
ASPHODÈLE 2018

Made in collaboration with Pascal Jolivet, from Sancerre, this dry white from the 
Climens vineyard has a very distinct personality, making it different from any other 
wine of the region. 

The "Jolivet method" is based on the simple logic of nature: berries harvested at 
their freshest, spontaneous fermentation by naturally-occurring yeasts, aging on the 
lees, an absence of oak, etc. In their obsession to fully develop the potential of the 
atypical Climens terroir in all its purity, the team at Climens adapted the vinification 
advocated by Pascal Jolivet to the requirements of biodynamic production. This new 
dry white wine thus offers a precise reading of this terroir that has been fashioned 
by the conjunction of clayey red sand and limestone. The result is a unique wine, 
vibrant and pure, that conjugates grace as well as character.

The name Asphodèle has a musical lilt that has a resemblance to the wine: it begins 
with a vowel that is both open and strong; it softens and becomes more seductive 
in the middle; and it has a fresh, long-lasting yet nimble finish. Looking beyond its 
rhythmic qualities, the word also has a meaning: Asphodèle is the French name for 
a splendid wild lily with white flowers which abounds on calcareous terrain. Reputed 
to survive fires, it has inspired poets over the ages and has become attached to the 
symbolism of transcendence, a passage between earth and heaven that allows 
humans to go beyond the bounds of their mortal condition in order to approach 
the divine. Just as much a flower of the people as of poets and philosophers, it has 
been a bearer of meaning and mystery ever since antiquity.

STATISTICS FOR THE 2018 VINTAGE 
Origin: Historic terroir of Climens, young vines (planted 1997-2012)
Harvest: August 29th - September 4th 
Manuel harvest and pressing without de-stemming beforehand
Vinification: Separate batches in small stainless steel tanks. Low-temperature fermentation 
following cold sedimentation.
Aging: On the lees in stainless steel tanks for eight months.
Bentonite filtration
Production: 12,700 bottles 
Bottling Date: April 2019 
Blending: 100% Sémillon 

ANALYSIS 
Alcohol: 12.9% vol. 
Total Acidity: 3.3 g/l H2SO4 
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