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This month we are pleased to send you three wines from one 
producer. 2018 was a stellar vintage for Joseph Jefferies of 
Domaine Bories Jefferies, the wines are drinking beautifully already 
and since we also got a couple of amazing older vintages we 
decided to give this month to Joe. He has written the notes for this 
month for us, which you can read below – but a brief background 
on the Domaine. 

Joe is originally from Warwickshire but moved to France, after 
meeting a girl, while doing up his dads house in the Languedoc. 
After working for a number of years as a cycle tour guide, he fell 
into the rabbit hole of natural wine, meeting people like Remi 
Poujol and Antony Tortul of La Sorga. His now-wife’s dad had a 
parcel of Grenache Blanc - perhaps he could make wine too. The 
rest is history.

 BROUGHT TO YOU BY  

 JOSEPH JEFFERIES  

 CAUX, LANGUEDOC 



 
I am currently shepherding in my 
ninth vintage, with reds pressed off 
and ferments all but finished. And 
if I take a moment to look back at 
previous vintages in the light of 
this one, something stands out 
quite clearly: I have never made 
wine the same way twice. 

First of all, I don't feel fettered by 
the necessity to recreate the same 
wines year on year. And frankly, if 
you factor in annual changes in 
weather, and the varying quantity 
and intrinsic qualities of each 
grape variety, this would be an 
impossible task (without the 

benefit of oenological hocus-
pocus, of course). 

But, beyond this, I prefer to treat 
each year and each grape variety 
i n t e r m s o f i t s i n d i v i d u a l 
characteristics rather than having a 
standard winemaking technique 
per cuvée and showcasing the 
« effet millésime ». 

I prefer to run with any difference, 
to experiment, to discover and 
adapt, and to follow my natural 
curiosity wherever it leads me.





The three wines that Joel has chosen for November illustrate this 
quite nicely, and are a good cross-section of everything I've done 
as a natural winegrower so far. 

La Pierre de Sisyphe 2013 Rouge and the two 2018s are at opposite 
ends of the temporal spectrum: the former is from my first proper 
natural vintage, the latter my most recent releases. 

All of these wines are completely without any additives (sulphites, 
yeast, lysozyme, other…) and haven’t been filtered or fined, in a spirit 
of zero-zero natural wine. I think even small doses of sulphites curb 
the energy and vitality of wine, which is the opposite of what I’m 
trying to do. In this vein, I hope these wines are a liberating and 
fortifying tonic against the new lockdown restrictions and in these 
weird times generally!!!



LA PIERRE DE SISYPHE, 2013 ROUGE

BRUTAL, 2018

Brutal 18 includes a two-week maceration of whole-bunch Grenache, 
picked relatively early. 

After pressing off, the Carignan and Cinsault were harvested and added 
directly into the Grenache juice for a 5-day whole-bunch infusion. I 
then pressed these off and blended them with the Grenache for them 
to finish fermenting together. The result is a red with delicate structure, 
fresh fruit, and basalt tang. 

For me, now, it's amazing to think that the Grenache and Carignan in 
these two reds came from the same parcels of vines on the same 
volcanic terroir.

Sisyphe 13 is very much in the Languedocian tradition of structured 
reds, with riper Grenache Noir and Carignan Noir and a month-long 
maceration of de-stemmed grapes making for a wine that is spicy and 
long, the ripe tannins softened by the long bottle ageing and the 
freshness of the basalt lifting the whole. 







Having lost a lot of Grenche Blanc 
to mildew, La Pierre de Sisyphe is 
the only white I made in 2018. 

I t ' s a b l e n d of Te r re t a n d 
Marsanne, with some Grenache 
Blanc and Gris. And though I 
usually direct-press my white 
g r a p e s ( w i t h t h e n o t a b l e 
exception of the Marsanne in La 

Cabane de Jeanne, 2016) I 
decided on a 3-day maceration for 
the Terret in 2018.  

The result is a balance of the 
usual savoury, herbal salinity with 
some exotic fruit aromatics and a 
little more texture than in other 
years.

LA PIERRE DE SISYPHE, 2018
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