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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

Located  in  Vaude lnay ,  a  sma l l  w inemaker  v i l l age  in  the  Va l -de-Lo i re ,  the  Domaine  du  V ieux  Presso i r  i s  a
w inery  o f  26  ha .  The  Domaine ' s  range  o f  Wines  inc ludes  Saumur  Red  and  Whi te ,  our  Saumur  Puy  Not re  Dame
reds  and  our  F ines  Bu l les  Saumur  brut  spark l ing .  F rédér ic  E t ienne  i s  the  w inemaker  and  manager  o f  the
wine  es tate .  Luce  De lhumeau  i s  the  sa les  manager .  HVE  (Haute  Va leur  Env i ronnementa le )  cer t i f i cat ion ,
wh ich  i s  a  new sys tem o f  cer t i f i cat ion  fo r  agr icu l tu ra l  operat ions  to  p romote  the i r  engagement  in
env i ronmenta l l y  respect fu l  p ract ices ,  ( es t .  2011 ) .

Domaine  du  V ieux  Presso i r  i s  l ocated  in  Vaude lnay ,  a  sma l l  v i l l age  in  the  Lo i re  Va l l ey .  F rédér ic  E t ienne  i s
the  w inemaker  and  manager  o f  the  26-hectare  es tate ,  wh ich  i s  cer t i f i ed  HVE  (Haute  Va leur
Env i ronnementa le )  and  p lanted  w i th  Chen in  B lanc  and  Cabernet  F ranc  on  two  so i l  t ypes :  hard  l imestone ,
f l i n t  and  c lay  ( Ju rass ic ) ,  and  sand  and  c lay  (Turon ien ) .  They  both  a l l ow  a  good  water  d ra inage .  Our
v ineyards  suddens  a  temperate  ocean ic  c l imate ,  wh ich  a l l ow  to  harves t  at  an  opt ima l  r ipness .  The  mass i f  o f
the  Mauges  i s  s i tuated  40km west  o f  Puy-Not re-Dame and  s tops  a  l o t  o f  the  ra in fa l l s  as  we l l  as  reduces  the
r i sk  o f  f ros t ing  The  harves t  i s  made  on ly  when  the  Cabernet  F ranc  i s  rea l l y  a romat ic .  A f te r  so f t  p ress ,  the
ju ice  w i l l  have  a  shor t  v in i f i cat ion  in  tanks .  Shor t  v in i f i cat ion  w i th  a  macerat ion  o f  15  days  in  s ta in less
s tee l  tanks .  Fu l l .

Th i s  Cabernet  F ranc  i s  f rom v ines  6-25  years  o ld  on  anc ient  so i l s .  No  oak ,  j us t  fe rmentat ion  in  concrete ,
g i v ing  a  fu l l ,  f l eshy ,  b road  range  o f  f l avours  w i thout  impar t ing  any  oak  f l avour .  You  get  l ove ly  r ipe  red
ber ry  f ru i t s  and  sp ice ,  and  f ine-gra ined  tann ins .

WINEMAKER  FRÉDÉRIC ÈT IENNE

VARIET IES  100% CABERNET  FRANC

APPELLATION  LOIRE

CLOSURE  DIAM

ALCOHOL  12 .5%

SUGAR  2 .5  G/L

TOTAL  ACIDITY  3 .42 G/L

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  34 MG/L

CASE S IZE  6


