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Domaine Dujac, located in the village of Morey-Saint-Denis in the Côte d'Or, will mark the 
50th anniversary of its first vintage soon, but in that short period of time (short for a wine 
estate in Burgundy, that is), it has become one of the region's most critically praised 
companies. 

Beginnings 

Jacques Seysses, the son of a biscuit maker, had worked for a few years in a small cellar 
in Burgundy when he decided to purchase Domaine Graillet in 1967; he cleverly renamed 
it Domaine Dujac, a play on his first name (Domaine du Jacques). 
 

As Seysses was not Burgundian by birth, there was speculation that the locals did not 
favor his presence, with some a bit jealous as his wines started to attract critical attention. 
Seysses, who is still active at the winery, disputes this. "I was in fact, very well received by 
Burgundians.  
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They saw me on my tractor and in the vineyards with my employee and quickly 
determined that I was going to live on the property and be an active participant in the 
domaine." 

Seysses recalls that in 1973, he hosted a workshop that united all of the domaines in his 
village; "the preparations were a lot of fun. After the work was done, there was always 
wine and food and we became friends with pretty much all of our neighbors." 

Moving along 

Seysses remembers that when he purchased his estate, conditions were not like they are 
today. "Burgundy was not a prosperous place." He had to instill discipline in his everyday 
work, which included limiting yields before flowering and sorting intensely at harvest. The 
work was difficult, and the rewards came about slowly. "When I sold my first vintage (1969) 
in 1971, the sale of each bottle was a triumph. But I was lucky, with excellent restaurant 
connections, and Burgundian winemaking friends who generously sent me their 
customers and importers." 

Constantly implementing changes, Seysses comments that "as a new winemaker, I learned 
something every year. I did endless small trials, and enjoyed having many interns 
questioning our practices and philosophy." Although it took time, he was able to build up 
a customer base, but he notes that by 2000, he began to be very short on wine and had 
to allocate each bottle. Today, production is tiny, with annual production only a few 
thousand cases. 

The next generation 

Today, Jeremy Seysses, son of Jacques, is the winemaker; he worked his first full harvest 
as a winery assistant in 1994, and returned to the Domaine in 2000. Jeremy notes that 
winemaking at the estate is a team effort, as he is ably assisted by his brother Alec and 
his wife Diana, a UC Davis graduate in enology. 

Domaine holdings 

Today, Domaine Dujac has plantings in several of the area's most acclaimed vineyards. 
The first two vineyards he worked with were Grand Cru: Clos Saint-Denis and Clos de la 
Roche, both located in Morey-Saint-Denis. Other grand cru wines made at Dujac include 
Bonnes Mares, Charmes Chambertin and Echezeaux. The family also sources fruit from 
several notable premier cru vineyards, including Chambolle Musigny "Les Gruenchers", 
Gevrey-Chambertin aux Combettes, and Morey Saint-Denis "Monts Luisants", from which 
a 100-percent Chardonnay is produced. 
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Grand cru identity 

For their two most famous grand cru wines, Jeremy Seysses notes the difference in style. 
"Clos de la Roche leans more toward fruit, stone and spicy characteristics, with a little 
more grainy tannin, while Clos Saint-Denis leans more toward fruit and floral notes, with 
silky tannins. As far as I can tell, they share similar aging potentials – both can be very 
long lived. The silky nature of Clos Saint-Denis can make it seem a little more 
approachable than the Clos de la Roche in its youth, but that is different from saying it 
evolves faster." 

Does he find any of the grand cru vineyards difficult to work with? "One of the things that 
characterizes grand cru vineyards is that it is much easier to make great wine from them 
than less well-classified vineyards. They are very privileged places to be growing Pinot 
Noir." 

Prized premier cru 

The younger Seysses is enthusiastic about the premier cru vineyards where they have 
holdings; this is especially true for Vosne Romanée aux Malconsorts, which the domaine 
purchased in 2005. "This has generated the most excitement," he remarks. "Its location 
means that we expect a lot from it. I think the changes in viticulture that we brought after 
our purchase (organic and biodynamic farming) have done it a world of good. It has 
always been good, but I am seeing pretty steady improvement, and I think the best is yet 
to come. It should be the equivalent of a grand cru one day." 
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Dujac Fils & Père 

Father and son began making a line of wines known as Dujac Fils & Père with the 2000 
vintage, beginning with Gevrey-Chambertin, Morey Saint-Denis and Chambolle Musigny. 
These are négociant wines, with the Seysses family working with growers in various 
villages in Burgundy, purchasing fruit and then bottling the wines under this label. The 
younger Seysses describes the DFP wines as being "a little more approachable in their 
youth, which has nothing to do with the winemaking, which is identical to the domaine 
wines, than it has to do with viticultural practices". He points out that the DFP wines are 
grown without herbicides, but are not organic, while the domaine wines are organic. "The 
domaine wines are consequently a little more structured and to my mind, deeper." 

Production of these wines is about 45 barrels, compared to 320 barrels for the domaine 
wines annually, of which 260 are red (a barrel is equivalent to approximately 300 bottles). 
DFP wines are approximately 10 percent less than the domaine wines with regard to 
export pricing. 

Export markets and pricing 

Dujac currently exports about 80 percent of their production, with the biggest markets 
being the US, the UK, Japan and northern Europe. "We have opened some new markets 
in the past decade," says the younger Seysses, "but we are not actively courting new ones. 
We try to take care of our historical customers first." 

How does he view pricing of Burgundy in general? "As a customer myself, I certainly object 
to some of the pricing I see in local shops and restaurants!" 

Regarding how he sets costs for his own wines, Seysses notes that their policy has been 
to hold the pricing very steady on the village wines and DFP wines, while increasing the 
premier crus and grand crus more. "It is important to me that village wines remain 
attainable, while the crus are by definition, more elitist. Grand crus represent less than two 
percent of the overall production of Burgundy after all." 
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The future 

What does the future hold for Domaine Dujac, according to Jeremy? "We continue to 
adapt and try to improve our work in the vineyards. Changes in viticulture are cumulative, 
so we see stronger effects with every year that goes by. I feel like the wines taste more of 
place than they used to, the personality of each vineyard shining through more clearly. 

"Every year is different and the grapes we get now are very different from those I saw in 
the 1990s, and no doubt than the ones my father saw in the 1970s and 1980s. Experience 
is a big thing with winemaking. We continue to learn and try to do better every year. 

"It is difficult to pinpoint any particular thing we need to do, but it all has to do with 
observation, deduction and adaptation. I feel like we are well prepared to take on the 
future." 
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