
Perfect match 
Lobster with morels 

Tasting tips 
Decant 1 hour before. Serve at 12-14°C

Aging potential 
Up to 20 years

The estate

A true family enterprise, brothers Philippe and Christophe 
Jomain, along with their sister Catherine, launched this 
Chardonnay focused Côte de Beaune domaine in 1992 
with vineyards left to them by their father, Marc. The 
domaine’s total surface is 9 hectares, with precious parcels 
in three of Puligny’s premier crus and almost an acre of 
hallowed ground in the Grand Cru Bâtard-Montrachet, 
Domaine Jomain consistently produces a line of classically 
elegant white Burgundies.

White • Still (dry)

        The nose is magnificent, 
revealing exquisite chamomile floral 
notes, highly refined flinty minerality, 
and noble oak nuances. On the 
palate, this exceptional Grand Cru 
shows remarkable elegance and 
generous richness, supported by a 
deep, precise mineral backbone and 
a long, distinguished finish.
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Domaine Jomain

Bâtard-Montrachet - Grand Cru • 2024

Chardonnay (100%)

AOP Bâtard-Montrachet - Grand Cru (Bourgogne, France)

• Hand-harvested 
• Côte de Beaune 
• Prestigious 
• 25% new oak barrels  

The wine
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