DOMAINE DUJAC

Burgundy, France

HISTORY

Jacques Seysses founded Domaine Dujac in 1967 with a goal to blend traditional winemaking
with modern techniques. By 1974, Dujac wines were gracing wine lists in the best restaurants
in France. As Dujac’s holdings expanded (from 5 ha in 1968 to nearly 17.5 ha today), they
began exporting ~80% of their production to 18 countries around the world.

Today, the estate is helmed by the next generation of the Seysses family. Jacques’
son Jeremy is the winemaker, and is also heavily involved in sales and marketing. Diana
Snowden, Jeremy’s wife and a UC Davis enology graduate, is the cellar manager, and
Jacques’ son Alec has assumed many of his father’s administrative duties. This infusion
of new blood has proved a boon, allowing the estate to maintain its position as one of
Burgundy’s most elite producers.

VINEYARDS & WINEMAKING

Clos de la Roche Grand Cru and Clos St. Denis Grand Cru were the first two vineyard parcels
that Jacques purchased in 1968. Dujac wines are the benchmark for what can be made from
these vineyards. The domaine continued to expand when parcels became available, and in
2005, purchased of a number of outstanding vineyards from the Thomas-Moillard holdings.

Dujac practices organic farming, biodynamics and integrated pest management. This
philosophy of planned minimal intervention allows each vineyard to produce the finest fruit
possible, while preserving organic balance and the integrity of the land.

Jacques Seysses was a leading advocate of including stems during fermentation. He
believed that the mature stems reduced the amount of hard tannins in the wine, and as an
added bonus, the fruit wasn’t bruised during the destemming process.

Dujac’s cellars are underground and modest, but have recently been extended to achieve
cooler temperatures, enabling malolactic fermentation to occur later, which reduces the
number of rackings required.

Region Burgundy

Appellations Morey-St-Denis
& others in Cote de Nuits

Year Founded 1967

Proprietors
Jacques & Rosalind Seysses

Winemaker Jeremy Seysses

Annual Production
2,000 9L cases

Varieties Cultivated
Pinot Noir, Chardonnay

Soils clay & limestone

Farming Practices
100% of vineyards are organic
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