EN coTEAUX

PINOT NOIR
Jom Conel

WINEMAKER
Jeff Carrel

VARIETALS
Pinot Noir

FEATURES
Bottle, Cork

ABV
13%

AVAILABLE SIZES (L)
0.750

Jeff Carrel
En Coteaux

FRANCE, PAYS D'OC, VIN DE FRANCE

WINERY OVERVIEW

Jeff Carrel was born in 1969 in Paris and lived in the neighborhood of La Goutte d'Or for 22
years where he studied chemistry. In 1991 he decided to change his life and started to study
oenology in Montpellier in the south of France.

Jeff graduated in 1994 with a National Diploma in oenology. He then toured France, vinifying
in the Loire at Martignié Briant at the heart of Layon, then in Alsace for Wolfberger on their site
Dambach, and in Languedoc at the laboratory of oenology Council. At the end of 1996, he
became a technical director of a languedocienne subsidiary of a trading company of Bordeaux,
Promocom. During this time he vinified for the Mondavi range Vichon, for the Stimson Lane
range Color Volant, les Domaines, La Noble, Pomaredes and Puydeval.

At the end of 1998 he took over management of Domaine Puydeval. He also developed a
consulting business where he vinified for Domaines and castles. In 2000, he created a company
around the Domaines he advised, and in 2003 he left Domaine Puydeval to devote himself
entirely to consulting and the management of a distribution company.

Today Jeff Carrel vinifies and advises mainly in the Languedoc Roussillon, but also in Priorat,
in Bordeaux, Beaujolais and in Bourgogne. He also focuses on the development of these wines:
Puydeval, la Bette, les Herbes Hautes, Cote Ouest, les Darons, Morillon Blanc, Un Blanc Du
Sud, Ornithology, Saveur Verte, BMV, Villa des Anges and many others to come.

Grenache and Carignan have long been cultivated in Southern France and represent the
forefathers of the Languedoc Appellation's red wines. An homage showcasing these varietals,
this wine was subsequently labeled Les Darons, the affectionate expression for "parents" in the
Parisian suburbs where winemaker Jeff Carrel was born.

VINEYARD

Grown in coastal climate, cooled by sea and ocean winds.

TERROIR

Clay and limestone soils

VITICULTURE

Grapes grown high in the Pyrenean foothills between 721 and 820 ft altitude. Coastal climate
cooled by sea and ocean winds. Grapes are harvested at night.

VINIFICATION

Pre-fermentation in cold under CO2. Fermented with indigenous yeasts at low temperatures 68°
in concrete. Small amount of wood present to stabilize the color and fruits. Extraction using
punching techniques. No added sulfites.

TASTING NOTES

Translucent vermillion red. Aromas of fresh red cherries with a relishing aftertaste, marked by
cherries, spices, and a bewitching earthy flavor. A pinot noir with a light but intense taste of
fruit.
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