
Vineyard size: 1 acres
Soil composition: Clay & Silex
Training method: Guyot
Yield/acre: 1.5 tons
First vintage of this wine: 2011

Varietal composition: 100% Chenin Blanc
Fermentation container: Barrels
Type of aging container: Barrels

La Grande Parcelle Chenin Blanc NV
W I N E  D E S C R I P T I O N
Montlouis A.O.C. - dry.

T A S T I N G  N O T E S
Bright golden with a noze of grilled almonds with candied notes. In the mouth, the wine is
complex and mineral.

F O O D  P A I R I N G
Serve as an Aperitif or with fish & cheese

V I N E Y A R D  &  P R O D U C T I O N  I N F O

W I N E M A K I N G  &  A G I N G

P R O D U C E R  P R O F I L E

Estate owned by: Francois-Xavier Barc
Gerard Valle

Winemaker: Francois-Xavier Barc Gerard
Valle

Total acreage under vine: 2
Estate founded: 2009

Winery production: 28,000 Bottles
Region: Loire Valley

Country: France
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