DOMAINE LISE ET BERTRAND JOUSSET

Lise and Bertrand have farmed their 11 hectares in Montlouis sur Loire et
Touraine since 2003 with the same philosophy: "Whether alone or as a table
companion, wine is meant to be shared and consumed. It is up to us, as

vignerions to craft a wine for every occasion."

Bertrand’s winegrowing experience began when he joined a viticulture program
in Amboise after a stint in the military. Lise, originally growing up on a dairy
farm south of Nantes, came to wine as a server in the UK and France, then as
a sommelier in Paris. The two moved to the left bank of the Loire, seeking the
freedom and reasonable cost of land that Touraine afforded to aspiring

vignerons. They were also determined to grow the best Chenin Blanc.

The vineyards are spread across 25 parcels with vines ranging from 30 to 130

years for the oldest vines. The Jousset’s fundamental and profound respect for
nature led them to exclude herbicides and pesticides in favor of the balance
that biological diversity promises down to the microscopic level. They believe
that to make an original wine it is necessary to have living soils with high
microbial activity, a “living” vine, and a balanced life between plants and animals

in all of the domain’s parcels.

While they believe that 95% of a wine comes from the vineyard, Bertrand and
Lise understand that the last 5% is still crucial. They use careful processes to
ensure that their wines, while they might fall into the “Natural” category, are
without off odors and flaws. Only the absolute least amount of sulfur is used in
the winemaking process, so nitrogen and carbon dioxide are used to protect

the wine during the final steps.
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Varietal/Blend: Chenin Blanc

Farming Practices: biodynamic

Soil: 70% clayey flint / 30% sandy soils

Altitude / Exposure: 50-100m / south

Harvest Technique: by hand

Year Vines Were Planted: 1916-1956, with some vines

planted 2011
Yeast: natural

Fermentation: natural fermentation in 400-600L barrels

that were used 1-8 times before
Aging: 6-9 months in stainless steel

Sulfur: 1.5g (only when absolutely necessary at bottling)
Alcohol: 12%

Fined: none

Filtered: bentonite

Country: France

Region: Loire

Sub Region: Montlouis-sur-Loire

Vineyard:

Vineyard Size: 4.5
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