The Nicolas-Jay Story
Nicolas-Jay is the story of a three-decade friendship between famed Burgundian
winemaker Jean-Nicolas Méo and visionary music entrepreneur Jay Boberg, and their
shared love of Oregon Pinot Noir. It is also the story of their desire to build
something lasting together, while creating a distinctive expression of great
Willamette Valley Pinot Noir. At Nicolas-Jay, this is achieved by applying viticultural
and winemaking experience gained from working with the grands crus of Burgundy to
the finest grapes from Oregon. This includes fruit from the older vines of NicolasJay’s own organically farmed Bishop Creek Vineyard on the hillsides of the YamhillCarlton appellation, as well as grapes from other top Willamette Valley vineyards,
including Nysa, Momtazi and Zenith. From this fruit, Jean-Nicolas, Jay and talented
Associate Winemaker Tracy Kendall make alluring and expressive wines that convey
the special character of Oregon Pinot Noir.
Jean-Nicolas and Jay became friends in 1988, when Jean-Nicolas was studying
abroad in the United States. The two found that they shared similar philosophies
about life, music, wine and friendship. Though Jean-Nicolas soon immersed himself in
guiding his family’s renowned Domaine Méo-Camuzet, and Jay continued to build his
own IRS Records into a seminal indie label, they stayed friends over the next quarter
century. During this time, they also discovered a shared interest in the quality and
potential of the Pinot Noirs from Oregon, which Jay has been enjoying since 1983,
and Jean-Nicolas has been exploring since attending the International Pinot Noir
Celebration in Willamette Valley in 1991.
In 2011, a visit to the Willamette Valley reignited Jay’s fascination with the region. It
also inspired him to commit himself fully to his lifelong passion for wine. He
approached Jean-Nicolas with the idea of starting a small winery in Oregon. After
nearly a quarter century of making wine at Méo-Camuzet, Jean-Nicolas was intrigued
and excited by the idea of taking what he’d learned from the grands and premiers
crus of Burgundy, and applying it to a new region, a new climate, new soils and new
vineyards. He was also excited at the prospect of collaborating with Jay to build
something meaningful from scratch.
Knowing that the wines of Nicolas-Jay would be defined by the quality of its
vineyards, Jean-Nicolas and Jay began a lengthy exploration of the Willamette
Valley, its appellations, and its top winegrowing sites. This search took them to
dozens of vineyards throughout the valley, as well as wineries and cellars, where
they tasted numerous single-vineyard Pinot Noirs and barrel samples. During one of
these blind barrel tastings, featuring 20 different vineyards, Jay and Jean-Nicolas
were both wowed by a wine made from the grapes of Bishop Creek Vineyard. It was
distinctive, powerful, complex and elegant, with a beautifully perfumed nose. It was
so striking that, even though they had no intention of buying a vineyard at the time,
when they later learned that Bishop Creek was for sale, they knew that it was an
opportunity they could not pass up.
To complement the exceptional estate fruit from Bishop Creek, Jean-Nicolas, Jay and
Tracy have established relationships with a handful of the finest vineyards in the
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region, and work closely with the talented people who farm these sites to tailor
vineyard practices to Nicolas-Jay’s specifications. This often means doing much less
leaf pulling than other vineyards—an approach that slows ripening, while helping the
grapes to retain more natural acidity. Nicolas-Jay also thins its fruit very
differently than its neighbors, removing bigger clusters and larger berries—both
from the vines and during sorting—to increase overall intensity and depth. NicolasJay’s approach to harvest is also unique. With a focus on freshness and balance,
Nicolas-Jay is often one of the first wineries to harvest the vineyards it partners
with. In addition, the winery’s grapes are picked using small cherry bins (as opposed
to standard ¼-ton bins), which stops the fruit from being bruised or crushed.
With the goal of making Pinot Noirs that are both elegant and exciting, in the winery
the grapes are 100% destemmed and pressed very slowly and at low pressures to
accentuate pure fruit and a silky mouthfeel in the final wine. To further accentuate
the supple texture of Nicolas-Jay’s wines, while also underscoring the inherent
freshness of the fruit, extended cold soaks are applied. To maintain the diversity of
the fruit in terms of vineyard, clone and vine age, as many as 30 individual
fermentations are done each vintage, with the majority of the small lots being just
1.5 to 2.0 tons, and with the smallest under a ton. “It is fundamental to understand
the character of each vineyard,” says Jean-Nicolas. “Once this character is
understood, the goal is to find the ideal balance for that site. For a structured
wine, this may mean bringing out a certain finesse in the wine. For a mineral-driven
wine, it may mean drawing out its softer side. For an elegant wine, balance can be
achieved by accentuating structure. All of this is done with respect for the innate
character of the vineyard.”
To draw out color and body, somewhat higher temperatures are allowed during
fermentation. In another relatively unique approach, pump-overs are used early in
the fermentation process to accentuate weight, body and flavor, while keeping the
berries intact, and thereby reducing the influence of seed and skin tannins. Once the
wine is close to dry, Jean-Nicolas, Jay and Tracy switch to punch-downs to build
tannic structure. During aging, 30% new oak barrels are used to add complexity,
without overwhelming the desired vineyard character, and Nicolas-Jay uses the same
coopers and barrels that Jean-Nicolas selects for his Méo-Camuzet wines.
“We make the kind of wines we love to drink,” says Jay. “Elegant wines, with beautiful,
complex aromatics and pure, lovely fruit—wines that evolve in the glass, and in the
cellar. To achieve this, we start with the best vineyards, practice respectful farming,
and strive to make our wines with sincerity. This means having good intentions as
winemakers, and respecting the character of the wine.”
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