Sélection parcellaire

Terroirs et Lieux-dits de Loire, AOP Saumur-
Champigny, Rouge, 2016

AOP Saumur-Champigny, Vallée de la Loire et Centre, France

The Lieu-dit is a group of small parcels of unique vines.

Because of its territorial, cadastral and historical unity, it constitutes a unique terroir...
The alchemy between its soil, its relief, its orientation, its climate and its grape variety,
gives rise to Protected Designation of Origin wines of exceptional typicity and style. The
respect of the terroir combined with the know-how of passionate winegrowers allows
the best wines to be extracted.

PRESENTATION

A legacy of the past, the "Clos de Pérou" vineyard has a history that is forever attached to it.?The
history of this place depends on that of the village of Turquant which lived essentially from wine
growing until 1880, when phylloxera destroyed the vineyard. The vine was replanted with
rootstock but it took about ten years for it to return to its former glory. In order to survive, the
winegrowers needed a complementary activity, so they invented the "pomme tapée". By taking
the ferry, they went to get the fresh apples north of the Loire and prepared them in the
underground ovens of the village. Today, only one craftsman makes the "pomme tapée", but the
vine still provides a living for many passionate winegrowers.

LOCATION
Surrounded by high walls, the Clos de Pérou is located near the village of Turquant, on the edge of
a plateau, on the steep cliff that borders the left bank of the Loire (altitude between 50 and 75

metres).
SAUMUR CHAMPIGNY TERRO‘R
ol This Lieu-dit is only developed on tuffeau stone (upper Turonian chalk). The soils developed are

mostly deep, clayey. There is a significant area of thin soil where the chalk is usually less than 60
cm deep and provides a moderate but relatively constant supply of water, which is conducive to
quality viticulture.

The parcel benefits from a wide opening onto the Loire, and the Atlantic influences coming up the
/‘y valley are clearly felt. The microclimate is mild and temperate.

! "é Total surface area of the parcels: 5 ha
BN §

IN THE VINEYARD
CLOS DFE PE ROU In th'c middle of an arcalvv\th q temperate oceanic climate, the §aumur Champ\g'nv PDO zone has a
particularly hot microclimate in summer, hence the name of this appellation which comes from the
Latin "campus igni" or field of fire.
SAUMUR CHAMPIGNY The use of prophylactic methods (disbudding, leaf removal) in order to favour the natural aeration
L DE LOIRI of the stocks and to regulate the load; then, of reasoned cultivation in order to allow the most
natural fight against cryptogamic diseases.

WINEMAKING

The harvest begins after checking the ripeness and health of the grapes.

- Total de-stemming of the harvest.

- Fermentation in thermo-regulated stainless steel vats, between 26 and 28°C.

- Light daily pumping over during the first third of the alcoholic fermentation, as well as a fairly
long maceration to extract the full potential of the grapes.

- Malolactic fermentation in our cellars at a depth of 25 m.
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AGEING

Isolated in one of the galleries, the wine continues its maturation in a quiet environment, protected from light and temperature
variations for 6 to 10 months before bottling.

VARIETAL
Cabernet franc 100%

SERVING
Enjoy this wine slightly chilled (12 to 14°C).

TASTING

Deep ruby colour with purple tints. Open nose, with notes of spices (black pepper), dried fruit (almond) and black fruit (cherry).
Frank attack. Powerful palate with coated tannins. Persistent finish with liquorice notes.

FOOD PAIRINGS
Enjoy this wine with grilled, roasted or stewed meats such as beef cheek with beer.

REVIEWS AND AWARDS

. Bronze
§ Mepai £ Concours Général Agricole Paris Médaille de bronze
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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