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Jean-Charles Boisset
collaborated on his new
JCB Passion Collection
with Baccarat, the oldest
crystal maker in France.
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The JCB Passion Collection glassware
series features a “diamond” stud in the
center of each stem.

JEAN-CHARLES BOISSET TAKES ELEVATED SERVICE TO
NEW HEIGHTS WITH HIS JCB PASSION COLLECTION

In

story by Jonathan Cristaldi / photos by Alexander Rubin

the realm of wine-country creativity, few can hold a candle to Jean-Charles Boisset, the inimitable
mastermind, raconteur, inventor, and creative genius behind Boisset Collection. From his Old
World family roots in Burgundy to the legacy he’s created in the New World, “JCB,” as he is affectionately known, isn’t slowing down his noble crusade to elevate every aspect of wine culture.
The next milestone in that quest is the introduction of the JCB Passion Collection, a culmination of more than a decade of research and development. Conceived by Boisset and produced
by Baccarat, the oldest crystal maker in France, the set features two signature decanters—including one specifically designed for sparkling wine, the first product of its kind—and three glasses.
Those familiar with Boisset’s passion projects know his aim is to make the everyday extraordinary.
Just spend one afternoon at Raymond Vineyards in St. Helena, California, and you’ll see his creative
revolution in phantasmagorical real time. From the Theatre of Nature, a walkaround snapshot of Biodynamic farming, to the Corridor of Senses, Crystal Cellar, and the sensual, velvet-draped Red Room
adorned with Baccarat crystal chandeliers, it’s a shrine to passion—a place to indulge in the emotion
of the moment and, above all, a nudge from Boisset to tap into your inner creative soul and dabble in
what he calls the “ceremony of the senses.”
Given these lofty ideals, it should come as no surprise that Boisset seeks to elevate the dining experience at every fine restaurant and hotel in America. The SOMM Journal had the distinct honor of visiting
with Boisset in the Red Room at Raymond Vineyards to experience his crystal creations firsthand.
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“I dreamed of creating a wine glass that
would be the one and only glass you’d ever
need,” Boisset explained as he carefully
positioned the two decanters and three
precision-made, handblown glasses—one
for sparkling wine, a Martini glass for
cocktails, and another remarkably versatile
glass for red, white, and rosé wines—in
front of us. “I’m not a fan of having 17 different glasses for all your various varieties.
We have attempted to create the perfect
glass. It’s made for all sizes of hands as well
as mouths; it imbues elegance, power, and

dignity; and it is the highlight of grace.”
An homage to the high-society dining
scene of the 18th century, the distinctive
glassware is gorgeous to behold, with
beautiful hexagonal stemware; seductive
and wide bases, which anchor each item
on the table; and a profoundly elegant
yet sturdy feel. They won’t break in the
dishwasher, and they’re not made of the
kind of featherweight glass you can snap
in half with your fingers. With their solid
weight, they encourage guests to focus on
what they’re holding, but above all, Boisset

believes they’re going to inspire—and
perhaps directly help—sommeliers to sell
more expensive wines.
“If I’m in a restaurant and spending
$150 to $300 on a wine,” posited Boisset, “and they don’t bring me a fantastic
glass, I’m surprised. Why am I paying so
much?” Even taking into consideration
the sound the wine makes as it’s poured
into the glass, Boisset thought through
every aspect to devise what he said is the
“perfect aromatic expression, the perfect
lip opening to guide the wine, and the

A TRIBUTE TO
SENSORY
REVELATIONS
The coffee table book to end all
coffee table books, Jean-Charles
Boisset’s large-format, velvet-encased
The Alchemy of the Senses ($395) was
released late last year. Editor Teresa
Rodriguez writes in its introduction,
“Let’s consider these pages not as a
book, but as a stage, and what comes
next is a performance. Jean-Charles is
the director, the conductor, the creator,
and lead actor.”
In typical JCB fashion, the emotion
and depth that’s channeled through
wine is displayed in a stunning array of
forms in The Alchemy of the Senses.
Serving as much more than a book to
simply leaf through, it was designed to
help readers seek a deeper connection
to life and each other through sensory
experiences, particularly the enjoyment
of wine and art. For more information,
visit alchemyofthesenses.com.
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perfect directional to hit the palate, allowing the wine to grow expansive in the
mouth, bringing balance and coating your
palate beautifully.” “Rarely does a wine
glass achieve all of this,” he added.

“The Theatrics of Dining”

Boisset admitted the collection will not be
a fit for every venue given its cost: $380
per set of two wine glasses and $860
for each decanter (a favorable discount
is available, however, for members of the

JUST SPEND ONE AFTERNOON
AT BOISSET’S RAYMOND
VINEYARDS IN ST. HELENA,
CALIFORNIA, AND YOU’LL SEE
HIS CREATIVE REVOLUTION IN
PHANTASMAGORICAL REAL TIME.
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SERVING UP JCB SPIRITS
In 2018, the Boisset Collection released its first line of spirits: a project
15 years in the making. Comprising three vodkas (classic, caviar-infused,
and truffle-infused) and a gin distilled from Pinot Noir and Chardonnay
sourced from the Côte-d’Or in Burgundy, the collection was produced in
the historic Nuits-Saint-Georges distillery, which is owned by the Boisset
family. The vodka and gin each carry an SRP of $125, while the caviarinfused and Périgord truffle–infused vodka cost $150.

