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Center Loire valley 

 

        100% Romorantin brought by François 1er in the 16th century, 

50 years old vines. 

 
2018 

 

 
4 Hectares 

Manual 

The grapes are directly crushed by our pneumatic press. 
The alcoholic fermentation is made naturally with indigenous yeasts between 
5 and 30 days with a vat temperature controlled around 14°c. The malolactic 
fermentation is naturally fully or partially done, depending on the vintage. A 
maturation in old oak barrels is made for one up to two months. 

 
.Shiny and bright wine with pale yellow robe, a flinty 

stone first nose and quince. The attack is net, with a subtle hint of white 

flowers with a fresh sensation as a final. Enjoy within 10 years 

 
enjoy on its own, with green asparagus, scallops with 

cream sauce,tartare of raw tuna with sesame seeds, foie gras… 

 
8°C à 10°C 
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