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B I J O U X . F O R E V E R N E S S. D I V I N I T Y. 

GRAPE VARIETY: Pinot Noir, Chardonnay and Gamay

REGION: Burgundy, France

WINEMAKING NOTES: Crafted in accordance with AOC
regulations, this cuvée is aged for a minimum of 48
months on its lees, allowing for remarkable depth,
texture, and complexity. A brief maceration prior to
pressing imparts JCB No. 13 with its delicate, luminous
pink hue. Following fermentation, the wine is matured for
6 months in oak barrels, adding subtle structure,
elegance, and nuanced layers to the final expression.
Alcohol: 12% | Dosage: 7 g/L

TASTING NOTES: A pale pink hue with delicate salmon
reflections shimmers in the glass, lifted by a fine,
persistent mousse. The nose reveals an inviting bouquet of
red fruit preserves—raspberry and redcurrant—layered
with subtle hints of quince that add aromatic intrigue. On
the palate, the wine is supple and rounded, with vibrant
red fruit flavors balanced by a gentle, refreshing acidity
and a touch of sweetness. The result is a harmonious and
satisfying Crémant, both elegant and expressive.

WHAT THE NUMBER 13 SIGNIFIES: N°13 represents
Jean-Charles’ precious bijoux, as he calls his wife, who
adorns every day of his life. Her essence, and their eternal
bond, is sealed within this divine wine and its uniquely
elegant bottle.

Like a shining BIJOUX, this wine is the epitome of femininity and luxury. Its irresistible, delicate palate, fruity bouquet and

creamy finish have a lasting FOREVERNESS. Classic and noble, this elixir is near DIVINE in a glass. 

TRANSCENDING TERROIR. CELEBRATING TIME. EMBRACING STYLE
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