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Story  Vouvray is a white wine made with Chenin Blanc grapes that grow along 
the banks of the Loire River, in the Touraine district of France. Wines range in style 
from dry to sweet, and still to sparkling, each with its own distinct character. 
Since about 1890, four generations of the Gaudron family have lived and cultivated 
vines in Vernou, running a vineyard that covers 25 hectarese. The Domain is built on 
a limestone-clay soil which rests on a sub-layer of tuffeau, the elegant stone used to 
build the Chateaux for which the region is so renowned.

Vineyard About two-thirds of the vines are at least thirty years old on average.
All the wines grown in the Vouvrat appellation area are of the Chenin variety, also 
known as Pineau de la Loire. Gilles practices sustainables agriculture on his vineyard.

Vinification After a slow pressing pneumatic, juice settles in cold temperatures. 
The fermentation is done at the temperature of the cellar, of 12 °C, for 1 month.  
Clarification occurs over three racks of lees. Like Champagne, the second fermentation 
take place in bottles in the cellar. The bottled product will age on slats for 18 months.
After remuage and disgorgement, the bottles will age for another 3 months.

Tasting notes This Blanc de Chenin Brut is racy, fresh and mineral driven. 
Medium bodied with a fine mousse, it shows delicate aromas of brioche, tilleuls 
flowers and Granny Smith apple aromas. With plenty of mouthwatering acidity. 

Food pairing  Serve this Vouvray Sparkling as an aperitif, with artisan cheeses or 
with a range of seafood dishes.

QUICK FACTS

variety
100% Chenin Blanc

Production
1500 cases

Aging
Stainless steel

Farming
Sustainable agriculture

Other wines from this estate
Vouvray Sec / Vouvray Demi-Sec 


