
Grape Variety  :  100% Chenin blanc

Maturing : on fine lees in vat.

Tasting 

Pale yellow colour with green tints 
NOSE Apricot and exotic fruits  
PALATE Balanced mouth thanks to a natural acidity which brings 
freshness 

Pairing 

To be drunk cold (10 to 12°C) 
As an aperitif, with salads, along with fish. 

Terroir : 

Vineyard: the  Vouvray ‘Au Bois des Dames’ vineyard is located in the 
commune of Reugny, in the north of the appellation. 

The vineyard of Vouvray covers 2200 ha. around the 
town of Vouvray, near the Loire valley. Vouvray is 
produced as a Sparkling wine (for roughly 50% of the 
total volume), the other part as still wines (dry or semi 
dry). 

Soil: the subsoil is yellow tuffeau (limestone) in both cases.  

2 types of soil : Clay and Limestone which give silky wine and 

clay and silica which give fine and elegant wine. 


