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The health of man is a reflection of the health of the Earth.
Heraclitus of Ephesus, 540 BC



A MAN OF TWO PASSIONS

From his ancestors who have been anchored in 
the Berry for many generations, Denis Jamain 
inherited two passions: trees and vines. Even 
though the vineyard is his primary focus, he is 
also fortunate to be able to manage the family 
forest, (15 kms from Reuilly). It is one of the 
largest and most beautiful oak forests in the 
Center of France, known worldwide for the 
production of barrels used in winemaking. 
Denis has the unique privilege of choosing 
the trees which are cut to make the barrels 
destined for aging his white and red cuvées 
named “Les chênes de mon grand-père”.

RESPECTING NATURE

Denis Jamain has always considered that the 
land he inherited is a gift and should be cared 
for as best as possible for future generations. 
Therefore, the protection of this land and 
its environment is at the heart of his daily 
concerns. After having managed the vineyard 
in sustainable agriculture for several years, he 
converted it to organic agriculture in 2007 
(certified by Veritas) and to biodynamic viti-
culture in 2011 (certified by Demeter).



The estate of Denis Jamain is comprised of four specific lieux-dits: Les Coignons, 
Les Pierres Plates, Les Chatillons, and Les Conges, on which are planted 30 acres of 
Sauvigon Blanc, 13 acres of Pinot Noir, and 10 acres of Pinot Gris.

The first vines of Reuilly were given to the monks of the Abbey of St. Denis by King 
Dagobert of France in the 7th century. Since that time, the Kimmeridgian soils of 
the appellation, composed of limestone, shells, and sea fossils, have produced wines 
of character with a sublime expression of terroir.
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eXCePTional Terroir



The Sauvignon Blanc is fresh and dry with 
exuberant aromas of citrus fruits and white 
flowers. The Pinot Gris rosé, unique to the 
Loire Valley, has a lovely, light salmon color. 
It is dry and fruity with aromas of pear, white 
peach, and notes of spices. The Pinot Noir 
is smooth and elegant with subtle flavors of 
dark cherries, black currents, and red berries. 
The wines aged in barrels are robust and 
complex with savory tannins.

MODERN AND TRADITIONAL

Denis Jamain’s philosophy of winemaking 
is to follow a natural approach to further 
enhance the unique mineral expression 
of the Reuilly terroir and the abundant 
aromas of its grape varieties. He does this 
by carrying out the alcoholic fermentation 
with indigenous grape yeasts, loosely 
filtering the wines, and reducing the use 
of sulfites to the strict minimum necessary. 
Denis is thus able to make authentic wines 
that have great finesse and memorable 
aromas and flavors.

The abuse of alcohol is dangerous for the health.  Consume with moderation.



The great wines of Domaine de Reuilly

Sauvignon - Pinot Noir - Pinot Gris
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