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AOC Chinon Chinon Chinon Chinon  Chinon  Chinon  Touraine

Terroir

Collection of parcels (total of 8 

hectares) on the hillside and plateau. 

It is the age of the vines and the 

winemaking that give the wine its 

fruity and supple.

Collection of parcels of soil 100% 

"Millarges" on yellow 

tuffeau/limestone. This grey 

sand gives fruit and heat and the 

limestone gives the structure 

and the tannins to the wine.

100% clay-limestone on yellow 

limestone, on a "mythical" terroir 

called Picasses (in the commune of 

Beaumont-en-Véron). Hill covered 

with vines. 

Clay-limestone and clay-flint with a 

vein of "Millarge" on a gentle slope 

with a southerly exposition. 

Historical part of our estate. Place 

with vines (archives) since 1242. 

Replanted in 1960 in vine mass 

selection. Is like a little 

"monopole" : one family.

A parcel of 75 years old vines 

situated on the terroir of 

Picasses. Northerly exposition 

on clay-limestone and a parcel 

of 50 years old on a coteau of  

"Millarges".

Clay flint soils on limestone. Lower 

slopes with a southerly exposition. 

Just in front of the château de 

Coulaine, near "Francs de Pieds", 

same parcel.

Plateau of the Eocene on the left 

bank of Vienna, in front of 

Coulaine. Very heating grounds, 

bits of gravel, fossil sponges...on 

white tuffeau.

Vine Cabernet Franc 100% Cabernet-Franc 100% Cabernet Franc 100% Cabernet Franc 100% Cabernet Franc 100% Chenin 100% Chenin 100%

Age 8 ha ; from 10 to 15 years old
1,70 hectares.                                      

From 15 to 20 years old

2,40 ha (total) ; mean age  35 years 

old

51 years old (1,50 ha) ; 22 years 

(0,90 ha)                
 75  years old ; 0,80 hectare 0,52 ha : 20 years ; 0,16 ha : 6 years 1,50 ha ; 9 years old

Harvest By hand By hand By hand By hand By hand By hand By hand 

Split 25 000 b + Magnum  + 1/2 8 000 bottles 4 900 bottles + Magnum 7 000 + Magnum 3 000 bottles + Magnum 2 700  bottles 3 900 bottles

Vinification

Cold maceration in concrete tanks. 

Natural yeasts, no chaptalisation 

(adding of sugar). Earth filtration, no 

fining. Light sulphur on bottling.

Traditional with natural yeasts 

and no chaptalisation (no adding 

of sugar). Vinified in oak cuves 

(marque "Grenier") of 60 

hectolitres. This allows the wine 

to breathe and the tannins to 

round off without giving the 

aroma of too much wood but 

preserving the fruit of the 

harvested grape.

Traditional with natural yeasts and 

no chaptalisation (adding of sugar). 

Maceration in cement tanks. 

Malolactic fermentation in barrels 

during the ageing. Earth filtration, 

no fining. Light sulphur on bottling.

Traditional with natural yeasts and 

no chaptalisation (adding of sugar). 

A long maceration on the skins in 

cement tanks and old oak, then 

pumping over. Malolactic 

fermentation in barrels. Earth 

filtration, no fining. Light sulphur 

on bottling.

Traditional with natural yeasts 

and no chaptalisation (adding 

of sugar). Slow malolactic 

fermentation in barrels after 

the alcoholic fermentation in 

cement tanks. Earth filtration, 

no fining. Light sulphur on 

bottling.

Harvest, pressing, settling of the 

lees, turning in barrels, natural 

yeasts, no chaptalisation (adding of 

sugar). Stirring of the fine lees. Earth 

filtration, no fining. Light sulphur on 

bottling.

Harvest, pressing, settling of the 

lees, turning in barrels, natural 

yeasts and no chaptalisation 

(adding of sugar). Earth filtration, 

no fining. Light sulphur on 

bottling.

Ageing
No development in wood, stays in the 

tanks until being bottled.

In cuves for the micro-

oxygenation before bottling. 

