
40 % Gros Manseng 
60 % Petit Manseng
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Château Jolys, with its 40 hectares, is one of the largest châteaux in 
Jurançon. Its vineyard extends over the superb slopes of the Chapelle 
de Rousse in the heart of the Jurançon AOC vineyard. The vines are 
planted on silico-clay soils with steep slopes facing the Pyrenees. This 
cuvée is made from Petit Manseng facing South/South-East and Gros 
Manseng facing East; offering balanced and structured wines.

Pau

Toulouse

Bordeaux

After de-stemming and pre-fermentation maceration, the wine is gently 
pressed. After settling, the alcoholic fermentation in stainless steel 
tanks is carried out at a controlled temperature. Ageing on lees with 
regular stirring of the lees gives structure and stability.

An intense nose with floral notes of Gros Manseng combined 
with fresh exotic fruits from Petit Manseng, enhanced by 
mineral notes.

A frank and structured attack. The palate offers remarkable 
viscosity, supported by a beautiful acidity. An intense and 
mineral finish offers great length on the palate.

Château Jolys Sec 
AOC JURANÇON SEC

BLENDS VINTAGE

TERROIR

VINIFICATION & AGEING

TASTING

Goat’s cheese; seafood; sushi; grilled fish; Caesar salad

REWARDS


