of the varietal—melon à queue rouge, named for its stem 
which turns red as the grapes ripen. An unusual varietal, forgotten almost completely in 
the 1970’s because of its low yields and high production costs. Here it is planted in clay 
soil rich in gray and red shale. Grapes are harvested manually and pressed whole cluster. 
There is then a natural clarification of the juice to conserve the fine lees, after which the 

juice is moved to ferment in barriques with regular ouillages to prevent oxidation. Aged for 
two years in oak barrels on lees.
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Rouge

“Le Ginglet”

“Plou Plou Point Barre”

Arbois Pupillin, Côtes du Jura, France

Vin de France, Jura, France

100% Trousseau

100% Ploussard
From vines planted in 1967 and 1973 on gray and red marl. All grapes are hand-har-

vested with carbonic maceration taking place in stainless steel for 21 days, then transferred 
to 10hl oak barrels for rest for 18 months. 

From the Argot “guiguer” or to jump, this cuvée has been named “le Ginglet” because it is 
a wine of pleasure, one that can make one jump for excitement. Raised on red shale and 
gravelly terrain, the grapes are de-stemmed and stirred once a day, and allowed to ferment 

for three weeks in the tank before ageing, also in the tank, for 8-15 months.

18 BRIDGE STREET Ste 2J - Brooklyn, NY 11201 - P: 718-797-4114 / F: 718-797-4116SAVIOSOARESSELECTIONS

“La Chamade ”
Côtes du Jura, France

100% Ploussard
From Italian chiamare, to call, ‘la Chamade’ is the battle call which incites the excited 

heartbeat of a soldier marching into battle. This cuvée is named such because of the similar 
elation which is aroused by the first sip of a good wine. Bornard’s 50-60 year old vines are 

grown in red loam soils. Grapes are handpicked and de-stemmed before being moved to 
stainless steel tanks for fermentation. Here the wine undergoes a slow pigeage with pumpov-
ers once a day, lasting in total about three weeks. The wine is then aged in foudre or in the 

tank for 9-24 months, depending on the vintage. Finally, the wine is bottled with its 
natural CO2.
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Specialty Wines

“Vin Jaune”

“L’Ivresse de Noe ”

Côtes du Jura, France

Vin de France, Jura, France
100% Savagnin

Named after the biblical story of the drunkeness of Noah, the Savagnin is harvested in 
November. Due to the thick skin of this varietal it can withstand the drying process while 

withering on the vine, concentrating the flavors within the grape. Hand-harvested and 
pressed, put immediately into 400 liter tonneau to mature for two years; barrels are topped 
up during this time. Non-oxidative Savagnin with little residual sugar intertwined with 

high acidity, following in a long finish.

Matured in old 228 liter oak casks, which are not topped off, and must continue for a 
minimum of six years and three months. The 'flor' develops on the surface, here known as 

'voile' protecting the wine from oxygen, however some oxidation does occur and imparts 
Sherry-like characteristics but is not fortified. 
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