
Domaine Jean Fournier 
In charge : Laurent Fournier (depuis 2004) 

Production Area : 16,5 ha en production, 20 ha de potentiel  

Grape varieties :       13 ha Pinot Noir 

   2 ha Chardonnay and Pinot Blanc  

  1,5 ha aligoté 

Family estate since the 17th century… 

 

 

 

 

How do you manage your vines ? 

 « At Jean Fournier the vines are managed so as to respect the terroir. 

That is why we have not used any herbicides since 2000, and we 

plough the soils each year, which aerates the soil and permits a 

natural fertilization of the vines.  

The use of machines is reduced to a minimum : manual pruning, leaf 

picking, and harvesting by hand. 

In order to obtain the best fruits we limit the yields to between 45 hl 

and 25hl per hectare, and we cultivate some very old vines (up to 90 

years old for the Cuvée ‘Les Trois Terres’). » 

 How do you vinify the wine ? 

Sorting the berries is an essential point for us ! That is why when the grape clusters arive at the estate, they undergo a double 

gradeing,  passing over a ‘vibrating table’ and ‘band table’ (a third sorting can be done if needed with a ‘blowing table’. We handle 

the fruits as gently as possible. 

For red wines, we don’t destem the bunches, and we control the temperatures, push down then pump over, with a pneumatic 

press.  Ageing takes place in barrels (traditional 228L and a percentage ‘muids’ of 600L) and concrete tanks for between 11 to 20 

months, without filtration or fining (clarification)  (except for certain specific cuvées) 

The whites and rosés are aged from 11 to 18 months with very few ‘batonnages’ (stirring the contents of the barrel to disturb the 

lees). 

For viticulture as well as vinifications we respect the lunar calendar in accordance with the biodynamic principles. 

What is your view on the task of a ‘Vigneron’  ? 

Being a Vigneron is before all, respecting the vines and the ‘Terroir’. Burgundian vineyards suffered during the 20th century 

because of a massive using of chemicals (fertilizers, herbicides, pesticides) which has damaged the soils and ruined the fauna and 

flora around. 

We have to fix the mistakes of the past by protecting and stimulating life in our vines. This is the reason why we have been 

working in a biological way for  the last 10 years, and not long ago we started working in a biodynamic way. 

We strive to take the very best of the fruit, with the best concentration possible. Therefore we have to ‘contain’ the vine. Natural 

grassing of the rows to limit the growth, Cordon pruning to reduce the yields, plowing to encourage deep root development, leaf 

picking to have more sun and green harvesting if the vines have been too ‘generous’. 

 

We manual havest, followed by a very strict sorting of the grapes, allowing us to select the best of the fruit from our vines ; 

vinifications take place without destemming, then a long cold pre-fermentation, and a soft pressing, which help us to produce 

fruity wines, subtle and well-structured, expressing the house style : purity and balance. 

 
Domaine Jean Fournier 

29 rue du château 21160 Marsannay-la-Côte 

+333 80 52 24 38 

domaine.jean.fournier@orange.fr  
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