
JENNY WARNE’S REVIEW OF A VIN DE SAVOIE  
2015 Savoie Blanc, Domaine Dupasquier 
Region: Savoie, France, Varietal: Jacquère 
 
ABOUT JENNY: 

She may look familiar outside of Midfield because she used 

to work at Tucana…a favourite local coffee shop. Jenny 

is an OCAD graduate and currently owns and operates a 

unique and intimate art gallery called Egret Egress. 

We are thankful for all that artistic talent as it also 

translates really well into describing wine. 

WINE REVIEW: 

"Splendid yet treacherous" is a likely 

combination of adjectives you'll hear from 

travellers recounting their experience visiting 

the historically tragic and ecologically diverse 

Mont Granier located between the 

departments of Savoie and Isère in the French 

Alps. The predominately limestone mountain 

partially crumbled down unto its marl base in the 

catastrophic rockslide in 1248, killing thousands and burying several 

villages in its wake. A 900-metre-high cliff face, one of the highest in 

France, now towers over the very small but mighty AOC protected 

wine region of Savoy as a reminder of Nature's favourite power 

ballad every rose has its thorn. Just south of Jura and closely 

neighbouring Switzerland, you will see Savoy wine, or Savoie (sav-

wah), under its AOC Vin de Savoie.  

The area is best known for making refreshingly uncomplicated white 

wines usually slung back with cheese fondue in between downhill ski 

sessions by tourists and localists alike. David Dupasquier and his 

sister Veronique represent the 5th generation of winemakers on the 

Dupasquier estate just west of Savoie in a town called Aimavigne. 

The alpine landscape creates a patchwork of various steep, rocky 

limestone landscapes which absorb sunlight in the day and releases 

warmth to the vines in the cool temperatures of the night. It is here, 

in this unique micro-climate, that the Jacquère grape really thrives.  

I want to drink Domaine Dupasquier's 2015 Vin de Savoie Jacquère as 

I bid the snow farewell because that's what it reminds me of most- 

melting, glacial, mountain peaks. David and Veronique have set out 

to work their grapes with intention that goes beyond the historical 

necessity for ski-chalet wines. They've embraced a natural approach 

to their wines meaning 100% manual harvests, reasonable 

treatments with sulphur used sparingly, natural weeding to 

encourage biodiversity, and no added yeast. They've also recently 

been certified with High Environmental Value level three.  

The 2015 Jacquère is a clear, pale yellow with a surprisingly long, 

white pepper finish for such a fresh and lively wine. I am hesitant to 

give this glass any citrus characteristics- the glass lives more in the 

white flower that blooms before a lemon tree bears fruit. But fine, 

maybe lemon pith. The acid is brisk and if there's any other fruit, like 

a peach or nectarine, it is whispered and unripe. Rather than 

fermenting with added yeast, the Dupasquiers leave their wines in 

barrel on fine lees until the next harvest, where the wine sees 

another 18 months in bottle. I feel like this, in union with 

the limestone and clay terroir is where the Jacquère’s 

invigorating, crisp mouth feel with just a hint of 

almond plays out best. It is linear in the way you 

WANT. Spring in your mouth.  

 

 

 

http://www.egretegress.com/

