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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

L o c a t e d  i n  Va u d e l n a y ,  a  s m a l l  w i n e m a k e r  v i l l a g e  i n  t h e  Va l - d e - L o i r e ,  t h e  D o m a i n e  d u  V i e u x  P r e s s o i r  i s  a  w i n e r y  o f  2 6
h a .  T h e  D o m a i n e ' s  r a n g e  o f  W i n e s  i n c l u d e s  S a u m u r  R e d  a n d  W h i t e ,  o u r  S a u m u r  P u y  N o t r e  D a m e  r e d s  a n d  o u r  F i n e s
B u l l e s  S a u m u r  b r u t  s p a r k l i n g .  F r é d é r i c  E t i e n n e  i s  t h e  w i n e m a k e r  a n d  m a n a g e r  o f  t h e  w i n e  e s t a t e .  L u c e  D e l h u m e a u  i s
t h e  s a l e s  m a n a g e r .  H V E  ( H a u t e  Va l e u r  E n v i r o n n e m e n t a l e )  c e r t i f i c a t i o n ,  w h i c h  i s  a  n e w  s y s t e m  o f  c e r t i f i c a t i o n  f o r
a g r i c u l t u r a l  o p e r a t i o n s  t o  p r o m o t e  t h e i r  e n g a g e m e n t  i n  e n v i r o n m e n t a l l y  r e s p e c t f u l  p r a c t i c e s ,  ( e s t .  2 0 1 1 ) .

V ines  aged  f r om 18  t o  30  yea r s  o l d ,  g row ing  on  a  J u rass i que  t e r ro i r .  G rass  cove r  be tween  the  r ows .  The  g rapes
were  ha r ves ted  a t  good  r i peness  i n  o rde r  t o  ge t  t he  r i gh t  ba l ance  be tween  suga r  and  ac id i t y .  A f t e r  r ack ing ,  t he
Chen in  and  the  Cha rdonnay  a re  made  sepa rat l y  t o  keep  the i r  ca rac te r i s t i c s  du r i ng  f e rmentat i on .  A l coho l i c
f e rmentat i on  i s  done  a t  l ow  t empératu re  ( 16°C  to  1 7°C )  and  a t  s l ow  speed  i n  o rde r  t o  p rese r ve  the  a romas .  The
Chen in  and  the  Cha rdonnay  w ines  a re  t hen  b l ended  i n  p ropo r t i ons  t o  keep  the  v i vac i t y  o f  t he  chen in  and  the  f u l l
t a s te  o f  t he  Cha rdonnay .  We  use  the  ances t ra l e  method  t o  make  ou r  spa rk l i ng  w ines .  The  base  w ine  i s  ha r ves ted
be tween  12 .5% a l c  and  13 .00% a l c .  Then  i t  i s  made  i n  a  semi -d r y  s t y l e  t o  keep  abou t  20  g rams  o f  r e s i dua l  suga r ,
wh i ch  we  w i l l  need  t o  s t a r t  t he  seconda ry  a l coho l i c  f e rmentat i on  i n  bo t t l e s .  No .

E l egan t  and  sub t l e  w ine ,  t he  f i ne  bubb le s  a re  p roduced  du r i ng  the  seconda ry  f e rmentat i on  acco rd ing  t o  t he
ances t ra l  method .  The  w ine  i s  aged  f o r  14  months  m in imum in  t he  coo l  shade  o f  ou r  ce l l a r ,  du r i ng  th i s  t ime  i t  w i l l
deve l op  a  ve r y  pa r t i cu l a r  f l a vou r .  The  Cha rdonnay  impar t s  dep th  and  comp lex i t y  f o r  t he  ove ra l l  ba l ance  wh i l e  t he
Chen in  B l anc  l ends  c i t r u s  and  h i n t s  o f  honey  f o r  a  c reamy  t ex tu re .  The  w ine  deve l ops  a  beau t i f u l  comp lex i t y  o f
a romas  and  l o ve l y  vo l ume :  gene rous  nose  o f  f l e shy  pea r  and  peach  and  no tes  o f  t oas ted  b r i oche .

WINEMAKER  FRÉDÉR IC  ÈT I ENNE

VAR IET I ES  70% CHEN IN  BLANC ,  30% CHARDONNAY

APPELLAT ION  LO IRE

CLOSURE  NATURAL  CORK

ALCOHOL  13%

SUGAR  7  G/L

TOTAL  AC ID ITY  3 .42  G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETAR IAN  YES

TOTAL  SULPHUR  56  MG/L

CASE  S I ZE  6


