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Prociult de France

Champ Divin “Rubis” Macvin du Jura Rouge

Reminiscent of a high end flavored grappa. The spirit is distilled in house and aged 2+ years before
blending. Further aging before bottling allows everything to harmonize and gain some added complexity.
A phenomenal pairing with blue cheeses, dark chocolate or dried figs.

VARIETIES: 100% Pinot Noir

CLASSIFICATION: Macvin du Jura

VINEYARDS / SOILS: Clay-limestone of medium depth over limestone /silica bedrock
FARMING: Biodynamic

WINEMAKING: Spirit distilled in house — aged 2+ years before blending

AGING: Further aging in small barrels after blending — time varies but generally a year or more.



