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ORIGIN: WILLAMETTE VALLEY, OREGON

Nicolas-Jay Estate is the story of a three-decade friendship between famed Burgundian Winemaker Jean-Nicolas Méo and music entrepreneur Jay Boberg. 

A former vineyard owner and grower in the Napa Valley, Jay delivers a unique passion and discipline for quality control, estate management and grower relations. An important 

and esteemed music industry icon, Jay now couples a business acumen with a natural congeniality that is pivotal to the estates success. 

After 30+ years of Winemaking in Burgundy, and a desire to further challenge himself, Jean-Nicolas was elated to innovate once again. This time in the Willamette Valley. In the 

early 2000’s he explored the Côte d’Or and created "Méo-Camuzet Frère et Soeurs“ négoce label. The Nicolas-Jay Estate would allow him to discover what possibilities exist in 

the new world first-hand. Applying his viticulture and winemaking gifts to create a range of wines that would be far more obtainable than the Domaine’s, but every bit as world-

class.

Winemaking Principle 

Cofounders Jay Boberg, Jean-Nicolas 
Méo

Be relentless in producing small quantities of age 
worthy and collectible wines by farming only the 
highest quality vineyards | Be unwavering in the 
commitment to low-intervention, holistic and 
sustainable farming practices | Production levels will 
be managed to meet a quality expectation, not to meet a 
demand | Be ardent stewards of terroir purity and 
vintage expression and bottle authentic wines with fine-
grained tannins and complex textures | Produce wines 
of persistence and balance, with naturally high micro-
biome counts that bear weight, but without heaviness | 
Accept that this product range will experience varying 
degrees of scarcity in availability

L’Ensemble Affinités 

Nicolas-Jay Estates’ most 
celebrated wine each vintage 

The essence of Chardonnay 
in the Willamette Valley



1867
Jean-Nicolas’ great-great 
uncle, Étienne Camuzet, 

is born – who would 
advance the Domaine's 

land holding for decades 
to come

Domaine Camuzet 
purchases land in Vosne 

Romanée Richebourg Grand 
Cru and Nuits-St-Georges 

Aux Boudots 1er Cru

1892

Legendary Vigneron 
Henri Jayer plants Cros 
Parantoux vineyard in 
Vosne-Romanée, the 

legacy of the vineyard 
begins

1953
Jay Boberg signs R.E.M

1982

Jean-Nicolas and Jay agree 
on a partnership to make 

top-quality Pinot Noir and 
Chardonnay in the 
Willamette Valley

 2012

The Nicolas-Jay Estate 
marks a critical milestone 

with the bottling of its 
10th vintage (2014-2023)

2025

1920
Étienne Camuzet 

purchases Château Clos 
de Vougeot and adjacent 

vineyards

1978
Jay Boberg co-founds 
I.R.S. Records in Los 

Angeles, CA

1984
Jean-Nicolas Méo is 

bequeathed the 
Domaine and its land 

holdings

2021
The Nicolas-Jay Estate 
Tasting Room in the 

Dundee Hills, focusing 
on high-touch and 
educational wine 

experiences, formally 
opens

NICOLAS-JAY.COM

Chronologique de la Marque 
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Vineyard Spotlight
NICOLAS-JAY 

ESTATE

THE NICOLAS-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 the 1940’s. The property features an old cattle barn that has been renovated into a charming tasting room, multiple barrel cellars and a sustainable gravity-fed winery. 

The 2021 vintage marks the first complete harvest crushed, fermented and bottled at the estate.

• Dundee Hills AVA
• 400’-1,000’ elevation
• 52 total acres, 18 acres plantible
• Chardonnay clones 95, 76, 540
• Pinot Noir clones Pommard, 667, 777
• Jory (deep, free-draining volcanic basalts)
• A portion of the rootstock material planted on this estate will 

come directly from Domaine Méo-Camuzet’s estate holdings



Top Cuvée’s



Limited Blends



Single Origin Bottlings
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Technical Data | Selling Points

 

TECHNICAL DATA  |  SELLING POINTS
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BISHOP CREEK OWN-ROOTED WILLAMETTE VALLEY L'ENSEMBLE

PINOT NOIR (ESTATE) PINOT NOIR PINOT NOIR PINOT NOIR CHARDONNAY CHARDONNAY

SPIRIT HILL VINEYARD  AFFINITÉS
YAMHILL-CARLTON WILLAMETTE VALLEY WILLAMETTE VALLEY WILLAMETTE VALLEY EOLA-AMITY WILLAMETTE VALLEY

Ancient marine sedimentary
Hyland, McMinnville

Temperance Hill, Eola-Amity Temperance Hill, Eola-Amity harvested at different times

Bishop Creek, Yamhill-Carlton
Far NW corner of Yamhill-Carlton Planted 1988, ungrafted, organic Planted 1988, ungrafted, organic Planted 1988, ungrafted, organic 1,000 feet elevation | planted Ancient marine sedimentary

Bishop Creek, Yamhill-Carlton Bishop Creek, Yamhill-Carlton Bishop Creek, Yamhill-Carlton Bishop Creek, Yamhill-Carlton Spirit Hill, Eola-Amity

Spirit Hill, Von Oehsen

1999 | Clones 76, 95 | organic

Organic, bio-dynamic, LIVE certified

750' elevation, planted 1998
Dry-farmed, no till vineyard Planted 1989, ungrafted, Pommard Momtazi, McMinnville Shea, Yamhill-Carlton 2 unique blocks are farmed and 2000, 2007 | Organic, no-till

(Willakenzie) | Planted 1988 La Colina, Dundee Hills La Colina, Dundee Hills Eola-Amity AVA, organic/LIVE
Planted 1974, ungrafted

