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TROUSSEAU ‘EXCEPTION’

Color: Red 
Area of Production: Jura, France                
Varietals: 100% Trousseau  
Soil: Limestone  
Yield: 45 hl/ha
Farming Practices: Organic
Fermentation: 15 days in tank with punch-
ing with the skin of the grapes, 50% in tank, 
50% in oak, unfiltered, unclarified
Aging: 12 months 

 Aromas of perfectly ripe berries: wild straw-
berries, red cherries, and a touch of earth-
iness. Powerful and elegant wine with ripe 
tannins and refreshing acidity.


