
Manual harvestings. The grapes are gently pressed in a pneumatic press for more than 3
hours, respecting the grapes. Alcoholic fermentation in a oak barrels. No malolactic
fermentation. The wine is aged in oak barrels for a minimum of 9 months to give an
exceptional expression of the Chenin grape, with all its finesse and tension.

Splendidly fresh, it will keep for nearly 15 years in a good cellar.

A original and elegant                
loved for its minerality and finesse. 

The acidity and fatness of this wine are combined in a beautiful balance with lemony
notes. This iodized and "salivating" wine appears taut and chiselled in the mouth
while also presenting a beautiful length. You will be surprised by its aromatic power,
its finesse and its complexity. It is a lively and fresh wine with citrus notes and a very
mineral mouth.

Yield 20 HL/Ha

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.

16/20 Guide Bettane et Dessauve (2019), 16.5/20 Guide Bettane et Dessauve
(2018), Bronze Liger (2017), Silver Liger (2015)...

Saumur Blanc AOP

Grape variety

Area

Terroir

Wine Pairings

Vinification and ageing

Preservation

100 % Chenin

A sand and silt surface, a layer of clay, and the Tuffeau stone constitute the geological
conditions that make Brézé one of the most beautiful "terres de Blancs" of Anjou.

90 ares

It will be particularly appreciated with beautiful oysters, scallop carpaccio with
Maracuja, smoked trout tartar, but also truffled white pudding with mushrooms. It
is a partner of choice for refined dishes.

Saumur Blanc

Tasting notes

Age of the vines 10 years

Vineyard word

Few Awards over the vintages...


