Crémant de Loire Brut "De Chanceny" - 37,5cl
AOP Crémant de Loire, Vallée de la Loire et Centre, France
De Chanceny, the emblem of our know-how in the production of fine Loire bubbles using
the Traditional Method since 1957.
THE STORY

The subtle blend of the three grape varieties that make up this wine, combined with careful
maturing in our tufa chalk galleries, gives it freshness and finesse.
LOCATION

De Chanceny wines are produced in the Loire Valley, in the heart of the land of the Kings of
France. The lands of this valley is classified as a UNESCO heritage site.
TERROIR

The grapes for our "De Chanceny" cuvée are carefully harvested by hand and come from a
selection of tufa chalk and schist terroirs.
VINIFICATION

Hand-picked, gently pressed and fermented at a cool temperature (18°C) to preserve the aromas.
Second fermentation in the bottle according to the Traditional Method after selection of the best
juices.
AGEING

The 12 months of storage on laths in our tufa cellars before disgorgement bring an incomparable
finesse of bubbles.
VARIETALS

Chenin ou chenin blanc 65%, Chardonnay 25%, Cabernet franc 15%
SERVING

To be enjoyed chilled (8-10°C).
TASTING NOTES

Pale yellow colour. Fine persistent bubbles. Freshness and finesse: fine, nervous and complex
nose combining the freshness and floral notes of the Chenin blanc, the fruitiness of the
Chardonnay and the fruitiness of the Cabernet franc. Lively attack with an enveloped structure
evolving with finesse. Beautiful aromatic persistence in the mouth with notes of fresh fruit (pear,
peach).
FOOD AND WINE PAIRINGS

Serve as an aperitif and to accompany any moment of pleasure (Swiss gruyere, shrimps with curry,
rhubarb pie,...).
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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