Truffle Vesper

Caviar Gibson

Available at Eat Street Social,
Minneapolis, MN

Available at Branch Line,
Emeryville, CA

2 oz. JCB Gin

2 oz. JCB Caviar Vodka

½ oz. JCB Truffle Vodka

½ oz. dry vermouth

¼oz. Lillet Blanc

Stir ingredients with ice and
serve up. Garnish with three
cocktail onions and a spoon of
Shasetra or Osetra caviar.

Add ingredients to an ice-filled
shaker, shake until cold, and
serve up with an orange twist.

trade). The Martini glasses have yet to be
priced but will likely be similar to the wine
glassware. But if regular service at a given
fine-dining restaurant means pouring
bottles typically in the triple-digit range,
climbing even into quadruple digits, “how
can you serve $400 wine without the
right decanter and glass?” wondered Boisset. “How can we put a $4 glass without
presence and personality in a restaurant?
Our aim is to combine beauty and functionality with emotional experiences.”
There’s no denying that a younger
generation of diners increasingly surmises
that jeans and T-shirts are suitable even
for Michelin-rated restaurants—it’s the
casualization of fine dining as we know it.
Of course, trying to convince every patron
to don the finest items in their wardrobe is
a losing battle, even when appropriate, but
what about shifting the experience to encourage more ceremony? That’s a concept
Boisset refers to as “the theatrics of dining.”
“We need to transcend and elevate
the simple pleasures of life,” he said. “I’m
countering the casual phenomenon—if
you want to be casual, be theatrically
casual! Pay attention to everything you
are doing and make it nice and enjoyable,
regal, and majestic. It’s not about creating
more expenses—it’s about being fashionable. We are losing the formality and
elegance of the wine world. Let’s inspire
people to bring it back!”
In the theme of theatricality, one of the
most striking features of the JCB Passion
Collection glassware is the “diamond”
stud in the center of each stem. Interrupting the reams, it’s a fascinating placement
that provides a tactile experience while
almost eschewing the typical practice of
swirling a glass. “Wine is our diamond,”
Boisset said proudly. “Instead of eight
guests at a table all spinning their wine
around, they’ll caress the diamond, feel its
edges, and be seduced by its beauty.”
While its very existence conveys
indulgence, the glassware is hardly lacking
in practicality: The still and sparkling wine
glasses are each designed to act as minidecanters if wines are not decanted before arriving tableside. Of course, Boisset’s
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custom decanters complete the ceremonial circle so that the wine can simply be
enjoyed from the glass one luxurious sip at
a time. “Champagne needs to be decanted
because you have millions of bubbles that
need to be released,” Boisset said of the
impetus for the sparkling decanter. “They’ve
been cooped up in the bottle so long, and
you want about 10 million to say goodbye
immediately, leaving nothing but elegance
and the right amount of bubbles to dance
on your tongue.”
To achieve this balance, Boisset drew
inspiration from one crystalline bead of
Champagne, giving rise to the bubbleshaped decanter. “We wanted a clear
and polished surface, so you can see the
bubbles rise up and escape, and everything
is driven by all the senses—you can really
hear the sound hitting the middle as a
gorgeous, fine-layer of foam forms,” he said.
“You don’t want sparkling wine on the first
sip to be too carbonated or too strong—
you want to be tantalized.”

THE SILKY SEDUCTION OF

Raymond Vineyards
In honor of the 40th anniversary of Raymond Vineyards’ first vintage in
1974, the winery released a select line of powerful, opulent wines with
reimagined labels made of velvet. Director of Winemaking Stephanie
Putnam and consulting winemaker Philippe Melka have refined their
approach, working with estate vineyards in Napa Valley, Rutherford, St.
Helena, and Jameson Canyon. The feeling of silkiness the labels impart is
meant to provide a playful yet sensuous experience, Jean-Charles Boisset said.

The design of the sparkling decanter was
inspired by a crystalline bead of Champagne.

While the leadup to the JCB Passion
Collection’s release has been lengthy, Boisset said working with Baccarat, which was
founded in 1764, has fulfilled a longtime
dream of his. “I met with CEO Daniela
Riccardi and her top people in France
and worked on every aspect of these
handblown glasses,” he added. After 69
iterations, they arrived at the impeccable
shapes that define this set of crystal, now
available from Boisset Collection. Sommeliers are encouraged to inquire directly; for
more information, visit jcbcollection.com.

Raymond Vineyards 2016 Cabernet Sauvignon, Napa Valley ($45)
Black currants mingle with bright red berries and violets in this round,
rich, and plush wine. Mouthcoating notes of dark fruit, brown spices,
creamy oak, and velvety blueberry compote give way to a long finish.
Raymond Vineyards 2016 Merlot, Napa Valley ($30) Vibrant and
fresh cassis meets Tahitian vanilla and acai berry. Densely packed but
light on its feet, this wine shows notes of ripe red plum and cocoa
complemented by baking spices atop satiny tannins. The finish is long
and dark-fruited.
Raymond Vineyards 2016 Red Blend, Napa Valley ($40) Sporting a
midnight blue label, this new release is set to debut in June.
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