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J A M  « E X T R A »

F I G S

2 0 2 3

O R G A N I C  I N G R E D I E N T S

    Figs 
       - 2/3 Rondes de Bordeaux
         - 1/3, blend of Col de Dame, Nefiah, Bourgeassote
    Yellow lemon juice
    Raw cane sugar
 

T A S T I N G  N O T E S
   Jam with whole figs

   Very powerful taste of the fruit, with a lot of freshness brought by the lemon zest. 
   Pair well with goat or sheep cheese

T E R R O I R

   Limestone clay
   Fig trees planted on Eastern slopes at an average altitude of 230 m

O R G A N I C  F A R M I N G
   Figs harvested by hand by Rémy Klein, in several passes, depending on the maturity of the figs. 
   Artisanal manufacturing on the estate 
   Pasteurized
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