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R E G I O N A L  A N A LY S I S

France’s smallest wine region, the Jura, 
has traditionally sold its wines within 
the Franche-Comté region. Beyond 

the region, increasing quantities have been 
hand-sold in the past 15 years through vari-
ous growers’ fairs around France. However, 
with wine consumption in France falling, 
along with pressure on prices and returns,  
producers realised they needed to export their 
unusual range of wines.

Their efforts have paid off: for the first time 
ever, the sales campaign of 2009-2010 showed 
volumes of Jura wines exported above 5% of the 
region’s total sales, with a 29% increase over 
the previous year. This trend was consolidated 
in 2010-2011 with a further 9% increase to 
reach over 6%; expectations are for a further 
increase in 2011-2012. Around 70 of the  
approximately 250 producers in the region 
now export, including individual estates, coop-
eratives, and négociants. 

Belgium, Holland and Switzerland have 
for many years taken Jura wines, but re-
cent growth has come from Scandinavia and  
markets outside Europe, mainly Canada (es-
pecially Quebec), the US and Japan. Success 
stories range from the small 8-ha Domaine de 
Montbourgeau, which began exporting in 2006 
and now exports around 20% of its production, 
to the négociant Maison du Vigneron (part of 
Grands Chais de France and the largest Jura 
producer) with exports at 17% and expecting to 
hit 20% in 2012. Between these two in size, the 
46-ha biodynamically run estate of Stéphane 
Tissot (Domaine André et Mireille Tissot)  
exported 42% in 2011, up from 24% in 2006 
and just 6% in 2001.

Path to success

This tiny region – less than 2,000 ha – pro-
duces a bewildering range of wines from two 
white grape varieties, Chardonnay and the lo-
cal Savagnin, and from three reds: the obscure 
Poulsard and Trousseau, and more familiar, 
but little-planted, Pinot Noir. The myriad styles  
include sparkling; whites ranging from fresh 

and minerally, through to de-
liberately oxidative, including 
their famous Vins Jaunes; dry 
rosés; reds that may look like ro-
sés, but taste firm; sweet Vin de 
Paille (straw wines), and fortified 
Macvin. The Vin Jaune, with its 
distinctive oxidative taste – sold  
at €25.00 ($30.75) or more – 
might be in demand by top som-
meliers, but at less than 4% of the 
region’s output, and bottled in the 
unusual clavelin – a  62cl bottle 
size not technically permitted for 
sale in the US – it was obvious 
that other wine styles needed promotion too. 
Stéphane Tissot explains that he attracted at-
tention through good press reviews when his 
quality improvements became evident and 
when he began extending his range beyond 
the traditional Jura wines produced by his par-
ents. His range of single-terroir Chardonnays, 
made in Burgundian fashion, rather than in the 
Jura oxidative style, offered good value com-
pared to wines from the Côte d’Or, and drew 
export interest particularly from Canada and 
Japan. Converting his vineyards to biodynam-
ics helped too and with the Biodyvin (Renais-
sance des Appellations) group he was able to 
participate in their trade tasting held in Japan. 
Success in the USA followed, in particular with 
Crémant du Jura. Now his wines are on several 
of New York’s top restaurant wine lists.

The good value Crémant du Jura is the one 
easily recognisable style for new Jura wine 
drinkers. Crémant accounts for 27% of the 
region’s total output, and represents 54% of 
exports. Paul Espitalié of Maison du Vigneron, 
responsible for about 45% of Jura’s exports,  
almost all Crémant, reports that this style 
opens doors. 

But it’s the small individual estates who 
have established a niche market in the USA. 
Importer Neal Rosenthal was an early cham-
pion, taking wines from Jacques Puffeney 
and Montbourgeau, which in turn encouraged 

other importers. Nicole Dériaux 
of Montbourgeau comments that 
the relationship with importers 
worldwide has encouraged her in 
the quest for higher quality and 
that she feels like an ambassador 
for her region. Evelyne Clairet of 
the 6-ha Domaine de la Tournelle, 
a natural wine producer, goes 
further, stating that exports help 
drive quality upwards. US im-
porters with a speciality in organ-
ic and natural wines have been 
particularly drawn to the Jura. 
Clairet, whose exports climbed 

steeply from 2009 (23% up from 10% the previ-
ous year) does not believe this represents a fad. 
The oxidative styles have gained a particular 
following amongst the ‘orange wine’ fans with 
their ‘holy grail’ being to obtain a bottle of Vin 
Jaune; and the combination of the Pinot Noir 
fashion with a backlash against ‘Parker-style’ 
reds has helped gain listings for the Jura’s pale-
coloured, high acid, low-tannin reds. . 

Structural support

Observing the success of these export pio-
neers, the regional promotional wine body 
– the  Comité Interprofessionnel des Vins 
du Jura (CIVJ) – won funding support from 
FranceAgriMer (the French Ministry of Agri-
culture) and from the Franche-Comté region 
to mount a North American campaign. Run-
ning from 2009-2013, and worth €200,000 
per year, the ‘Jura Passion’ campaign supports 
trade tastings, and an annual press trip. China 
is next on the list of targets, and 23 produc-
ers will travel there to host trade tastings in 
November 2012.

Stéphane Tissot believes there is good  
export potential for the whole region. The only 
potential problem looming may be that the best 
wines are already on allocation, and buyers’ 
patience could wear thin. The solution is for 
Jura’s larger producers to up the quality stakes 
so that they can take up the slack. W

ONE SMALL REGION MAKING BIG
The Jura, a tiny French region, seems an unlikely export proposition, as their most famous wine 
is oxidative. But, as Wink Lorch reports, after winemakers approached the task with energy, sales 
began to soar in the lucrative US market - and beyond. The winemakers are feeling so positive about 
the future that they are tackling China next.
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Paul Espitalié of Maison 
du Vigneron, responsible 
for about 45% of Jura’s 
exports.


