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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 

appreciation for the remarkable quality and potential of Oregon Pinot Noir and Chardonnay. We approach our winemaking with a steadfast belief in true artisanship, 

a passion for discovery and a deep respect for the land. We bring Burgundian traditions to our winemaking while aiming to express the natural
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Farming & Winemaking 

Cofounders Jay Boberg, Jean-Nicolas Méo

Å100% organic, Bio-dynamic and/or LIVE certified vineyards
ÅSustainably dry-farmed
ÅHand-harvested in 1/8-ton cherry bins to eliminate crushed berries
ÅNative yeast fermentation, unfined, unfiltered, vegan
Å100% destemmed, slow pressed, extended cold maceration
ÅHigh temperature fermentations, gentle aeration

At Nicolas-Jay Estate we exclusively seek out growers who employ farming 

practices that protect and encourage a living ecosystem from harvest to harvest. 

Some are biodynamic certified, others organic certified, and many are farming well 

beyond the constraints of both programs. They are focused on soil health, 

regenerative agriculture and protecting the living ecosystem within the vineyard and 

property as a whole to ensure soil health and, ultimately, to grow grapes that are 

deeply representative of their terroir. To follow, precisely, the very approach taken to 

our estate vineyard, Bishop Creek, in the hills of Yamhill-Carlton. Our focus on this 

type of viticulture i~k«|í® come from scientific journals and data driven results, it 

comes from seeing the difference these practices make to the land and, ultimately, to 

the wine created by the grapes grown on this land.

Deeply committed to allowing the terroir of our sites to show through in our wine 

means not making unnecessary additions to the wine, keeping the wine unfiltered and 

employing all native yeast spontaneous fermentation.  Associate Winemaker Tracy 

Kendall states êk««k|®s^zz·Ï we are basically getting out of the way and shepherding the 

wine through its natural process. These tenets of winemaking keep the wine alive.  

Much like pasteurization with milk, filtration removes many of the living cells of the 

wine and freezes the wine in time, stopping its natural biological processes.ë Tracy 

adds êf· avoiding filtration, µkíªk allowing the wine to live, to continue to evolve 

naturally through élevage and then later, in the bottle, so that it continues to develop 

complexity and age gracefully for many years. This, of course, means keeping the good 

bacteria and yeast along with the bad, but much like raw milk, the microbiome of the 

wine keeps everything in balance, a sustainable ecosystem within the bottle 

preserving the wine and allowing for complex textural and organoleptic experiences 

when consumed.ë

To produce wines that are deeply natural begins with this commitment to 

protecting our ecosystems and environment, and our responsibility to capture the 

natural uniqueness of this place up to the moment we bottle each wine. Wines that 

offer textures that are alive and flavors that tell the story of what mother nature had in 

mind for that growing year, with the purity of vineyard aromatics accelerated and 

lifted by tempered barrel aging. These natural principles represent the foundation of 

what galvanized the vision for Jean-Nicolas Méo and Jay Boberg over a decade ago. 

But in its most simplest form was to inspire intrigue, and bring joy, to everyone who 

pulls the cork of a bottle of Nicolas-Jay wine.

Living Wines

L°ņũŮŠŨŝŧŠAffinités 

Jean-Nicolas, Noah, Lily, Jay

Nicolas-<^· /«®^®k«í {~«® 
celebrated wine each vintage 

The essence of Chardonnay 
in the Willamette Valley

Retail WL Barrels Release Timing
Allocation 

(Y/N)

Affinités Chardonnay $54.99 $110.00 22 Spring Yes

Willamette Valley Pinot Noir $54.99 $110.00 22 Spring Yes

L'Ensemble Pinot Noir $74.99 $145.00 82 Fall Yes

Spirit Hill Chardonnay $84.99 $165.00 4 Fall Yes

Bishop Creek Chardonnay $99.99 $175.00 4 Fall Yes

Own-Rooted Pinot Noir $94.99 $185.00 14 Fall Yes

Bishop Creek Pinot Noir $99.99 $195.00 13 Fall Yes

Target Pricing Production / Release
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Vineyard Spotlight
NICOLAS-JAY ESTATE

THE N ICOLAS-JAY ESTATE, DUNDEE HILLS

This stunning, amphitheater-shaped site on the north face of the Dundee Hills features dramatic elevation gains and a diverse set of micro-climates ideal for high-quality Pinot Noir 

and Chardonnay plantings. A cooler site than the south-side of the mountain, the Nicolas-Jay Estate was previously a long-horn cattle ranch and Christmas tree farm dating back to 

®rk ¿ÇÂ¾í«Î Prk §ª~§kª®· pk^®¯ªk« ^| ~zi g^®®zk f^ª| ®r^® r^« fkk| ªk|~´^®ki s|®~ ^ gr^ª{s|q ®^«®s|q ª~~{Ï {¯z®s§zk f^ªªkz gkllars and a sustainable gravity-fed winery. The 2021 

vintage marks the first complete harvest crushed, fermented and bottled at the estate.

ÅDundee Hills AVA
ÅÂ¾¾í-¿Ï¾¾¾í kzk´^®s~|
Å52 total acres, 25 acres plantible
ÅChardonnay clones 95, 76, 540
ÅPinot Noir clones Pommard, 667, 777
ÅJory (deep, free-draining volcanic basalts)
ÅA portion of the rootstock material planted on this estate will come 

directly from Domaine Méo-+^{¯ºk®í« k«®^®k r~zis|q«


