
Manual harvestings. The grapes are gently pressed in a pneumatic press, then the juice is
put into tuns and few oak barrels for the alcoholic fermentation. No malolactic fermentation.
La Jouvencelle is stirred only if necessary to feed the juice with its fine lees. A short ageing
period (on average 9 months) allows to preserve acidity and freshness.

Splendid in its youth, it will keep its freshness for 6 to 8 years in a good cellar depending
on the vintage.

La Jouvencelle is wonderful with the apéritif, seefood, grilled fishes and also with a
blanquette de veau, a lemon chicken, blue cheeses or even with goat's cheese...
Serve cold, between 12° and 14°.

La Jouvencelle is a young wine full of freshness. Its citrus (citron) and tropical fruit
(passion) aromas are accompanied by floral and toasted notes. It has a nice body in the
mouth and a very pleasant final vivacity.

Yield

Sustainable agriculture since 2005, certified Terra Vitis since Vintage 2011 and Organic Agriculture
since Vintage 2016 (certification in 2019).
Natural grassed and preservation of the biodiversity (plantation of hedges, wooded areas...) in
order to favor the natural defences of the vine.

Silver - Challenge Millésime Bio (2023, 2022 et 2021), Silver - International Wine Challenge
(2020),  Silver - Ligers (2021),  Silver -  Concours des Vins du Val de Loire (2019), Bronze -
Decanter (2016)....

AOC Saumur Blanc

Grape variety

Aera

Terroir

Wine pairings

Vinification and ageing

Preservation

100 % Chenin

On the Parnay plateau, at the edge of the Loire Valley
Clayey sand on the Tuffeau stone of Crétacé. 

A fresh and delicate
A white flowers nose, a lightly toasted citrus and
tropical fruits mouthfeel, a lenght on the palate

lively and very pleasant.

Saumur Blanc

Tasting notes

Age of the vines

Vineyard work

1 ha 35 HL/Ha10 to 15  years old

Few Awards over the vintages...