1,000', high-density planting

bio-dynamic, Coury clone

Top 4 barrels of the blocks 
blended to make this wine

 

AVA | North-south facing Nysa, Dundee Hills High-quality sites may include: High-quality sites may include:

Uungrafted | Clones: 777, Pommard RPG, Eola-Amity Knights Gambit, Dundee Hills

Hand-picked, hand-sorted, dry farmed Hand-picked, hand-sorted, dry farmed Hand-picked, hand-sorted, dry farmed Hand-picked, hand-sorted, dry farmed Hand-picked, hand-sorted Hand-picked, hand-sorted 

Wädenswil, 667 Nysa, Dundee Hills

Organic, bio-dynamic, LIVE certified Organic, bio-dynamic, LIVE certified Organic, bio-dynamic, LIVE certified Organic, bio-dynamic, LIVE certified Organic  

No stems, ambient fermentations No stems, ambient fermentations No stems, ambient fermentations No stems, ambient fermentations Ambient fermentations Ambient fermentations
16 months 50% new French 16 months 50% new French 14 months 20-25% new French 16 months 30-40% new French Full barrel fermented, full malolactic Full barrel fermented, full 

Bottled unfiltered, unfined, vegan Bottled unfiltered, unfined, vegan

Champagne press cycle, no stems

Bottled unfiltered, light fining, vegan Bottled unfiltered, light fining, vegan

WS 93 Points 19v | 93 Points 18v | 
IWR 98 Points 22v | 97 Points 21v | 93 

Points 19v | JS 95 Points 21v | 94 
Points 18v | Vinous 93 Points 21v | 95 
Points 18v | Decanter 95 Points 22v | 
94 Points 21v | 94 Points 18v | W&S 

94 Points 21v |  JD 96 Points 21v | WE 
95 Points 22v

WS 94 Points, 21v | 94 Points 19v | 93 
Points 18v | IWR 97 Points 21v | 95 
Points 19v | 97 Points 18v | JS 95 

Points 22v | 96 Points 21v | 96 Points 
19v | 94 Points 18v | Vinous 93 Points 

21v | 94 Points 18v | Decanter 96 
Points 22v | 94 Points 21v | 96 Points 
18v | W&S 95 Points 22v | 95 Points 

21v |  JD 95 Points 22v | 96 Points 21v

WS 95 Points 19v | 94 Points 18v | 93 
Points 17v IWR 93 Points 19v | 93 
Points 18v | WA 96 Points 19v | 95 
Points 18v | JS 95 Points 19v | 93 

Points 18v | Vinous 92 Points 18v | 
Decanter 93 Points 17v | 95 Points 

18v | W&S 93 Points 19v 

WS 94 Points, 21v | 94 Points 19v | 94 
Points 18v | IWR 96 Points 21v | 93 
Points 19v | 94 Points 18v | WA 96 

Points 22v | 96 Points 19v | 95 Points 
18v | JS 94 Points 21v | 94 Points 19v 
| 93 Points 18v | Vinous 94 Points 18v 

| Decanter 95 Points 22v |93 Points 
21v | 95 Points 18v | W&S 94 Points 

18v | JD 95 Points 21v

IWR 95 Points 22v | 96 Points 21v | JS 
94 Points 22v | 95 Points 21v | 

Decanter 95 Points 22v | 94 Points 
21v | JD 94 Points 22v | 95 Points 21v

malolactic | No battonage

Decanter 95 Points 22v | 94 Points 
21v | WS 92 Points 21v | 92 Points 

20v | IWR 97 Points 2021v | 95 Points 
20v | WE 92 Points 20v | WA 94 

Points 19v | JD 94 Points 22v | 93 
Points 21v

30-40% new French oak, 16 months 25-30% new French oak, 14 months 
Bottled unfiltered, unfined, vegan Bottled unfiltered, unfined, vegan No battonage

Deep roots (40') <100 acres remain of ungrafted 

Tension, citrus-minerals, exhuberant 

free-run, 5-day cold soak free-run, 5-day cold soak
Mediterranean climate, high degree plants | old-vine, dry-farmed discovery | Elegant, graceful Most outstanding textured barrels High-elevation site Organic, bio-dynamic, LIVE

Eola-Amity dominant AVAs

determined by vintage quality
wild strawberry, lavenderblackerry, chalky tannins

tension and ageability

100% ungrafted rootstock  100% ungrafted rootstock cuvée Excellent entry into Nicolas-Jay style Top cuvée from the estate Champagne press cycle, no stems

IT
EM

acidity, brooding | Granite minerals, black tea | Dusky spice driven preciseness | Red/blue fruits Late picking site, dense, tightly Unfiltered, light fining, vegan

Expansive, powerful, age-worthy
round, layered, plush | Production wound | Peach, jasmine, minerals Expressive, terroir driven, preciseness

the south | High pH wines, lower persistence | Savory, red-blue fruits minerals, ethereal | Dundee Hills and terroir | Expressive, terroir organic | Jory (volcanic basalt) 100% ML, no battonage, retain freshness
days | Less rain than rest of valley to Profound expression of terroir medium-bodied | Red fruits, juicy selected | Peak expression of vintage Named for old pioneer cemetery Ambient fermentations in barrel

Steppingstone to L'Ensemble Top blocks of all vineyards farmed

PRODUCTION: 74 BARRELS

RELEASE: FALL

PRODUCTION: 4 BARRELS

RELEASE: FALL

PRODUCTION: 19 BARRELS

RELEASE: SPRING

PRODUCTION: 13 BARRELS

RELEASE: FALL

PRODUCTION: 14 BARRELS

RELEASE: FALL

PRODUCTION: 25 BARRELS

RELEASE: SPRING
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