
JAIS NOIR

What:
This 100% Carignan is called Jais Noir, aka Black Onyx

Where:
Our winemaker Guillaume Letang went on a voyage 
to vineyards unknown to source these grapes.
The schisteous vineyards are situated in between 
Mediterranean Sea and Pyrenean mountains, just at 
the north-east of Perpignan. 

Winemaking Magic:
Tiny yields of 25 hl/ha, hand harvested, total 
destemming and extreme handling of temperature. 
Result is a wine full of concentration, minerality, red 
fruits and spice. Stainless steel using mostly cold 
temperature winemaking techniques in order to 
maintain the freshness and purity of fruit from the 
old, bush-vine Carignan

Whet your Whistle:
The small yields from this area and its unique soils 
and landscape give distinctive wines with personality. 
This wine is intense and complex with dark, rich fruit, 
delicate tannins and smooth mouthfeel. Duck confit 
or shoulder of lamb. As a vegetarian option lentil and 
bean stew would compliment the wine just as well. As 
the winemaker, Guillaume says, it’s a “must taste” 
wine!


