
 
     Domaine Jane & Sylvain 

 

In Charge : Jane Bernollin & Sylvain Raphanaud 

Area of production : 4.5 Hectares sur Gevrey & Brochon  

Grape varieties : 95% Pinot Noir, 5% Gamay  

Family estate taken over in 1993 

 

 

 

How do you manage the vines ? 

We have been organic winegrowers for 13 years. This means that 

we almost don’t use any input (except a small copper sulphate 

to fight against mildew and other fungus). The vineyard is our 

workplace, and we want to work in a healthy environment. 

As we don’t apply herbicide neither, we plough our fields with a 

tractor or a horse for the narrowest and steepest rows. 

This working method enables us to obtain healthy grapes that 

we harvest by hand. 

How do you vinify the wines ? 

At Jane & Sylvain there is no ‘small wines’ ! All our ‘cuvées’ are produced and aged in the same way. 

Grapes are sorted out drastically during the harvest : if one cluster is unripe or rotten, we ask force the harvester to 

eat it ! (laughs)  

The maceration and fermentations last around 3 weeks and are only done with nothing else indigenous yeasts. 

 

All our wines stay 12 months in barrels, generally 2 or 3 years old casks, and sometimes refreshed barrels which give  

more moderate wood taste than new wood. 

We are always looking for the best fruit concentration in our wines. 

 

What is view on the task of a Vigneron ? 

We are only ‘passengers’. The earth we borrowed we will have to give it back in the best condition as possible. 

We want to promote organic viticulture as much as we can because we are aware of how important it is to live and 

work in a beautiful environment, to feel the life in it. 

Another noticeable advantage of working organically is that we likely to meet passionate and fascinating people !  

 

Domaine Jane & Sylvain 

9 rue du Chêne 

21220 Gevrey-Chambertin 

+333 80 34 16 83 

jeaneetsylvain@hotmail.fr 


