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« CHENIN BLANC» 2007
Saumur AOC

CHENIN BLANC
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Soll Clay and Limestone in the village of « Le Puy Notre Dame »
Variety 100 % Chenin Blanc
Age of vines 30 Years
Yields 50 hl/hectare
Work of the Short cane pruning — wide foliage surface — single "Guyot” pruning — Manual
vines thinning out of leaves and disbudding — Working of the soil.
H Harvested by hand in two sorting on 09/29/2007 and 10/12/2007 — Berries dropped
arvest . . ; :
into the wine press by elevator belt — Pneumatic pressing at low pressure.
« Débourbage statique » at cold temperature during 12 hours — racking off the pure
Vinification juice — Fermentation with natural yeast — Fermentation 20 % in new barrels of 500

litres (French Oak) — End of fermentation in the beginning of January — Steady
« Batonnages » in order to bring volume and intricacy to the wine.

Tasting comments

« Brilliant flavours of passion fruits and ripe peach. Nice minerality and citrus fruit freshness in the
mouth. The gentle ageing and regular « batonnages » will give fullness and unctuousness »
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