Earth filtration, no fining. Light 

sulphur on bottling.

12 months in oak ; 1/3rd new oak, 

1/3rd  aged by 1 wine and 1/3rd 

aged by 2 wines. Then blend in vats 

for 3/4 month before bottling

12 months in oak aged by 4-5 

wines with 10% in new oak. Then 

blend in vats for 3/4 month before 

bottling.

12 months in oak (of 400 litres) 

of 3-4 wines and 20% in new 

oak. Then blend in vats for 3/4 

month before bottling

In ten years old barrels until 

bottling. Malolactic fermentation to 

100%.

In oak of  220 litres aged by  3-5 

wines until being bottled. 

Malolactic fermentation to 100%. 

Then blend in vats for 3/4 month 

before bottling

Tasting

Appearance purple and carmine red 

with an open nose. Supple in the 

mouth marked by red fruits. The 

structure is well balanced. A wine with 

tannins present that melt in your 

mouth. The fruit and the acidity are 

well balanced. To drink now and for up 

to 3 years.

Appearance is dark red with ripe 

red fruit on the nose. Balanced in 

the mouth, supple and with a 

good freshness. There are 

tannins present that are starting 

to round off. A spicy and 

warming wine that can, be drunk 

now but will be more open from 

the spring of 2012. Drink until 

2017/18.

The southerly exposition of the 

parcels adds a common 

denominator to all the vintages 

with concentration and heat. 

Appearance ruby red with very ripe 

red fruits on the nose and in 

mouth. A mature vintage with 

supple tannins that can be drunk 

from the winter of 2012/13. 

Keeping potential : 10 years.

Appearance firm red marked by 

aromas of red fruit. Soft tannins 

that melt, full in the mouth. A very 

well structured wine with a good 

length. A wine to keep : start of it's 

maturity by the Autumn of 2013. 

Good keeping potential at least 12 

years from 2012.

A dark red robe, fine aromatics, 

well structured. The wood 

which is lightly present will 

disappear. Red and black fruits 

and ripe tannins. Wait for 

Autumn 2012/Winter 2013 

before starting to drink. You 

are perhaps able to drink a little 

earlier if carafed first. Keeping 

potential : 10-12 years.

Appearance pale gold with a 

discreet and fruity nose. Light wood 

and vanilla characteristics. Frank 

and clear on the mouth with a 

freshness given by a higher acidity 

than in 2009 but still round and full 

in the mouth. To drink now and for 

up to 2015…

Appearance pale gold, lightness 

and sharpness. Lot of roudness 

and "fat", but many of freshness 

also. Beautiful balance between 

the fruit and the acid edge. To 

drink until 2015 / 2018

Matching

White meats, grilled red meats, 

charcuterie especially pork meats, 

garden vegetables, pates, quiches or 

goats cheese in ash. Serve between 14 

and 16°C.

Filet mignon of pork with mango, 

ginger and Setchuan pepper, 

mushroom Bordelais, terrine of 

stuffed pheasant. Serve at 16°C.

Grilled red meats, braised beef, 

game and "cuisine du terroir" or 

more complex such as roast duck, 

roast beef with vegetables or leg of 

lamb. Serve between 16-18°C.

Guinea foul with peaches, Italian 

pastas with lots of taste such as 

tagliatelle with wild boar or beef in 

tomato sauce ; also well matched 

with sweet and sour dishes. Serve 

between 16-18°C.

Traditional "cuisine du terroir", 

Game for it's heat and lubricity. 

Gastronomique dishes such as 

oxtail, truffles or ham of 

wildboar in wine. Serve at 18°C.

Alone as an aperitif. White river fish, 

white meats such as capone, guinea 

foul or veal. Or simply chicken or a 

roti de porc. Cooked pates cheeses. 

Serve at 10-12°C.

Appreciates as Chinon Blanc: 

alone, in the apéritif or any other 

moment … With white meats, 

Asian cooking, certain not too 

strong cheeses or cooked pates 

ones. Serve at 10-12°C
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